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REPORT  OF  THE  ETHNOLOGIST-IN-CHARGE 


THIRTY-FIFTH  ANNUAL  REPORT 

OF   THE 

BUREAU  OF  AMERICAN  ETHNOLOGY 


F.  W.  Hodge,  Ethnologist-in-Charge 


THE  operations  of  the  Bureau  of  American  Ethnology 
for  the  fiscal  year  ended  June  30,  1914,  were  con- 
ducted in  accordance  with  authority  granted  by  the 
act  of  Congress  approved  June  23,  1913,  making  appro- 
priations for  the  sundry  civil  expenses  of  the  Government, 
and  with  a  plan  of  operations  submitted  by  the  ethnologist- 
in-charge  and  approved  by  the  Secretary  of  the  Smithsonian 
Institution.  The  provision  of  the  act  authorizing  the  re- 
searches of  the  Bureau  of  American  Ethnology  is  as  follows : 

American  ethnology:  For  continuing  eth  ological  researches  among 
the  American  Indians  and  the  natives  of  IJawaii,  including  the  exca- 
vation and  preservation  of  archa^ologic  remains,  under  the  direction 
of  the  Smithsonian  Institution,  including  salaries  or  compensation  of 
all  necessary  employees  and  the  purchase  of  necessary  books  and 
periodicals,  including  payment  in  advance  for  subscriptions,  $42,000 

SYSTEMATIC  RESEARCHES 

The  systematic  researches  were  conducted  by  tha  regular 
staff  of  the  bureau,  consisting  of  nine  ethnologists  ncluding 
the  ethnologist-in-charge  and  several  special  investigators. 
These  operations  may  be  summarized  as  follows: 

Mr.  F.  W.  Hodge,  ethnologist-in-charge,  was  occupied  dur- 
ing most  of  the  year  with  the  administrative  affairs  of  the 
bureau.  Considerable  attention,  however,  was  devoted  to 
the  preparation  of  the  annotated  bibliography  of  the  Pueblo 
Indians,  which  is  probably  more  extensive  than  that  of  any 
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other  group  of  tribes,  as  Pueblo  written  history  commenced 
in  the  year  1539,  and  the  writings  pertaining  thereto  are 
exceedingly  voluminous.  The  bibliography  is  recorded  on 
en  ids,  the  number  of  which  is  now  about  1,900.  The  cata- 
loguing of  the  vast  amount  of  manuscript  material  bearing  on 
the  subject  has  been  somewhat  simplified  by  the  recent  publi- 
cation of  Bolton's  Guide  to  Materials  for  the  History  of  the 
United  States  in  the  Principal  Archives  of  Mexico,  published 
by  the  Carnegie  Institution  of  Washington,  and  Twitchell's 
Spanish  Archives  of  New  Mexico,  although  without  consulta- 
tion of  the  documents  themselves  it  is  not  possible  to  give 
more  than  the  title  in  most  cases.  In  the  spring  Mr.  Hodge 
made  a  brief  visit  to  the  library  of  the  Presbyterian  Board 
of  Home  Missions  in  New  York  City,  where  he  was  enabled 
to  record  the  titles  of  numerous  published  writings  on  mis- 
sionary efforts  among  the  Pueblo  Indians  of  New  Mexico,  not 
accessible  elsewhere.  In  this  bibliographical  work  he  has  had 
the  assistance  of  Mrs.  Frances  S.  Nichols  and  Miss  Florence 
M.  Poast.  Mr.  Hodge  continued  to  represent  the  bureau  on 
the  Smithsonian  Advisory  Committee  on  Printing  and  Publi- 
cation, and  the  Smithsonian  Institution  on  the  United  States 
Board  on  Geographic  Names. 

Early  in  the  autumn  of  1913  Mr.  Hodge  made  a  reconnois- 
sance  of  a  group  of  ruins,  evidently  prehistoric,  on  a  mesa 
rising  from  the  southwestern  margin  of  the  Cebollita  Valley, 
about  20  miles  south  of  Grant,  Valencia  County,  New  Mexico, 
and  only  a  few  yards  from  the  great  lava  flow  that  has  spread 
over  the  valley  to  the  westward  for  many  miles.  While  no 
very  definite  information  regarding  the  origin  of  this  ruined 
pueblo  has  yet  been  obtained,  there  is  reason  to  suppose  that 
it  was  occupied  by  ancestors  of  the  Tanyi,  or  Calabash,  clan 
of  the  Acoma  Tribe,  and  is  possibly  the  one  known  to  them 
as  Kowina. 

These  ruins  consist  of  a  number  of  house  groups  forming  a 
compound.  That  the  structures  were  designed  for  defense 
is  evident,  for  not  only  are  they  situated  on  an  almost  impreg- 
nable height  rising  about  200  feet  above  the  valley,  but  the 
houses   themselves   partake   of   the   form   of  fortifications, 
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while  the  only  vulnerable  point  of  the  mesa  is  protected  at 
the  rim  by  means  of  a  rude  breastwork  of  stones.  Moreover, 
the  outer  walls  of  the  buildings,  some  of  which  still  stand  to  a 
height  of  several  feet,  are  pierced  only  with  loopholes, 
entrance  to  the  structures  doubtless  having  been  gained  by 
means  of  portable  ladders,  as  in  some  of  the  pueblos  of  to-day. 
The  houses  of  the  great  compound,  consisting  of  four  com- 
pact groups  of  buildings,  were  evidently  "terraced"  on  the 
plaza  side,  the  rooms  facing  this  court  perhaps  having  been 
only  a  single  story  in  height.  As  a  further  protection  to  the 
pueblo,  the  eastern  side  was  defended  by  a  low  wall,  pierced 
by  three  gatewaylike  openings,  extending  from  the  north- 
eastern to  the  southeastern  corner  of  the  compound. 

The  rooms  indicated  in  the  ground  plan  of  the  four  house 
groups  number  approximately  95  (for  the  northern  group), 
58  (eastern  group),  32  (central  group),  and  102  (southeastern 
group),  or  an  aggregate  of  287  rooms.  At  the  time  of  its 
occupancy  the  number  of  rooms  in  the  compound  probably 
approximated  550.  In  addition,  there  are  traces  of  four  or 
five  single-story  rooms  abutting  on  the  defensive  wall  bound- 
ing the  northeastern  part  of  the  compound.  A  short  dis- 
tance from  the  southwestern  angle  of  the  southwestern  house 
group  are  two  smaller  detached  houses,  the  southernmost  one 
consisting  of  24  rooms  in  a  long  tier,  2  rooms  deep,  extending 
approximately  north-northwest  and  south-southeast.  The 
other  structure,  about  55  feet  northwestward,  is  rectangular 
and  contains  11  rooms  in  its  ground  plan.  Four  kivas  are 
traceable  among  the  rooms  of  the  main  compound — one  in 
the  northwestern,  one  in  the  central,  and  two  in  the  south- 
western group.  In  each  case,  so  far  as  is  determinable 
without  excavation,  the  outer  walls  of  the  kivas  are  rectangu- 
lar, while  the  inner  walls  are  circular  and  slightly  recessed  a 
short  distance  above  the  floor. 

About  500  feet  southeastward  from  the  main  compound, 
at  the  edge  of  the  mesa,  stand  the  well-preserved  walls  of 
another  structure,  consisting  of  a  double  row  of  rooms,  the 
outer  wall,  or  that  overlooking  the  mesa  rim,  extending  28 
and  15  feet,  respectively,  beyond  the  northwestern  and  south- 
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western  corners  of  the  building  proper,  in  order  to  give 
further  protection.  The  length  of  this  outer  wall  from  angle 
to  angle  is  about  132  feet.  It  exhibits  one  of  the  finest  ex- 
amples of  masonry  to  be  seen  in  the  ancient  pueblo  ruins  of 
the  Southwest,  for  not  only  have  the  building  stones  been 
dressed  to  shape,  but  their  faces  have  been  finished  by  peck- 
ing, with  such  labor  as  to  confirm  the  belief  that  the  ancient 
village  was  designed  for  permanent  occupancy.  The  south- 
ern corner  of  the  outer  defensive  wall  is  not  only  curved,  but 
the  stones  of  which  it  is  built  are  rounded  by  careful  pecking, 
a  most  unusual  feature  in  pueblo  architecture.  That  this 
last  structure  was  designed  to  protect  the  most  vulnerable 
part  of  the  mesa  is  evident  from  the  fact  that  the  outer  wall 
is  without  openings  of  any  kind  and  extends  beyond  the  rooms 
of  the  structure,  and  because  the  adjacent  mesa  rim  is  pro- 
tected by  a  rude  low  wall,  especially  at  such  points  as  re- 
quired ready  defense  against  attack  from  below.  As  already 
noted,  the  walls  of  these  ruins  are  noteworthy  by  reason  of 
the  excellence  of  their  masonry,  special  effort  having  been 
made  to  produce  a  pleasing  effect  in  the  exterior  faces.  Of 
the  inner  walls  so  much  can  not  be  said;  but  as  there  is  no 
question  that  when  the  houses  were  occupied  the  rooms  were 
smoothly  plastered,  there  was  little  need  of  the  elaborate 
finish  accorded  the  exposed  masonry.  Slight  attention  was 
paid  either  to  regularity  in  the  shape  of  the  stones  or  to 
smoothness  of  surface  in  building  the  inner  walls,  nor  was  the 
aboriginal  mason  more  particular  in  bonding  the  inner  and 
outer  courses  than  in  "  breaking"  the  joints  of  the  outer  face. 
It  seems  remarkable  that,  possessed  of  such  patience  and  ex- 
pertness  as  the  buildings  here  display  in  other  ways,  they 
seem  to  have  been  unaware  of  the  necessity  of  avoiding  the 
construction  of  their  walls  in  such  manner  that  in  places  as 
many  as  six  or  seven  vertical  joints  occur  practically  in  line. 
In  this  brief  report  only  mere  mention  can  be  made  of  many 
other  interesting  architectural  features  of  these  ruins,  as  well 
as  of  another  pueblo  ruin,  more  or  less  circular  in  shape, 
situated  a  few  miles  northeastward  on  a  low  mesa  at  the  ex- 
treme head  of  Cebollita  Valley,  which  here  forms  a  small  but 
beautiful  canyon. 
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The  inhabitants  of  the  great  compound  first  described 
obtained  their  water  supply  by  means  of  two  principal 
reservoirs  fed  by  the  drainage  from  the  great  sandstone 
shelf  on  the  southern  slope  of  the  mesa  summit.  These 
reservoirs  are  natural  depressions  in  the  rock,  but  the  capac- 
ity of  the  larger  one,  which  measures  35  by  90  feet  and  is 
about  5  feet  in  maximum  depth,  has  been  greatly  augmented 
on  the  western  side  by  an  artificial  retaining  wall  14  feet 
long  and  10  feet  in  thickness,  with  an  exposed  face  of  2-i 
feet  on  the  reservoir  side.  So  well  did  this  reservoir  evi- 
dently serve  the  ancient  mesa  dwellers  that  during  seasons 
of  unusual  rain,  water  still  stands  to  a  considerable  depth 
within  the  depression.  The  smaller  reservoir  is  triangular 
in  outline  and  measures  about  15  by  19  feet.  An  inter- 
esting feature  in  connection  with  the  larger  reservoir  is  the 
remains  of  a  rude  dike  extending  60  feet  along  the  rocky 
shelf  above  referred  to,  built  for  the  purpose  of  diverting  the 
flow  of  rain  water  from  its  natural  course  into  the  reservoir. 

It  is  not  yet  known  where  the  ancients  of  this  pueblo 
customarily  buried  their  dead,  but  probably  the  interments 
were  made  in  the  talus  of  the  mesa,  as  is  the  case  with  the 
Hopi,  of  Arizona,  to-day.  There  was  found,  however,  in  the 
corner  of  the  shallow  cavern  in  the  northern  face  of  the  mesa, 
above  the  talus,  a  small  cist,  formed  by  a  low  and  broken 
wall  of  masonry,  which  contained  the  somewhat  incomplete 
skeletons  of  two  adult  females,  one  incomplete  skeleton  of 
a  boy,  and  the  incomplete  and  defective  skeletons  of  two 
infants.  With  one  exception  these  remains  had  been  greatly 
disturbed  by  rats,  which  had  burrowed  their  way  through 
the  bones  and  their  accompaniments  to  the  bottom  of  the 
cist  and  fairly  filled  the  repository  with  cactus  spines,  excreta, 
and  other  debris  of  nest  building.  The  remains  were  accom- 
panied with  several  pottery  vessels,  chiefly  bowls,  one  of 
which  was  covered  with  a  well-preserved  mat,  plaited  of  a 
fibrous  plant  which  Mr.  Lyster  H.  Dewey,  of  the  Department 
of  Agriculture,  identifies  as  a  scirpus,  and  almost  certainly 
Scripus  validus.  The  ornamentation  of  this  pottery,  as  well 
as  of  the  numerous  sherds  scattered  about  the  ruins,  consists 
of  plain  red,  black  on  red,  white  on  red,  plain  black,  black 
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on  white,  brown  on  white,  brown  on  red,  and  many  other 
combinations  of  color.  All  the  decorations  noted  were  in 
geometrical  designs. 

On  the  northern  face  of  the  mesa,  but  practically  hidden 
from  view  except  from  one  point  in  the  valley  below,  is  a 
small  house  shelter  of  excellent  masonry,  built  beneath  an 
overhanging  ledge  of  the  cliff  which  forms  the  roof.  This 
shelter,  which  is  provided  with  a  single  small  opening  over- 
looking the  valley  to  the  northward,  was  seemingly  designed 
as  a  lookout  station  either  for  watching  the  crops  or  an  ap- 
proaching foe.  Across  the  valley,  on  the  eastern  side  of  the 
first  great  mesa  directly  opposite  that  on  which  the  ruins 
are  situated,  is  another  small  cliff  lodge,  now  accessible  only 
by  artificial  means.  Examination  of  the  interior, "as  in  the 
case  of  the  cliff  lodge  above  described,  yielded  nothing  of 
interest.  Farther  up  the  valley,  on  the  northern  side,  in 
plain  view  near  the  base  of  a  mesa,  is  a  larger  cliff  lodge,  filled 
to  a  considerable  depth  with  detritus  from  the  soft  stone 
forming  the  roof  and  side  walls.  Examination  of  the  floor 
of  this  lodge  a  few  years  ago  by  Mr.  Hodge  yielded  a  few 
corncobs,  one  or  two  small  objects  made  of  yucca  leaves, 
and  a  wooden  drumstick  of  a  form  such  as  the  Zuni  now 
employ. 

Dr.  J.  Walter  Fewkes,  ethnologist,  spent  the  month  of 
July,  1913,  in  the  office  continuing  the  preparation  of  his 
monographic  report  on  the  aborigines  of  the  West  Indies, 
especially  describing  the  many  objects  from  these  islands 
in  the  noteworthy  collection  of  George  G.  Heye,  Esq.,  of 
New  York.  He  made  a  visit  to  New  York  toward  the  close 
of  the  month  to  study  recent  additions  to  this  collection  and  to 
supervise  the  preparation  of  the  illustrations  for  his  report. 
It  became  necessary,  in  order  to  make  this  memoir  as  com- 
prehensive as  possible,  to  investigate  types  of  the  Guesde 
collection,  now  owned  by  the  Museum  fur  Volkerkunde  in 
Berlin.  Accordingly  Doctor  Fewkes  went  to  Europe  at  his 
personal  expense  and  spent  August,  September,  and  October 
studying  these  types  and  also  many  undescribed  Porto  Rican 
and  other  West  Indian  objects  in  various  museums.  Draw- 
ings of  about  140  specimens,  many  of  which  have  not  been 
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described,  were  made  during  the  course  of  these  studies  in 
Berlin.  He  also  visited  the  museum  at  Copenhagen,  Den- 
mark, which  contains  many  old  specimens  from  the  Danish 
West  Indies  and  some  rare  types  of  prehistoric  objects  from 
Porto  Rico,  all  of  which  were  either  drawn  or  photographed. 
West  Indian  objects  were  found  also  in  the  museum  collec- 
tions of  Leipzig,  Dresden,  and  Vienna.  Some  time  was 
given  to  an  examination  of  the  dolmens  and  megaliths  in 
the  neighborhood  of  Berlin  and  elsewhere  in  northern 
Germany,  and  of  the  numerous  mounds  and  prehistoric 
workshops  on  the  island  of  Rugen  in  the  Baltic  Sea. 

Doctor  Fewkes  spent  his  vacation  on  the  shoie  of  the 
Mediterranean,  which  he  crossed,  visiting  the  most  striking 
ruins  in  Egypt,  penetrating  as  far  south  as  Assouan,  and 
making  special  studies  of  the  remaining  evidences  of  neo- 
lithic man  at  Abydos  and  El  Kab  on  the  banks  of  the  Nile. 
He  had  always  in  mind  a  study  of  prehistoric  irrigation  in 
this  region,  with  a  view  to  comparing  the  works  with  similar 
remains  in  Arizona.  In  the  museums  at  Cairo  and  Assouan 
Doctor  Fewkes  examined  considerable  material  dating  back 
to  late  neolithic  times  and  found  a  remarkable  similarity 
not  only  in  architectural  features  but  also  in  stone  imple- 
ments, basketry,  bone  implements,  and  other  artifacts  from 
the  valley  of  the  Nile  and  those  from  our  Southwest.  One  of 
the  important  features  of  the  visit  to  Egypt  was  a  study  of 
methods  of  excavation  and  repair  of  ruins  adopted  by  Egyp- 
tologists. On  his  return  from  Egypt  Doctor  Fewkes  passed 
through  Greece  and  southern  Italy  and  was  able  to  acquaint 
himself  with  the  method  of  excavation  and  repair  of  ancient 
ruins  in  these  countries,  especially  those  on  the  Acropolis 
and  at  Pompeii. 

Doctor  Fewkes  arrived  in  Washington  in  April  and  imme- 
diately resumed  work  on  his  report  on  the  aborigines  of  the 
West  Indies,  which  was  continued  during  April  and  the 
greater  part  of  May.  In  the  latter  month  he  again  took  the 
field  and  spent  the  whole  of  June  in  archeological  research  in 
the  Mimbres  Valley,  New  Mexico.  In  this  work  he  was  able 
to  enlarge  our  knowledge  of  the  distribution  of  pottery 
symbols  and  to  add  important  collections  to  the  National 
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Museum.  The  Mimbres  Valley  is  practically  the  northern 
extension  into  the  United  States  of  an  inland  basin  known  in 
Chihuahua  as  the  Sierra  Madre  Plateau.  The  fact  that  its 
drainage  does  not  connect  with  any  stream  that  flows  into 
the  Atlantic  or  the  Pacific  Ocean  imparts  a  peculiar  character 
to  its  geographical  environment.  On  the  southern  part  of 
this  plateau,  as  along  the  Casas  Grandes  River,  mounds  and 
ruins  of  large  size  are  well  known,  from  which  have  been 
taken  some  of  the  finest  pottery  in  the  Southwest;  but  the 
archeology  of  the  extension  of  this  plateau  into  New  Mexico 
has  never  been  adequately  examined.  In  his  brief  recon- 
noissance  Doctor  Fewkes  collected  evidence  that  the  prehis- 
toric culture  of  the  Mimbres  Valley  was  strikingly  character- 
istic. The  decorated  pottery  from  the  ruins  in  this  valley  is 
unlike  that  of  any  other  region.  It  consists  mainly  of  mor- 
tuary food  bowls,  which  the  prehistoric  inhabitants  were 
accustomed  to  break  or  "kill"  and  place  over  the  heads  of 
the  deceased,  who  were  buried  beneath  the  floors  of  the 
houses.  About  60  specimens  of  beautiful  pottery,  more  than 
half  of  which  are  ornamented  with  painted  figures  of  human 
beings  and  animals,  were  found  or  purchased.  As  these  are 
the  first  examples  ever  brought  to  the  National  Museum  from 
this  region,  the  results  are  gratifying.  They  afford  through 
their  geometrical  ornamentation,  and  especially  because  of 
the  life  forms  which  predominate,  an  interesting  insight  into 
the  ancient  culture  of  the  Pueblo  region  to  the  north  and  in 
the  Gila  Valley  to  the  west.  It  is  Mexican  in  type,  and  some 
of  the  fragments  are  practically  identical  in  form  and  orna- 
mentation with  the  beautiful  pottery  from  Casas  Grandes, 
Chihuahua. 

During  the  year  Doctor  Fewkes  added  about  350  pages  of 
manuscript  to  his  report  on  the  aborigines  of  the  West 
Indies,  which  was  approaching  completion  at  the  close  of  the 
year. 

Shortly  before  the  close  of  the  preceding  fiscal  year  Mr. 
James  Mooney,  ethnologist,  proceeded  to  the  reservation  of 
the  East  Cherokee  Indians  in  western  North  Carolina  for  the 
purpose  of  continuing  the  translation  and  elucidation  of  the 
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hirge  body  of  sacred  formulas,  written  in"  the  Cherokee 
language  and  alphabet,  which  he  had  obtained  from  the  native 
priests  and  their  surviving  relatives  some  years  ago,  and 
about  one-third  of  which  he  had  already  translated,  with  ex- 
planatory notes.  In  connection  with  this  work  a  large  num- 
ber of  plants  noted  in  the  formulas  as  of  medicinal  or  other 
value  were  collected  and  transferred  to  the  division  of  botany 
of  the  National  Museum  for  scientific  identification.  In  this 
collection  were  several  specimens  of  the  native  corn  of  the 
Cherokee,  still  cultivated  as  sacred  by  a  few  of  the  old  con- 
servatives. On  examination  by  the  experts  of  the  Depart- 
ment of  Agriculture  this  corn  was  found  to  be  a  new  and 
hitherto  undescribed  variety  of  special  food  importance  under 
cultivation.  Return  was  made  from  the  field  early  in 
October,  1913. 

In  June,  1914,  a  brief  trip  was  made  into  Prince  Georges  and 
Charles  Counties,  Maryland,  for  the  purpose  of  investigating 
the  status  and  origin  of  some  persons  of  supposedly  Indian 
descent,  concerning  whom  several  inquiries  had  come  to  the 
bureau.  Mr.  Mooney  found,  as  he  had  supposed,  that  these 
people,  numbering  in  all  several  hundred,  weie,  like  the 
Pamunkey  of  Virginia  and  the  so-called  Croatan  of  North 
Carolina,  a  blend  of  the  three  races,  Indian,  Negro,  and  White, 
with  the  Indian  blood  probably  predominating.  They  con- 
stitute and  hold  themselves  a  separate  caste,  distinct  from 
both  white  and  negro.  They  probably  represent  the  mongrel- 
ized  descendants  of  the  Piscataway  tribe,  and  are  sometimes 
locally  distinguished  among  themselves  as  "We-Sort,"  that 
is,  "Our  Sort." 

On  June  22,  1914,  Mr.  Mooney  again  started  for  the  East 
Cherokee  to  continue  work  on  the  sacred  formulas,  with  a 
view  to  speedy  publication. 

His  time  in  the  office  during  the  winter  and  spring  was 
occupied  chiefly  with  the  extended  investigation  of  former 
Indian  population,  together  with  routine  correspondence  and 
replies  to  letters  of  inquiry.  On  request  of  the  Department 
of  Justice  he  prepared  an  extended  deposition  on  tribal 
ranges  and  Indian  depredations  in  northern  Mexico  and 
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along  the  Rio  Grande,  which  was  officially  characterized  as 
one  of  the  most  important  and  interesting  that  had  ever 
come  before  the  department. 

In  pursuance  of  his  investigations  of  the  Creek  Indians 
and  allied  tribes,  Dr.  John  R.  Swanton,  ethnologist,  pro- 
ceeded to  Oklahoma  early  in  July  to  attend  the  busk  cere- 
monies, and  was  present  at  those  of  the  Eufaula,  Hilibi, 
Fish  Pond,  and  Tukabachi  Creeks.  Notes  were  taken  on 
all  of  these  and  photographs  obtained  of  various  features  of 
all  but  the  last.  At  the  same  time,  with  the  valued  assist- 
ance of  Mr.  G.  W.  Grayson,  of  Eufaula,  Doctor  Swanton 
gathered  further  ethnological  information  from  some  of  the 
old  people,  and  continued  this  work  after  the  ceremonies 
ceased.  Somewhat  later  he  visited  the  small  body  of  Indians 
in  Seminole  County  who  still  retain  a  speaking  knowledge  of 
Hitchiti,  and  added  about  40  pages  of  text  to  that  previously 
obtained,  besides  correcting  a  portion  of  Gatschet's  Hitchiti 
vocabulary.  He  made  an  arrangement  with  an  interpreter 
by  which  100  pages  of  additional  text  were  received  after 
his  return  to  Washington. 

While  some  time  was  devoted  to  studies  of  the  Alabama, 
Hitchiti,  and  Choctaw  languages,  most  of  Doctor  Swanton's 
attention  while  in  the  office  during  the  year  was  centered  on 
two  particular  undertakings.  One  of  these  was  the  proof 
reading  of  the  Choctaw-English  section  of  Byington's  Choc- 
taw Dictionary,  and  the  compilation,  with  the  efficient  help 
of  Miss  M.  C.  Rollins,  of  an  English-Choctaw  index,  which 
will  comprise  about  350  printed  pages,  to  accompany  it. 
The  other  was  work  on  the  first  draft  of  an  extended  report 
on  the  Creek  confederacy,  of  which  the  historical  part,  con- 
sisting of  300  typewritten  pages,  is  practically  completed. 

At  the  beginning  of  the  year  Mr.  J.  N.  B.  Hewitt,  ethnolo- 
gist, undertook  the  work  of  editing  and  copying  the  Seneca 
text  " Shagowenotha,  or  The  Spirit  of  the  Tides,"  which  was 
recorded  by  him  in  the  form  of  field  notes  in  1896  on  the 
Cattaraugus  Reservation,  New  York.  This  particular  piece 
of  work,  forming  a  text  of  3,692  native  words,  was  completed 
in  August,  1913.  The  task  of  making  a  literal,  almost  an 
etymological,  interlinear  translation  of  this  text  was  next 
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undertaken  and  was  completed  in  November,  yielding  an 
aggregate  of  11,411  English  words  in  the  rendering.  The 
other  of  the  two  native  texts  in  Seneca,  "Doadanegen  and 
Hotkwisdadegena,"  which  was  recorded  in  the  form  of  field 
notes  by  Mr.  Hewitt  in  1896,  was  next  edited  and  copied; 
this  work  was  completed  by  the  close  of  December  and 
consists  of  4,888  native  Seneca  words.  The  literal  inter- 
linear translation  of  this  text  then  taken  up  was  completed 
in  February,  1914,  making  14,664  English  words  in  the  ren- 
dering. 

On  finishing  these  translations  Mr.  Hewitt  commenced  the 
reading  and  digesting  of  the  Seneca  material  of  the  late 
Jeremiah  Curtin  for  the  purpose  of  providing  notes  and 
explanations  to  the  stories,  a  task  that  was  made  the  more 
difficult  by  the  fact  that  Mr.  Curtin's  field  notes  of  explana- 
tion and  identification  are  not  available.  One  of  the  longest 
of  the  stories  collected  by  Mr.  Curtin,  "Doonogaes  and 
Tsodiqgwadon,"  comprising  149  typewritten  pages,  required 
144  notes  varying  in  length  from  three  or  four  lines  to  sev- 
eral pages;  but  this  story  is  of  exceptional  length.  The 
entire  Curtin  material  has  now  been  reread  and  annotated. 
Mr.  Hewitt  also  completed  the  notes  for  his  introduction  to 
the  "Seneca  Myths  and  Fiction,"  and  the  final  writing  was 
almost  finished  by  the  close  of  the  year. 

As  opportunity  offered,  Mr.  Hewitt  continued  to  work  on 
a  sketch  of  the  Iroquois  language,  and  he  has  now  in  hand 
about  75  pages  of  manuscript,  in  addition  to  a  considerable 
body  of  notes  and  diagrams  for  incorporation  into  final  form. 

Mr.  Hewitt  also  made  a  week's  study  of  the  voluminous 
manuscript  "Dictionary  of  Words  that  have  been  Made 
Known  in  or  Introduced  into  English  from  the  Indians  of 
North,  Central,  and  South  America,"  compiled  by  the  late 
William  R.  Gerard,  with  a  view  of  ascertaining  its  value 
for  publication  by  the  bureau.  This  examination  was  made 
difficult  by  the  fact  that  the  compiler  of  the  dictionary  had 
access  to  many  works  which  were  not  available  for  Mr. 
Hewitt. 

Unfortunately  the  work  summarized  above  was  often 
interrupted,  owing  to  the  need  of  frequently  calling  on  Mr. 
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Hewitt  for  the  preparation  of  data  for  replies  to  correspond- 
ents, whose  inquiries  pertained  to  linguistic,  historical, 
sociological,  and  technical  matters.  In  connection  with  this 
work  there  were  prepared  110  letters,  rarely  exceeding  a 
page  in  length,  although  some  occupied  several  pages  and 
required  considerable  study  and  research  in  gathering  the 
needed  data  for  reply. 

During  the  year  Mr.  Francis  La  Flesche,  ethnologist, 
recorded  the  rituals  and  accompanying  songs  of  five  addi- 
tional Osage  ceremonies,  known  as  Wawatho",  Wadoka 
Weko,  Wazhingao,  Zhingazhinga  Zhazhe  Thadse,  and  Wex- 
thexthe.  Of  these  the  Wawatho"  is  complete;  the  record 
fills  about  150  pages,  including  songs,  diagrams,  and  illus- 
trations. This  ceremony,  which  is  of  religious  significance 
and  is  reverenced  by  all  the  people,  has  been  obsolete  for 
about  20  years,  and  there  now  remain  only  two  men  in  the 
tribe  who  remember  it  in  most  of  its  details.  It  was  a  peace 
ceremony  that  held  an  important  place  in  the  great  tribal 
rites  of  the  Osage,  for  through  its  influence  friendly  relations 
were  maintained  among  the  various  gentes  composing  the 
tribe,  and  it  was  also  the  means  by  which  friendship  with 
interrelated  tribes  was  established  and  preserved.  Early 
French  travelers  mention  this  ceremony  as  being  performed 
by  the  Osage  in  one  of  the  tribes  of  the  Illinois  confederacy 
during  the  second  decade  of  the  eighteenth  century.  Unlike 
the  Osage  war  ceremonies,  which  are  complex  and  composed 
of  several  steps  or  degrees,  the  Wawatho"  is  simple  and 
complete  in  itself.  The  "  pipes, "  sometimes  called  calumets, 
which  are  employed  in  its  performance,  consist  of  a  number 
of  sacred  symbolic  articles,  each  of  which,  with  its  attendant 
ritual,  was  in  the  keeping  of  a  certain  gens  of  the  tribe. 
The  assembling  of  these  articles  formed  an  essential  part  of 
the  ceremony,  for  it  was  on  this  occasion  that  the  ritual, 
which  explained  both  the  significance  of  and  the  precepts 
conveyed  by  the  sacred  articles,  had  to  be  recited.  This 
Wawatho11  ceremony  resembled  that  of  the  Omaha,  Ponca, 
Oto,  and  Pawnee  tribes,  differing  only  in  minor  details.  To 
the  intelligent  thinking  class  the  aims  and  purposes  of  the 
ceremony  are  clear,   but  there  are  among  the  Osage,  as 
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among  other  tribes,  those  who  can  not  comprehend  fully 
the  deeper,  broader  teachings  of  such  a  rite,  and  because  of 
this  restricted  view  superstitious  beliefs  regarding  it  now 
prevail  among  the  lower  classes.. 

The  record  of  the  Wadoka  Weko,  one  of  the  seven  war 
ceremonies,  consists  of  89  pages  of  manuscript,  with  32 
songs.  This  rite,  which  is  the  sixth  degree  of  the  war 
ceremony,  is  divided  into  eight  parts,  exclusive  of  the 
introductory  rites,  and  consists  of  rituals  and  songs  per- 
taining to  the  ceremonial  cutting  of  the  scalps  for  distribu- 
tion among  the  various  gentes  for  their  sacred  packs.  One 
of  these  parts  has  to  do  with  the  odon,  or  "  honors,"  won  by 
the  warriors  in  battle.  While  this  ceremony  is  recorded 
completely,  it  is  not  yet  ready  for  publication,  since  it  is 
one  of  seven  interdependent  degrees  the  study  of  which  is 
not  yet  finished. 

Wazhingao,  the  bird  ceremony  for  boys,  is  another  of  the 
seven  degrees,  and  is  regarded  as  important.  It  has  been 
transcribed  in  full,  but  the  notes  thereon  have  not  yet  been 
elaborated  for  publication. 

Zhingazhinga  Zhazhe  Thadse  (naming  of  a  child),  a  cere- 
mony that  bears  no  direct  relation  to  any  other,  is  regarded 
as  essential  to  the  proper  rearing  of  a  child,  and  is  still  prac- 
ticed. This  ceremony  has  been  recorded  in  its  entirety,  but 
still  lacks  the  descriptive  annotation  necessary  before  publica- 
tion. 

The  Wexthexthe,  or  tattooing  ceremony,  the  last  of  the 
five  recorded  by  Mr.  La  Flesche,  was  taken  down  from  its 
recitation  by  one  of  the  men  who  had  participated  therein. 
This  transcription  is  still,  in  a  measure,  fragmentary,  but 
enough  has  been  obtained  to  give  a  fair  idea  of  the  signifi- 
cance of  the  tattoo  designs  employed.  The  notes  on  the 
Wexthexthe  are  not  yet  prepared  for  publication,  as  there 
is  still  a  possibility  of  recording  the  ceremony  in  its  entirety. 
A  set  of  the  implements  used  by  the  Osage  in  tattooing  have 
been  obtained  for  illustration  and  have  been  deposited  in 
the  National  Museum.  There  has  also  been  placed  in  the 
museum  a  waxobetdnga,  or  great  sacred  pack,  which  once 
belonged   to  Wacetonzhinga,  a  prominent  man  of  the  tribe.. 
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who  died  in  1910.  After  much  persuasion  his  widow  re- 
luctantly consented  to  part  with  this  sacred  article,  together 
with  its  buffalo-hair  and  rush-mat  cases.  This  pack  consists 
of  the  skin  and  plumage  of  a  white  pelican,  the  bird  which 
in  Osage  mythology  revealed  through  a  dream  the  mysteries 
of  tattooing  and  provided  the  implements  therefor. 

All  the  above-described  ceremonies  studied  by  Mr.  La 
Flesche  have  still  a  strong  hold  on  the  Osage  people;  this, 
together  with  the  fact  that  every  initiated  person  acquired 
his  knowledge  at  great  expense,  has  made  it  almost  impossible 
to  record  the  ceremonies  in  full  from  those  who  have  been 
induced  to  speak  about  them. 

Mrs.  M.  C.  Stevenson,  ethnologist,  continued  her  studies  of 
the  ethnology  of  the  Tewa  Indians  of  New  Mexico,  devoting 
special  attention  to  the  pueblo  of  San  Ildefonso,  with  a  view 
of  elaborating  her  memoir  on  this  group  of  tribes,  which  con- 
sists of  about  400  pages  of  manuscript,  material  relating  to 
almost  every  phase  of  Tewa  customs  and  beliefs  having  been 
added  in  whole  or  in  part  during  the  course  of  the  year. 
Perhaps  the  most  important  of  the  new  data  gathered  by 
Mrs.  Stevenson  on  these  interesting  sedentary  people  relate 
to  their  ceremonies  with  respect  to  human  sacrifice.  The 
conservatism  of  the  Tewa  and  the  secrecy  with  which  most 
of  their  numerous  rites  are  conducted  make  them  a  difficult 
subject  of  study  and  one  requiring  considerable  time.  Mrs. 
Stevenson's  memoir  had  reached  such  a  stage  of  completion 
that  at  the  close  of  the  year  she  was  making  final  arrange- 
ments for  acquiring  the  materials  still  needed  for  illustrations. 

Shortly  after  the  beginning  of  the  fiscal  year  Dr.  Truman 
Michelson,  ethnologist,  proceeded  to  Tama,  Iowa,  to  renew 
his  researches  among  the  Fox  Indians.  After  successfully 
commencing  these  studies  he  proceeded  to  Tongue  River 
Reservation  in  Montana  for  the  purpose  of  studying  the 
remnant  of  the  Sutaio  Tribe  incorporated  with  the  Cheyenne. 
It  seems  that  some  ethnological  information  can  still  be 
obtained  in  regard  to  specific  Sutaio  matters,  but  little  of  the 
language  remains.  Doctor  Michelson  compiled  a  fairly  large 
Sutaio  vocabulary,  but  fewer  than  a  dozen  words  are  funda- 
mentally different  from  the  corresponding  Cheyenne  terms. 
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Such  grammatical  forms  as  could  be  obtained  indicate  that 
Sutaio  sheds  little  or  no  light  on  the  divergent  Algonquian 
type  of  the  Cheyenne  language. 

Returning  to  Tama  to  renew  his  Fox  studies,  Doctor 
Michelson  succeeded  in  elucidating  the  social  organization 
almost  to  completeness.  It  appears  that  the  two  major 
divisions  of  the  tribe  are  not  purely  for  rivalry  in  athletics, 
but  rather  are  ceremonial.  Doctor  Michelson  was  successful 
also  in  obtaining  the  very  long  myths  of  the  culture  hero  and 
the  Mother  of  all  the  Earth.  It  is  evident  that  the  actual 
Fox  society  still  corresponds  in  a  measure  to  that  given  in  the 
myths. 

In  October  Doctor  Michelson  proceeded  to  Kansas  to  in- 
vestigate the  Sauk  and  Fox  of  the  Missouri.  A  reconnois- 
sance  only  was  made  here,  and  some  of  the  Fox  material 
obtained  at  Tama  was  translated.  In  November  he  re- 
turned to  Washington,  and  in  January,  1914,  visited  the 
Carlisle  Indian  School  for  the  purpose  of  studying  special 
points  of  grammar  and  phonetics  with  some  of  the  Sauk 
and  Fox  pupils.  Thence  he  made  a  trip  to  New  York  City, 
taking  with  him  one  of  the  pupils  for  the  purpose  of  con- 
sulting Dr.  Franz  Boas,  honorary  philologist  of  the  bureau, 
on  certain  mooted  points  pertaining  to  the  Fox  language. 
While  in  New  York  a  few  tracings  were  made  with  the 
Rousselot  apparatus. 

In  May  Doctor  Michelson  again  visited  Carlisle  for  the 
purpose  of  making  a  translation  of  the  story  of  a  sacred 
bundle  of  the  Fox  Indians,  which  he  has  recently  procured. 

Toward  the  end  of  the  fiscal  year  Doctor  Michelson  de- 
voted some  time  to  the  problem  whether  the  Yurok  and 
Wiyot  languages  of  California  were  Algonquian,  as  had  been 
recently  claimed,  and  reached  the  conclusion  that  the  existing 
evidence  does  not  justify  such  a  classification 

SPECIAL  RESEARCHES 

Work  on  the  Handbook  of  American  Indian  Languages 
was  continued  under  the  personal  direction  and  editorship  of 
Dr.  Franz  Boas,  honorary  philologist.  Part  2,  which  is  in 
preparation,    is    to    contain    grammatical    sketches    of   the 
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T;ikrlin:it  Coos,  Siuslaw,  and  Alsea  languages  of  Oregon; 
the  Kutenai,  of  Montana;  and  the  Chukchee.  The  Takelma 
sketch  was  published  in  advance  in  separate  form  in  1912. 
During  the  present  year  the  printing  of  the  sketch  of  the  Coos, 
by  Leo  J.  Frachtenberg,  which  forms  pages  297-429  of  part 
2,  was  finished.  The  manuscript  of  the  Siuslaw,  also  by 
Doctor  Frachtenberg,  was  completed  and  revised,  and, 
except  for  a  small  part,  is  in  galley  form.  The  Chukchee 
sketch  likewise  has  been  set  up  in  galleys  and  revised,  and 
new  material  on  the  dialects  of  the  language,  having  become 
available,  has  been  added.  The  printing  of  the  sketch  pro- 
ceeded necessarily  slowly,  since  the  notes  had  to  be  read  by 
the  author,  Mr.  Waldemar  Bogoras,  who  lives  in  Russia. 
A  full  treatment  of  this  grammar  is  particularly  desirable, 
since  it  serves  to  define  the  relationships  of  the  American 
languages  toward  the  west.  Doctor  Frachtenberg,  a  fuller 
report  of  whose  work  will  follow,  has  made  progress  with  his 
studies  of  the  Alsea.  The  grammatical  material  and  the 
texts  have  been  extracted  and  studied,  and  the  latter,  which 
are  to  form  the  basis  of  the  sketch,  have  been  copied  for  the 
printer.  Dr.  A.  F.  Chamberlain,  a  valued  collaborator, 
whose  untimely  death  we  lament,  furnished  a  sketch  of  the 
Kutenai  language.  It  was  necessary  to  make  a  detailed 
study  of  this  sketch.  This  was  done  by  Doctor  Boas  partly 
during  the  winter  in  New  York  with  the  help  of  a  Kutenai 
boy  and  partly  during  the  month  of  June  among  the  In- 
dians of  Montana  and  British  Columbia.  The  report  on 
this  sketch  was  completed.  A  certain  amount  of  prepara- 
tory work  for  the  sketch  of  the  Palish  language  was  also 
done,  more  particularly  a  map  showing  the  distribution  of 
the  Salish  dialect,  based  on  researches  by  James  Teit,  was 
completed.  The  expense  of  the  field  work  for  this  map, 
which  has  occupied  four  years,  was  met  by  Mr.  Homer  E. 
Sargent,  of  Chicago,  to  whose  lively  interest  in  the  Hand- 
book and  related  subjects  we  are  deeply  indebted.  The 
vocabularies  on  which  the  map  is  based  are  in  an  advanced 
stage  of  preparation.  Much  time  was  devoted  by  Doctor 
Boas  during  the  year  to  the  preparation  of  a  report  on  the 
mythology   of  the  Tsimshian  Indians,  based  on  material 
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written  during  a  period  of  10  years  by  Henry  W.  Tate, 
himself  a  Tsimshian.  Owing  to  his  recent  death  it  was 
necessary  to  close  the  collection,  the  expenses  of  which  have 
been  defrayed  from  private  sources.  The  monograph  was 
completed  and  is  in  type  for  publication  in  the  Thirty-first 
Annual  Report. 

Brief  reference  to  the  researches  of  Dr.  Leo  J.  Frachtenberg, 
ethnologist,  has  been  made  in  connection  with  the  preparation 
of  part  2  of  the  Handbook  of  American  Indian  Languages. 
The  beginning  of  the  fiscal  year  found  Doctor  Frachtenberg 
in  the  field  in  Oregon,  where,  from  June  to  September,  he  was 
engaged  in  linguistic  and  ethnologic  work  on  the  Kalapooian 
family.  During  these  months  he  collected  a  number  of  gram- 
matical notes  and  nine  texts  in  the  dialect  of  the  so-called 
Calapooia  Proper,  but  owing  to  lack  of  sufficient  means  for 
continuing  this  field  work  he  was  compelled  to  discontinue  it 
in  October.  The  linguistic  researches  into  the  Kalapooian 
family  brought  out  a  number  of  interesting  points,  of  which 
the  most  salient  are  as  follows:  Phonetically  the  family  is 
related  closely  to  the  Lutuamian  (Klamath)  and  Sahaptin 
groups.  Certain  pronominal  forms  and  a  few  numerical 
terms  are  identical  with  the  Klamath  and  Sahaptin  forms. 
In  all  other  respects,  chiefly  morphological,  Kalapooian  bears 
close  resemblance  to  the  Coos,  Siuslaw,  and  Yakonan  stocks. 
A  particularly  close  affiliation  exists  between  this  and  the 
Coos  family  in  the  phonetic  structure  of  words.  While  the 
phonetics  of  both  languages  are  divergent,  both  are  what  may 
be  termed  vocalic  languages  and  are  practically  free  from  any 
difficult  consonantic  clusters.  The  Calapooia  texts  thus  far 
obtained  deal  chiefly  with  the  Coyote  cycle  and  are  identical 
with  myths  found  among  the  Coos,  Molala,  Klamath,  Maidu, 
Chinook,  Alsea,  Takelma,  Salish,  and  other  tribes  of  the 
Pacific  area.  The  mythology  as  a  whole  is  typical  of  that 
region  in  the  absence  of  true  creation  myths  and  in  the  multi- 
tude of  transformation  stories. 

A  survey  of  the  linguistic  phase  of  the  Kalapooian  stock 
shows  it  to  embrace  the  following  dialects:  Calapooia  Proper 
(also  called  Marysville) ,  Chelamela,  Yamhill,  Atfalati,  Wa- 
pato  Lake,  Ahantsayuk,  Santiam,  Lakmayut,  and  Yonkallat. 
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These  dialects  show  certain  degrees  of  interrelationship, 
which  may  be  formulated  as  follows:  Calapooia,  Santiam, 
Lakmayut,  and  Ahantsayuk  form  one  closely  related  group; 
another  group  embraces  the  Yamhill  and  Atfalati  dialects, 
while  Yonkallat  seems  to  constitute  a  group  of  its  own.  No 
information  as  to  the  Chelamela  dialect  could  be  obtained. 

In  July  Doctor  Frachtenberg  received  what  seemed  to  be 
trustworthy  information  that  some  Willapa  Indians  were  still 
living  at  Bay  Center,  Washington,  but  on  visiting  that  point 
he  found  the  reputed  Willapa  to  be  in  fact  members  of  the 
Chehalis  tribe,  thus  proving  conclusively  that  the  Willapa 
are  entirely  extinct. 

Doctor  Frachtenberg  returned  to  New  York  late  in  October 
and  was  engaged  until  the  beginning  of  December  in  the 
preparation  of  the  Siuslaw  grammatical  sketch  for  the  Hand- 
book of  American  Indian  Languages,  additional  work  on 
which  became  necessary  because  of  the  fact  that  during  his 
stay  in  the  field  he  had  received  further  information  con- 
cerning this  extinct  stock.  In  December  Doctor  Frachten- 
berg took  up  his  duties  in  Washington,  becoming  first  engaged 
in  supplying  references  from  the  Siuslaw  texts  in  the  gram- 
matical sketch  of  that  language.  At  the  close  of  the  year 
this  sketch  was  in  type.  Doctor  Frachtenberg  also  prepared 
for  publication  a  Siuslaw-English  and  English-Siuslaw  vocab- 
ulary, containing  90  typewritten  pages.  He  furthermore 
prepared  an  English-Coos  glossary,  which  may  be  utilized  in 
the  near  future,  as  it  has  been  found  desirable  to  add  such 
a  glossary  to  each  volume  of  native  texts. 

On  completion  of  this  work  Doctor  Frachtenberg  com- 
menced the  preparation  of  the  Alsea  texts  collected  by  Dr. 
Livingston  Farrand  in  1900  and  by  himself  in  1910.  These 
texts,  consisting  of  31  myths,  tales,  and  narratives,  and  com- 
prising 195  typewritten  pages,  will  be  submitted  in  the  near 
future  with  a  view  to  publication  as  a  bulletin  of  the  bureau. 

At  the  close  of  the  fiscal  year  Doctor  Frachtenberg  was 
preparing  for  another  field  season  in  Oregon,  with  the  view 
of  finishing  his  studies  of  the  Kalapooian  stock  and  of  con- 
ducting similar  researches  among  the  Quileute. 
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Mr.  W.  H.  Holmes,  of  the  National  Museum,  continued  his 
work  on  the  preparation  of  the  Handbook  of  American  An- 
tiquities for  the  bureau,  reaching  the  practical  completion  of 
part  1  and  making  much  headway  in  the  preparation  of  part 
2;  progress  in  this  work,  however,  was  necessarily  delayed 
owing  to  the  pressure  of  many  duties  connected  with  a  head 
curatorship  in  the  National  Museum. 

During  August,  1913,  Mr.  Holmes  made  a  visit  to  Luray, 
Virginia,  for  the  further  study  of  an  ancient  village  site  near 
that  place  and  the  examination  of  certain  implement-making 
sites  in  the  vicinity.  In  June  he  visited  Missouri  for  the  pur- 
pose of  studying  certain  collections,  owned  in  St.  Louis  and 
for  the  reexamination  of  an  ancient  iron  and  paint  mine  at 
Leslie.  It  was  found,  however,  that  recent  mining  opera- 
tions had  been  carried  so  far  that  traces  of  the  aboriginal 
work  at  the  mine  were  practically  obliterated,  and  besides  the 
mine  was  found  to  be  filled  with  water,  making  effective 
examination  impossible.  From  St.  Louis  he  proceeded  to 
Chicago,  where  studies  were  made  of  certain  collections  with 
a  view  of  obtaining  data  necessary  to  the  completeness  of  the 
Handbook  of  American  Antiquities. 

In  her  studies  of  Indian  music  Miss  Frances  Densmore  made 
two  trips  to  the  Standing  Rock  Reservation,  South  Dakota 
(one  in  July  and  August,  1913,  and  one  in  June,  1914),  where 
she  engaged  in  investigations  at  Bullhead,  McLaughlin,  and 
the  vicinity  of  the  Martin  Kenel  School.  This  research  com- 
pleted the  field  work  for  the  proposed  volume  of  Sioux  music, 
the  material  for  which,  subsequently  prepared  for  publica- 
tion, consists  of  323  pages  of  manuscript,  98  musical  tran- 
scriptions of  songs,  20  technical  analyses  of  songs,  and  33 
original  illustrations. 

The  practical  use  which  musical  composers  are  making  of 
the  results  of  Miss  Densmore's  studies  is  very  gratifying.  Mr. 
Carl  Busch  has  adapted  for  orchestral  purposes  four  of  the 
songs  rendered  by  Miss  Densmore  and  published  by  the  bu- 
reau, as  follows:  (1)  Chippewa  Vision,  (2)  Farewell  to  the 
Warriors,  (3)  Love  Song,  (4)  Lullaby.  Mr.  Ileinrich  Ham- 
mer, of  Washington,  has  composed  a  Sun  Dance  Rhapsody 
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and  a  Chippewa  Rhapsody.  Mr.  Charles  Wakefield  Cadman 
has  composed,  for  the  voice,  two  of  the  Chippewa  songs, 
"From  the  Long  Room  of  the  Sea"  and  "Ho,  Ye  Warriors 
on  the  Warpath."  Mr.  S.  N.  Penfield  has  harmonized  two 
vocal  quartets,  "Manitou  Listens  to  Me"  and  "Why  Should 
I  be  Jealous?"  For  the  violin  Mr.  Alfred  Manger  has  pre- 
pared a  "Fantasie  on  Sioux  Themes,"  and  Mr.  Alberto  Bim- 
boni  has  well  advanced  toward  completion  an  opera  bearing 
the  title  "The  Maiden's  Leap."  Certain  of  the  orchestral 
arrangements  have  been  played  by  the  Chicago  Symphony 
Orchestra  (formerly  known  as  the  Thomas  Orchestra),  as  well 
as  by  the  symphony  orchestras  of  Washington,  Minneapolis, 
and  Kansas  City.  It  is  interesting  to  note  the  demand  for 
Sioux  themes  in  advance  of  their  publication.  These  have 
been  furnished  in  manuscript  as  far  as  possible  to  those  de- 
siring them  for  specific  and  legitimate  use.  Two  of  the  com- 
positions in  the  foregoing  list  are  based  on  such  themes. 

Work  on  the  volume  of  Sioux  music  is  approaching  com- 
pletion. This  will  be  larger  than  either  of  the  bulletins  on 
Chippewa  music,  and,  while  the  same  general  plan  has  been 
followed,  there  will  be  much  that  is  new,  both  in  subject 
matter  and  in  style  of  illustration. 

During  the  year  work  on  the  Handbook  of  Aboriginal 
Remains  East  of  the  Mississippi  was  continued  by  Mr.  D.  I. 
Bushnell,  jr.,  under  a  small  allotment  from  the  bureau,  and 
ipproximately  90,300  words  of  manuscript  were  recorded 
on  cards  geographically  arranged.  The  entire  amount  of 
manuscript  now  completed  is  about  321,000  words,  and  the 
bibliography  thus  far  includes  306  titles.  As  a  result  of  the 
notes  received  from  the  Wisconsin  Archeological  Society, 
through  the  courtesy  of  its  secretary,  Mr.  Charles  E.  Brown, 
of  Madison,  every  county  of  that  State  will  be  well  repre- 
sented in  the  Handbook.  It  is  to  be  regretted  that  more 
information  regarding  aboriginal  remains  is  not  forthcoming 
from  certain  other  parts  of  the  country  east  of  the  Mississippi, 
especially  the  New  England  States,  which  at  this  writing  are 
not  adequately  represented.  The  bureau  is  indebted  to 
Mr.  Warren  K.  Moorehead,  of  the  department  of  archeology 
of  Phillips  Academy,  Andover,  Massachusetts,  for  the  gen- 


ADMINISTRATIVE   REPORT  29 

erous  use  of  original  data  gathered  by  him  in  Maine  in  ad- 
vance of  its  publication  by  the  academy. 

Mr.  James  Murie,  as  opportunity  offered  and  the  limita- 
tions of  a  small  allotment  made  by  the  bureau  for  these 
studies  allowed,  continued  his  observations  on  the  ceremonial 
organization  and  rites  of  the  Pawnee  tribe,  of  which  he  is  a 
member.  The  product  of  Mr.  Murie's  investigation  of  the 
year,  which  was  practically  finished  but  not  received  in 
manuscript  form  at  the  close  of  June,  is  a  circumstantial 
account  of  "  The  Going  After  the  Mother  Cedar  Tree  by  the 
Bear  Society,"  an  important  ceremony  which  has  been 
performed  only  by  the  Skidi  band  during  the  last  decade. 

In  the  last  annual  report  attention  was  directed  to  a 
proposed  series  of  handbooks  of  the  Indians  of  the  several 
States  and  to  the  arrangements  that  had  been  made  for 
such  a  volume,  devoted  to  the  tribes  of  California,  by  Dr. 
A.  L.  Kroeber,  of  the  University  of  California.  The  author 
has  submitted  sections  of  the  manuscript  of  this  work  for 
suggestion,  and,  although  his  university  duties  have  delayed 
its  completion,  there  is  every  reason  to  believe  that  when  the 
material  is  finished  and  published  it  will  form  an  excellent 
model  for  the  entire  series.  It  has  been  hoped  that  the 
pecuniary  means  necessary  for  the  preparation  of  these  State 
handbooks  would  be  provided  in  accordance  with  the  esti- 
mate of  an  appropriation  submitted  for  this  purpose,  but 
unfortunately  the  desired  provision  was  not  made. 

Prof.  Howard  M.  Ballou,  of  Honolulu,  has  submitted  from 
time  to  time  additional  titles  for  the  List  of  Works  Relating 
to  Hawaii,  compiled  in  collaboration  with  the  late  Dr. 
Cyrus  Thomas,  The  material  for  this  bibliography  is  in  the 
hands  of  Mr.  Felix  Neumann  for  final  editorial  revision,  and 
it  is  expected  that  the  entire  manuscript  will  soon  be  ready 
for  composition. 

MANUSCRIPTS 

The  large  collection  of  manuscripts  in  possession  of  the 
bureau  has  been  in  continuous  charge  of  Mr.  J.  N.  B.  Hewitt. 
A  few  noteworthy  additions  were  made  during  the  year 
besides  those  prepared  or  which  are  in  process  of  preparation 
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by  members  of  the  staff.  Among  these  may  be  mentioned 
the  "  Dictionary  of  Words  that  have  been  Made  Known  in 
or  Introduced  into  English  from  the  Indians  of  North, 
Central,  and  South  America,"  by  the  late  William  R.  Gerard, 
a  work  requiring  many  years  of  assiduous  labor.  The  manu- 
script was  acquired  for  a  nominal  consideration  from  Mrs. 
Gerard,  and  it  is  the  design  to  publish  the  dictionary  as 
soon  as  it  can  be  given  the  customary  editorial  attention. 
Before  his  death  Mr.  Gerard  presented  to  the  bureau  an 
original  manuscript  of  31  pages,  with  21  diagrams,  on 
"Terminations  of  the  Algonquian  Transitive  and  Indefinite 
Verbs  and  their  Meanings,"  to  which  Dr.  Truman  Michelson 
has  appended  a  criticism. 

Additional  manuscripts  worthy  of  special  note  are  the 
following : 

J.  P.  Dunn:  Translation  of  Miami-Peoria  Dictionary,  Part  2,  Alter 
to  Assomer.  The  original  of  this  dictionary  is  in  the  John  Carter 
Brown  Library,  of  Providence,  through  whose  courteous  librarian, 
Mr.  George  Parker  Winsbip,  the  bureau  has  been  provided  with  a  pho- 
tostat copy. 

J.  P.  Dunn :  Translation  of  the  History  of  Genesis,  second  chapter, 
from  the  Miami-Peoria  Dictionary  above  cited. 

Cyrus  Byington:  Manuscript  notebook,  1844-1848  and  1861. 
Kindly  presented  by  Mrs.  Eliza  limes,  daughter  of  this  noted  mission- 
ary to  the  Choctaw. 

James  A.  GilfiUan :  Chippewa  Sentences.  A  small  quarto  notebook 
kindly  presented  by  Miss  Emily  Cook,  of  the  Office  of  Indian  Affairs. 

Parker  Marshall:  Various  memoranda  on  the  location  of  the 
Natchez  Trace. 

H.  A.  Scomp:  Comparative  Choctaw  and  Creek  Dictionary,  con- 
sisting of  1,054  sheets,  20  by  36  inches. 

Francisco  Pareja:  Confessionario,  in  Spanish  and  Timuqua.  Pho- 
tostat copy  furnished  by  the  courtesy  of  the  New  York  Historical 
Society. 

Francisco  Pareja:  Catechismo,  in  Timuqua.  Photostat  copy  fur- 
nished by  the  courtesy  of  the  New  York  Historical  Society. 

Francisco  Pareja:  Explicacion  de  la  Doctrina,  in  Timuqua.  Pho- 
tostat copy  furnished  by  the  courtesy  of  the  New  York  Historical 
Society. 

V.  C.  Fredericksen :  Origin  of  the  Eskimo  and  their  Wanderings, 
with  photographs.  (The  author  is  a  Danish  missionary  in  Green- 
land.) 
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From  time  to  time  the  bureau  has  been  put  to  considerable 
expense  in  having  photostat  copies  made  of  unique  manu- 
scripts and  of  excessively  rare  books  indispensable  to  its 
researches.  It  is  therefore  fortunate  that  the  opportunity 
was  afforded,  late  in  the  fiscal  year,  to  acquire  a  photostat 
apparatus  which  has  since  been  in  constant  service.  The 
urgent  need  of  such  an  instrument  was  made  especially  mani- 
fest when  the  Hev.  George  Worpenberg,  S.  J.,  librarian  of  St. 
Marys  College,  St.  Marys,  Kansas,  generously  accorded  the 
bureau  the  privilege  of  copying  a  number  of  valuable  original 
linguistic  manuscripts  in  the  archives  of  the  college,  pertain- 
ing chiefly  to  the  Potawatomi  and  including  a  dictionary  and 
a  grammar  recorded  by  the  late  Father  Maurice  Gailland. 
Manuscript  copies  of  these  voluminous  linguistic  works  could 
have  been  made  only  after  infinite  labor  by  an  expert  and  at 
an  expense  far  exceeding  the  entire  cost  of  the  photostat  ap- 
paratus. By  the  close  of  the  year  the  making  of  the  fac- 
simile reproductions  had  been  commenced  by  Mr.  Albert 
Sweeney,  under  the  immediate  direction  of  Mr.  De  Lancey 
Gill,  illustrator. 

An  opportunity  was  afforded  at  the  close  of  the  year  to 
replace  the  wooden  partition  and  ceiling  of  the  manuscript 
room  with  terra  cotta  and  to  install  a  fireproof  door  and 
window  coverings,  thus  giving  for  the  first  time  adequate  pro- 
tection to  the  bureau's  large  collection  of  priceless  unpub- 
lished material. 

PUBLICATIONS 

The  editorial  work  of  the  bureau  has  been  continued  by 
Mr.  J.  G.  Gurley,  editor,  who  has  been  assisted  from  time  to 
time  by  Mrs.  Frances  S.  Nichols.  The  following  publications 
were  received  from  the  press  during  the  year : 

Bulletin  53,  '/Chippewa  Music — II,"  by  Francos  Densmore. 

Bulletin  56,  "  Ethnozoology  of  the  Tewa  Indians,"  by  Junius  Hen- 
derson and  John  P.  Harrington. 

"  Coos:  An  Illustrative  Sketch,"  by  Leo  J.  Frachtenberg.  Extract 
from  Handbook  of  American  Indian  Languages  (Bulletin 40, part  2). 

The  status  of  other  publications,  now  in  press,  is  as  follows : 

The  proof  reading  of  the  Twenty-ninth  Annual  Report,  the 

accompanying  paper  of  which,  entitled  "  Ethnogeography  of 


32  BUREAU   OF   AMERICAN   ETHNOLOGY 

the  Tewa  Indians,"  by  John  P.  Harrington,  is  an  exhaustive 
memoir  presenting  many  technical  difficulties,  was  nearly- 
completed  during  the  year.  About  two-thirds  of  the  memoir 
is  in  page  form. 

The  Thirtieth  Annual  Report,  comprising  originally,  in  ad- 
dition to  the  administrative  section,  three  memoirs:  (1) 
"Tsimshian  Mythology,"  by  Franz  Boas;  (2)  "Ethnobotany 
of  the  Ziifri  Indians,"  by  Matilda  Coxe  Stevenson;  (3)  "An 
Inquiry  into  the  Animism  and  Folk-lore  of  the  Guiana  In- 
dians," by  Walter  E.  Roth.  Extensive  additions  to  the 
first-named  memoir,  received  after  the  report  had  been  put 
into  type,  necessitated  the  division  of  the  contents,  and  ac- 
cordingly this  section  was  transferred  to  the  Thirty-first  Re- 
port. Approximately  two-thirds  of  "Tsimshian  Mythology" 
has  been  paged,  and  the  Zuni  memoir  also,  now  the  first  ac- 
companying paper  of  the  Thirtieth  Annual,  is  in  process  of 
paging. 

To  the  Thirty-second  Report  will  be  assigned  a  memoir 
entitled  "  Seneca  Myths  and  Fiction,"  collected  by  Jeremiah 
Curtin  and  J.  N.  B.  Hewitt  and  edited  with  an  introduction 
by  the  latter,  the  manuscript  of  which  is  about  ready  for 
editorial  revision. 

Bulletin  Jfi  (pt.  2),  "Handbook  of  American  Indian 
Languages."  The  work  on  this  bulletin  has  been  carried 
along  steadily  under  the  immediate  supervision  of  its  editor, 
Doctor  Boas.  Two  sections — Takelma  and  Coos — have  been 
issued  in  separate  form  (aggregating  429  pages),  and  two 
additional  sections,  dealing  with  the  Chukchee  and  Siuslaw 
languages  respectively,  are  in  type,  the  former  being  "  made 
up"  to  the  extent  of  about  50  pages. 

Bulletin  46,  "A  Dictionary  of  the  Choctaw  Language," 
by  Cyrus  Byington  (edited  by  John  R.  Swanton  and  Henry 
S.  Halbert).  The  first  (Choctaw-English)  section  of  this 
work  was  completed  during  the  year  and  is  practically  ready 
for  the  press.  The  manuscript  of  the  second  section  (English- 
Choctaw  directory),  comprising  36,008' entries  on  cards,  was 
sent  to  the  Printing  Office  April  30  to  June  13,  but  no  proof 
had  been  received  at  the  close  of  the  year. 
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Bulletin  55,  "Ethnobotany  of  the  Tewa  Indians,"  by 
Wilfred  W,  Robbins,  John  P.  Harrington,  and  Barbara 
Freire-Marreco.  After  this  bulletin  was  in  type  it  was 
found  advisable  to  incorporate  a  considerable  amount  of 
valuable  material,  subsequently  gathered  and  kindly  offered 
by  Miss  Freire-Marreco.  The  change  involved  recasting  in 
a  large  measure  the  original  work.  The  second  galley  proof 
is  in  the  hands  of  Miss  Freire-Marreco  for  final  revision. 

Bulletin  57,  "  An  Introduction  to  the  Study  of  the  Maya 
Hieroglyphs,"  by  Sylvanus  Griswold  Morley.  The  manu- 
script and  illustrations  of  this  memoir  were  submitted  to 
the  Public  Printer  the  latter  part  of  April.  Engraver's 
proof  of  the  illustrations,  with  the  exception  of  a  few  pieces 
of  color  work,  have  been  received  and  approved.  Owing  to 
the  heavy  pressure  of  public  business,  the  Printing  Office 
had  been  unable  to  furnish  proof  of  the  letterpress  by  the 
close  of  the  year. 

Bulletin  58,  "  List  of  Publications  of  the  Bureau  of  Ameri- 
can Ethnology."  The  page  proof  of  this  bulletin  is  in  the 
hands  of  the  printers  for  slight  correction,  preparatory  to 
placing  it  on  the  press. 

The  total  number  of  publications  of  the  bureau  distributed 
during  the  year  was  12,819,  classified  as  follows: 

Report  volumes  and  separate  papers 2,  810 

Bulletins . 9,943 

Contributions  to  North  American  Ethnology 22 

Introductions 5 

Miscellaneous  publications . . 39 

Total . 12,819 

As  during  several  years  past  the  extensive  correspondence 
arising  from  the  constant  demand  for  ths  publications  of 
the  bureau  has  been  in  immediate  and  efficient  charge  of 
Miss  Helen  Munroe  and  Mr.  E.  L.  Springer,  of  the  Smith- 
sonian Institution,  assisted  by  Mr.  Thomas  F.  Clark,  jr. 
The  distribution  of  publications  has  been  made  in  accord- 
ance with  law  and  with  entire  satisfaction  by  the  office  of 
the  Superintendent  of  Documents  on  order  of  the  bureau. 
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ILLUSTRATIONS 

The  preparation  of  the  illustrations  for  the  publications 
of  the  bureau,  the  making  of  photographs  of  the  members 
of  delegations  of  Indians  visiting  Washington,  and  the 
developing  and  printing  of  negatives  made  by  the  staff  of 
the  bureau  during  the  prosecution  of  their  field  work  have 
been  in  charge  of  Mr.  DeLancey  Gill,  illustrator,  assisted 
successively  by  Mr.  Walter  Stenhouse  and  Mr.  Albert 
Sweeney.  In  addition  the  numerous  photostat  copies  of 
manuscripts  and  books,  aggregating  about  2,500  exposures, 
have  been  made  under  Mr.  Gill's  supervision,  as  elsewhere 
mentioned.  Of  the  visiting  deputations,  representing  17 
tribes,  79  photographic  exposures  were  made;  92  negatives 
of  ethnologic  subjects  were  required  for  reproduction  as 
illustrations;  512  negatives  made  by  the  members  of  the 
staff  in  the  field  were  developed  and  381  prints  made  there- 
from; 105  photographs  were  printed  for  presentation  to 
Indians  and  627  for  publication,  exchange,  and  special  dis- 
tribution. In  addition  to  the  photographic  work,  which 
constitutes  the  major  part  of  the  illustrative  material 
required  by  the  bureau,  54  drawings  were  made  for  repro- 
duction. 

The  series  of  photographs,  representing  55  tribes,  which 

had  been  exhibited  by  the  New  York  Public  Library  and 

the  Public  Library  Commission  of  Indiana,  was  borrowed 

in  June  by  the  Providence  Public  Library  for  a  similar 

purpose. 

LIBRARY 

The  reference  library  of  the  bureau,  which  consists  of 
19,240  books,  about  12,894  pamphlets,  and  several  thousand 
unbound  periodicals,  has  been  in  continuous  charge  of  Miss 
Ella  Leary,  librarian,  assisted  by  Mrs.  Ella  Slaughter.  Dur- 
ing the  year  708  books  were  accessioned,  of  which  143  were 
acquired  by  purchase  and  137  by  gift  and  exchange,  the 
remaining  428  being  represented  by  volumes  of  serials  that 
hitherto  had  been  neither  bound  nor  recorded.  The  peri- 
odicals currently  received  numbered  629,  of  which  only  16 
were  obtained  by  purchase,  the  remainder  being  received 
through  exchange.     Of  pamphlets,  150  were  acquired.     Dur- 
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ing  the  year  1,195  volumes  were  sent  to  the  bindery,  and  of 
these  695  were  bound  and  returned  to  the  bureau. 

The  endeavor  to  supply  deficiencies  in  the  sets  of  publica- 
tions of  institutions  of  learning  has  continued  without 
remission.  Among  the  more  important  accessions  of  this 
kind  during  the  year  were  Zeitschrift  der  Gesellschaft  fur 
Erdkunde  7A\  Berlin,  20  volumes;  Institute  Geografico 
Argentino,  Boletin,  10  volumes;  and  Konigliches  Museum 
fur  Volkerkunde,  Veroffentlichungen,  8  volumes. 

The  librarian  has  prepared  a  monthly  bulletin  of  accessions 
for  the  use  of  the  staff,  and  has  furnished  information  and 
compiled  bibliographic  notes  for  the  use  of  correspondents. 
In  addition  to  the  constant  drafts  on  the  library  of  the 
bureau  requisition  was  made  on  the  Library  of  Congress  dur- 
ing the  year  for  an  aggregate  of  300  volumes  for  official  use, 
and  in  turn  the  bureau  library  was  frequently  consulted  by 
officers  of  other  Government  establishments. 

An  appropriation  having  been  made  by  Congress,  in 
behalf  of  the  Institution,  for  installing  modern  steel  book- 
stacks  in  the  eastern  end  of  the  large  exhibition  hall  on  the 
first  floor  of  the  Smithsonian  building,  and  provision  having 
been  made  for  affording  the  proposed  increased  facilities  to 
the  library  of  the  bureau,  which  for  four  and  a  half  years 
had  been  installed  in  the  eastern  galleries  of  the  hall  men- 
tioned, the  books  therein  were  removed  in  February  to  the 
gallery  and  main  floor  of  the  western  end  of  the  hall  and  the 
eastern  galleries  were  demolished.  Although  this  work  of 
removal  occupied  two  weeks,  it  was  done  without  confusion 
and  practically  without  cessation  of  the  library's  activities. 
The  new  stacks  were  in  process  of  erection  before  the  close 
of  the  fiscal  year. 

COLLECTIONS 

The  following  collections  were  acquired  by  the  bureau  or 
by  members  of  its  staff,  and,  having  served  the  purpose  of 
study  were  transferred  to  the  National  Museum,  as  required 
by  law. 

Eight  fragments  of  ancient  British  pottery,  (lift  to  the  bureau  by 
Rev.  Robert  C.  Nightingale,  SwafFam,  Norfolk,  England.     (55735.) 


36  BUREAU    OF   AMERICAN    ETHNOLOCV 

Potsherds,  fragments  of  human  bones,  and  three  heads.  Gift  to 
the  bureau  by  Mrs.  Bruce  Reid,  Port  Arthur,  Texas.     (55758.) 

Parts  of  five  skeletons  (three  complete  skulls  and  fragments  of  two 
skulls)  from  a  burial  cist  in  a  cave  about  20  miles  south  of  Grant, 
New  Mexico.  Collected  by  F.  W.  Hodge,  Bureau  of  American  Eth- 
nology.    (56134.) 

Thirty-one  ethnological  objects  from  the  Cherokee  and  Catawba 
Indians.  Collected  by  James  Mooney,  Bureau  of  American  Eth- 
nology.    (56312.) 

Six  photographs  of  Aztec  antiquities.  Purchased  from  W.  W. 
Blake,  City  of  Mexico.     (56609.) 

Stone  phallus  from  Mesa  Verde,  Colorado.  Gift  to  the  bureau  by 
H.  C.  Lay,  Telluride,  Colorado.     (56719.) 

Arrow  point  found  on  the  north  fork  of  Roanoke  River,  about  3 
miles  from  Blacksburg,  Virginia.  Gift  to  the  bureau  by  Prof. 
Otto  C.  Burkhart,  Virginia  Polytechnic  Institute,  Blacksburg,  Vir- 
ginia.    (56679.) 

PROPERTY 

The  principal  property  of  the  bureau  consists  of  its  library, 
comprising  approximately  35,000  books  and  pamphlets,  a 
large  collection  of  manuscripts  for  reference  or  in  process  of 
preparation  for  publication,  and  several  thousand  photo- 
graphic negatives.  With  the  exception  of  a  portion  of  the 
library,  this  material  could  not  be  duplicated.  In  addition, 
the  bureau  possesses  a  photostat  apparatus  with  electric- 
light  equipment,  several  cameras,  dictagraphs,  and  other 
appliances  for  use  in  conducting  scientific  research  in  the 
field  and  the  office,  necessary  office  furniture  and  equipment, 
and  a  limited  supply  of  stationery,  supplies,  etc.  Also  under 
control  of  the  bureau,  but  in  immediate  custody  of  the  Public 
Printer,  as  required  by  law,  is  a  stock  of  numerous  publica- 
tions, chiefly  annual  reports  and  bulletins. 

MISCELLANEOUS 

Quarters. — The  only  improvements  made  in  the  quarters 
occupied  by  the  bureau  in  the  Smithsonian  building,  as  set 
forth  in  the  last  report,  have  been  those  incident  to  the 
reconstruction  of  the  library  and  the  fireproofing  of  the 
manuscript  room,  above  alluded  to,  and  the  painting  of  the 
walls  of  four  rooms,  made  necessary  partly  by  inadequate 
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lighting.  In  addition  to  the  space  previously  occupied,  a 
room  on  the  fourth  floor  of  the  eastern  end  of  the  Smith- 
sonian building  was  assigned  temporarily  to  the  bureau  for 
the  use  of  two  members  of  its  staff. 

Office  force. — The  personnel  of  the  office  has  remained 
unchanged,  with  the  exception  of  the  resignation  of  one 
messenger  boy  and  the  appointment  of  another.  It  has 
been  necessary  to  employ  a  copyist  from  time  to  time  in 
connection  with  the  editing  of  Byington's  Choctaw  Dic- 
tionary. The  correspondence  of  the  bureau  has  been  con- 
ducted in  the  same  manner  as  set  forth  in  the  last  annual 
report  and  as  hereinbefore  mentioned. 

R  ECOMMEND  ATIONS 

The  chief  needs  of  the  Bureau  of  American  Ethnology  lie 
in  the  extension  of  its  researches  to  fields  as  yet  unexploited. 
Attention  has  frequently  been  called  to  the  necessity  of 
pursuing  studies  among  Indian  tribes  which  are  rapidly 
becoming  extinct,  or  modified  by  their  intimate  contact  with 
civilization.  These  researches  can  not  be  conducted  unless 
the  means  are  provided,  since  the  present  limited  scientific 
corps,  with  inadequate  allotments  of  money  to  meet  the 
expenses  of  extended  field  investigations,  is  not  equal  to  the 
immense  amount  of  work  to  be  done.  Unfortunately  many 
opportunities  for  conducting  these  researches  which  were 
possible  a  few  years  ago  have  passed  away,  owing  to  the 
death  of  older  Indians  who  alone  possessed  certain  knowledge 
of  their  race.  Much  can  still  be  done,  however,  if  only  the 
means  are  afforded. 

It  is  scarcely  necessary  to  repeat,  in  connection  with  this 
general  recommendation,  the  estimate  for  an  increase, 
amounting  to  $24,800,  in  the  appropriation  for  the  bureau 
and  the  brief  reasons  for  urging  the  grant  of  this  additional 
sum,  inasmuch  as  these  items  will  be  found  in  the  printed 
Estimates  of  Appropriations,  1915-16. 

F.  W.  Hodge, 
Ethnologist-in-Chargc. 


NOTE  ON  THE  ACCOMPANYING  PAPER 

A  paper  of  considerable  importance,  edited  by  Dr.  Franz  Boas,  of 
Columbia  University,  is  appended  to  this  report.  The  material  for 
the  paper  was  collected  and  recorded  by  Mr.  George  Hunt,  a  mixed- 
blood  Kwakiutl,  of  Fort  Rupert,  British  Columbia,  who  is  respon- 
sible for  the  accuracy,  the  authenticity,  and  the  character  of  the 
contents  of  the  paper.  Mr.  Hunt  also  collaborated  in  a  similar  way 
with  Dr.  Boas  in  a  former  work,  entitled  "The  Social  Organization 
and  the  Secret  Societies  of  the  Kwakiutl  Indians,"  published  in  the 
Report  of  the  United  States  National  Museum  for  the  year  ending 
June  30,  1895. 

The  accompanying  paper,  entitled  "Ethnology  of  the  Kwakiutl," 
deals  with  the  arts  and  industries,  the  methods  and  devices  employed 
in  hunting  and  fishing,  the  methods  and  means  of  gathering  and 
preserving  other  kinds  of  food,  the  recipes  for  preparing  food  for 
consumption,  and  the  beliefs  and  customs  of  a  group  of  several 
tribes  or  peoples,  more  or  less  closely  related,  who  dwell  on  the 
Pacific  coast  of  North  America,  in  the  vicinity  of  Fort  Rupert,  on 
Vancouver  Island,  British  Columbia,  and  are  called  the  Kwakiutl. 

The  languages  spoken  by  these  tribes  belong  to  the  Wakashan 
linguistic  stock,  which,  as  constituted  by  Powell,  is  composed  of  two 
large  groups  of  fundamentally  related  languages,  to  one  of  which 
the  name  Kwakiutl  is  applied,  and  the  name  Nootka  to  the  other. 
In  1904  the  Kwakiutl  group  of  dialects  was  spoken  by  2,173  persons — 
a  number  which  is,  however,  gradually  decreasing. 

The  name  Kwakiutl  in  its  original  and  more  restricted  sense,  was 
applied  to  this  group  of  tribes,  consisting  of  the  Walas-Kwakiutl 
(Great  Kwakiutl),  Komoyue,  Guetela,  and  Komkutis.  But  in  time 
the  Komoyue  camped  at  Tsaite,  and  a  portion  of  the  Kwakiutl  who 
emigrated  from  their  congeners  are  known  as  the  Matilpe.  By  enu- 
merating the  Matilpe  and  the  Komoyue  apart  from  the  other  tribes 
or  septs,  the  Canadian  Department  of  Indian  Affairs  limits  the  name 
Kwakiutl  to  the  Guetela,  Komkutis,  and  the  Walas-Kwakiutl  (Great 
Kwakiutl). 

The  Kwakiutl  are  essentially  a  fisher  folk,  and  so  to  them  all 
other  gainful  pursuits  are  of  secondary  importance. 

Many  Indian  tribes,  distinct  in  physical  characteristics  and  dis- 
tinct also  in  languages,  but  who  are  one  in  culture,  occupy  the 
Pacific  coast  of  America  between  Juan  de  Fuca  Strait,  and  Yakutat 
Bay.     This  they  are  because,  in  large  measure,   their  industries  and 
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arts,  (heir  beliefs  and  customs,  differ  so  markedly  from  those  of  all 
other  Indian  peoples.  Notwithstanding  this  great  uniformity  of 
culture,  however,  a  closer  study  of  the  elements  of  it  discloses  many 
things  that  are  peculiar  to  single,  tribes,  which  show  that  this  cul- 
ture is  the  natural  result  of  a  gradual  and  convergent  development 
from  several  distinct  sources  or  centers,  every  one  of  these  tribes 
having  added  something  peculiar  to  itself  to  the  sum  of  this  develop- 
ment. 

The  territory  occupied  by  these  tribes  is  a  mountainous  coast, 
deeply  indented  by  numerous  sounds  and  fiords,  which  encompass 
many  islands,  both  large  and  small.  Travel  along  the  coast  is  very 
easy  by  means  of  canoes,  but  access  to  inland  places  is  cmite  difficult, 
rugged  hills  and  dense  forests  rendering  travel  here  very  trying,  even 
forbidding.  A  few  fiords  deeply  indent  the  mainland,  and  the 
valleys,  opening  into  them,  make  possible  access  to  the  center  of  the 
high  ranges,  separating  the  highlands  of  the  interior  from  the  coastal 
lands,  establishing  an  effective  barrier  between  the  people  of  the 
coast  and  those  of  the  interior.  These  barriers  have  forced  these 
tribes  to  occupy  a  rather  isolated  area,  and  thus  they  have  devel- 
oped a  culture  peculiar  to  themselves,  without  marked  traces  of 
intrusive  influence. 

The  following  are  Kwakiutl  groups  and  subgroups  of  peoples: 
Haisla  dialect — Kitamat  and  Kitlope.  Heiltsuk  dialect — Bella- 
bella,  China  Hat,  Nohuntsitk,  Somehulitk,  and  Wikeno.  Kwakiutl 
dialect:  Koskimo  subdialect  —  Klaskino,  Koprino,  Koskimo,  and 
Quatsino;  Nawiti  subdialect — Nakomgilisala  and  Tlatlasikoala;  Kwa- 
Iciutl  subdialect — Awaitlala,  Goasila,  Guauaenok,  Hahuamis,  Kock- 
satenok,  Kwakiutl  (including  Matilpe),  Lckwiltok,  Mamalelekala, 
Nakoaktok,  Nimkish,  Tenaktak.  Tlauitsis.  and  Tsawatenok.  The 
Hoyalas  subdialect  formerly  constituted  a  Kwakiutl  division  or 
group,  which  is  now  extinct  and  whose  affinities  are  unknown. 

Among  the  Kwakiutl  proper  there  is  a  "ceremonial  of  cannibal- 
ism" which  is  the  most  important  part  of  the  ritual  to  which  it  be- 
longs. It  is  the  belief  of  the  living  Kwakiutl  that  cannibalism  was 
introduced  among  them  from  the  Heiltsuk  about  1830.  On  the 
other  hand,  the  Tsimshian  claim  that  they  acquired  this  revolting 
custom  from  the  Heiltsuk  about  1820.  This  would  seem  to  indicate 
that  cannibalism  was  limited  for  a  time  to  the  comparatively  small 
habitat  of  the  Heiltsuk.  But  there  is  no  evidence  that  it  originated 
with  the  Heiltsuk. 
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ETHNOLOGY  OF  THE   KWAKIUTL 


BASED  ON  DATA  COLLECTED  BY  GEOBGE  HUNT 


By  FRANZ  BOAS 


PREFACE 

The  material  contained  in  the  following  pages  was  collected  partly 
in  connection  with  the  work  of  the  Jesup  North  Pacific  Expedition, 
partly  after  the  close  of  the  expedition,  largely  with  funds  provided 
by  friends  interested  in  the  scientific  work  of  the  Department  of 
Anthropology  in  Columbia  University. 

After  working  with  me  in  1893,  1897,  and  1900,  during  which  time 
he  gained  much  practice  in  writing  the  Kwakiutl  language,  Mr.  Hunt 
spent  several  weeks  in  New  York  in  1901.  During  this  time  the  gen- 
eral plan  of  work  was  decided  upon,  and,  following  instructions  and 
questions  sent  out  by  me,  Mr.  Hunt  recorded  data  relating  to  the 
material  culture,  the  social  life,  customs,  and  beliefs  of  the  Kwakiutl 
Indians.  So  far  as  accuracy  and  contents  are  concerned,  he  is  re- 
sponsible for  the  material  contained  in  this  book.  It  will  be  noticed 
that  a  number  of  data  have  been  recorded  several  times,  generally 
at  intervals  of  several  years,  and  the  agreement  of  the  statements 
is  a  guaranty  of  the  accuracy  of  the  record.  Much  of  the  information 
in  regard  to  cookery  was  obtained  by  Mr.  Hunt  from  Mrs.  Hunt, 
who  was  born  in  Fort  Rupert,  and  who  was  thoroughly  familiar  with 
the  duties  of  a  good  housewife.  In  1900  I  had  the  opportunity  of 
obtaining  a  considerable  amount  of  information  from  her,  which  will 
be  recorded  in  a  general  ethnological  discussion  of  the  material  con- 
tamed  in  these  volumes. 

I  have  classified  the  material  according  to  contents,  an  undertaking 
which  has  sometimes  led  to  the  necessity  of  breaking  up  a  record 
containing  data  relating  to  material  culture,  customs,  and  beliefs. 

Mr.  Hunt  has  taken  pains  to  make  his  descriptions  as  accurate  as 
possible.  This  procedure  has  given  rise  to  a  certain  amount  of 
repetition  that  could  not  be  eliminated  by  the  editor. 

The  order  in  which  the  material  contained  in  the  present  volume 
was  written  by  Mr.  Hunt  is  indicated  in  the  critical  remarks  at  the 
end  of  Part  2  of  this  work. 

In  accordance  with  the  rules  laid  down  in  the  report  on  tran- 
scribing American  languages,  adopted  by  a  committee  of  the  American 
Anthropological  Association  and  printed  by  the  Smithsonian  Insti- 
tution, I  have  adhered  to  the  alphabet  used  in  the  previous  publica- 
tions on  the  Kwakiutl. 

Franz  Boas. 

November,  1916. 
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EXPLANATION     OF    ALPHABET    USED     IN     RENDERING 
INDIAN  SOUNDS 


i  e,     i,     I,     a,     6,     o  u 

I  e,     e,     a,     a,     d,     6  u 

u 

e       obscure  e,  as  in  flower. 

i  e    are  probably  the  same  sound,  intermediate  between  the  continental  values 

of  i  and  e . 

i        i  in  hill. 

e       e  in  fell. 

a       has  its  continental  value. 

6       German  o  in  voll. 

o  u are  probably  the  same  sound,  intermediate  between  the  continental  values 

of  o  and  u. 
e       a  somewhat  doubtful  sound,  varying  greatly  in  its  pronunciation  among 

different  individuals  between  e  and  el. 

ii       German  a  in  Bar. 

&       aw  in  law. 

u       indicates  that  the  preceding  consonant  is  pronounced  with  u  position  of  the 

mouth. 


Sonant 

Surd 

Fortis 

Spirant 
surd 

Nasal 

Velar 

9t    \ 

g(w) 
9d 

idz) 
b 

l(w) 

t 

t 

(ts) 

V 

L 

%.{w) 

t! 

t! 

(ts!) 

pi 

l! 

X 

x(w) 

X' 

s 

~i,"ii 

Palatal 

Lateral 

L 

i 

h,  y,  w. 

In  this  whole  series  the  sonant  is  harder  than  the  corresponding  English  sound.  The 
surd  is  pronounced  with  a  full  breath,  while  the  fortis  is  a  surd  with  increased  air 
pressure  in  the  oral  cavity,  produced  by  muscular  pressure  of  tongue,  palate,  and 
cheeks,  accompanied  by  glottal  or  lingual  closure,  which  shuts  the  lungs  off  from 
the  oral  cavity.  This  produces  great  stress  and  suddenness  of  articulation.  The 
sonant  is  so  strong  that  it  is  easily  mistaken  for  a  surd. 

The  velar  series  are  k  sounds  pronounced  with  the  soft  palate,  x  corresponds  to  ch 
in  German  Bach.  The  palatal  series  corresponds  to  our  g  (hard)  and  k.  x  is  like  x,  but 
pronounced  farther  forward,  g'  and  t  sound  almost  like  gy  and  ky  (with  consonantic 
y);  x'  is  the  German  ch  in  ich.  d,  t,  and  s  are  almost  dental,  l,  l,  and  tl  are  pro- 
nounced with  tip  of  tongue  touching  the  lower  teeth,  the  back  o-f  the  tongue  extending 
transversely  across  the  hard  palate,  so  that  the  air  escapes  suddenly  near  the  first 
molars.  The  sounds  are  affricative.  In  I  the  tip  of  the  tongue  is  in  the  same  posi- 
tion, but  the  back  of  the  tongue  is  narrower,  so  that  the  air  escapes  near  the  canine 
teeth;  the  sound  is  purely  spirant.  1  is  the  same  as  the  Knglish  sound.  «  is  a  very 
faint  glottal  stop.  The  exclamation  mark  is  used  throughout  to  indicate  increased 
stress  of  articulation  and  glottalization, 
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I.  INDUSTRIES 

The    Making  of  Dishes.  —  The    dish-maker    takes  |  along   his    ax     1 
when  he  goes  into  the  woods.     When  he  |  reaches  a  patch  of  alder- 
trees,  he  picks  out  a  good  one  |  that  has  no  knots  and  that  is  not 
twisted,  for  he  is  ||  careful  that  it  is   straight   when   it  is  split  in    5 
two.     After  he  has  found  |  a  good  one,  he  chops  it  down.     It  must 
be  six  spans  |  around  at  the  bottom.     When  it  falls  down,  he  chops 
off  |  one  fathom  length  from  the  tough  part  at  the  butt,  |  and  he 
measures  off  four  spans  in  length  and  ||  chops  it  off  there.     After  it  10 
has  been  cut  off,  he  splits  it  in  two  [  straight  through  the  heart  of 
the  wood.     After  it  has  been  split  in  two,  he  chops  off  |  the  heart  of 
the  wood,  so  that  the  block  is  one  span  thick.   |   He  chops  it  off 
carefully,  so  that  it  is  level  and  that  it  has  no  twist,  |  for  the  heart 
of  the  tree  will  be  the  bottom  of  the  dish.     When  this  is  done,  ||  he  15 
chops  out  the  sides  so  that  they  are  wide  in  the  middle.     The  dish 
is  one  span  wide  |  at  each  end,  and  it  is  one  span  and  four  |  fingers 
wide  in  the  middle,  for  it  bulges  out.  |  The  bottom  part  of  the  end 
is  one  short  span  long,  |  and  the  height  is  one  hand-width,  ||  including  20 
the  thumb.  |  The  bottom  is  one  short  span  |  wide  and  three  spans 


The  Making  of  Dishes  (Loqwelaxa  loq!we). —  Wa,  heEm  daaxusa  j 
toqwelaenoxwaxa    loqlwes   sobayowaxs     lae   laxa   axle.     Wa,  gll- 
£mese  lag'aa   laxa   L,!asmadzEXEkulaxs   lae    doq!ux£Idxa  ek'etElaxa 
k!ease    Ltenaka.     Wa,    he£mesexs    k' !esae    k"!flpEla    qa£s    he£mae 
doqwasoseda     naqlEqe    lax    kiixsEntsE£we.     Wa,     g-fFmese    q!axa  5 
ekaxs  lae    soplr-xodxa    q!EL!Ep!Enx-se£sta   laxEns  q  !waq  !wax*ts  !a- 
na£yex,   yix  wag-it!EXLaasas.     Wa,   g-Il£mese   t!ax-£idExs   lae   tEm- 
k'odxa  £nEmp!Enk-e  laxEns  baLax  qa    lawayes   t!Emgults!EXLa£yas. 
Wa,  la  bal£Idxa    moplEnk'as   wasgEmas  laxEns  q!waq!wax-ts!ana- 
£yexs    lae   tEmxusEndEq.     Wa,    g-il£mese   laxsExs   lae   kuxsEndEq  10 
naqlEqax     domaqas.     Wa,     g-tPmese      kuxsaakuxs      lae     sopalax 
domaqas     qa    enEmdEnes    lawoyas     hayaqaxa    domaqe.     Wa,     la 
aek"!a  sopalaq  qa  nEqEles.     Wa,  he£mis   qa  k- !eses   sElgwasnokwa 
qaxs  he£mae   awabEwesa  loqlwes  domaqe.     Wii,  giFmese  gwalExs 
lae  s6sEbEn5dzEndEq  qa  lexoyowes  yixs  enEmdEuae  wadzExgiwa-  15 
sasa  6ba£yasa  loqlwe.     Wa,  la    modEnbaleda    eiiEmj)!Enke    laxEns 
q!waq!wax-ts!ana£yex  ylx  £wadzEgoyuwasa  laxes  k'ak'ilx'alaein^ye. 
Wa,  la    6xsg"iwa£yas    £nEmp!Enk-osta  laxEns   ts!Exllts!ana£yaxsEns 
q!waq!wax-ts!ana£yex.     Wa,  laEmxua'  laxs  £wi£laEii  q!\vaq!waxts!a- 
na£yex  le£weiis  qomnx  yix  £walagakilasas.     Wii,  la  £nEmp!Eiig-apa  20 
awabayasexEns  ts!Exuts!ana£yasEiis  q!waq!waxts!ana£vex  yix  £wa- 
dzEgabasas.      Wii,    la     modEn     hlxEns     q  !waq!wax-ts!ana£yes   yix 
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\f^~  -ZV^lcn  'ie  puts  it  right-side 

JT  T  so  that  it  is  hollow.  |  The 

<C^II         ~^>  that  will  he  the  inner  side. 


and  |  four  finger -widths  long.  |  This  is  the  size  of  the  large  feast ing- 

25  dish  when  a  feast  is  given  to  many  tribes.  ||  When  the  sides  have  been 
chopped,  it  is  |  in  this  way:  |  <^"~  j^Thcn  lie  puts  it  right-side 

u|>  and  chops  out  the  inside, 
hark  is  still  on  that  part' 
Now  he  chops  it  off;  and  |  he  only  slops  chopping  it  when  it  is  two 

30  finger- widths  ||  thick  all  around  and  at  both  ends.  Then  he  carries 
it  |  home  on  his  shoulder,  and  ho  puts  it  down  in  his  house,  |  takes 
his  adz,  and  adzes  the  bottom  so  that  it  is  level.  |  When  this  is 
done,  he  adzes  the  outside.     It  |  is  adzed  well.     Then  he  also  adzes 

35  the  ends  well  ||  on  the  outside;  and  when  this  is  done,  he  adzes  along 
the  sides  |  so  as  to  make  them  thin.  He  just  feels  the  thickness.  | 
After  this  has  been  done,  he  takes  his  small  crooked  knife  and  | 
scoops  out  two  grooves  on  the  outer  side.     When  this  is  done,  lie  | 

40  takes  spawn  of  the  dog-salmon,  chews  it,  and  spits  it  into  ||  his  paint- 
dish.  He  takes  coal  and  rubs  it  in  J  the  place  where  is  the  salmon- 
spawn  that  has  been  spit  out.  When  it  is  really  |  black,  he  takes  his 
paint-brush,  dips  the  end  of    the  |      ^_7C^^__^    paint-brush 

into  the  black  color,  and  paints  all  /w^- ^~i^l  around    [ 

the  rim    of  the  dish,  in   this  way:  D  0  When   this 

.15  is  done,  ||  he  puts  it  away,  so  that  it  v^T ""w^  dries.  Then 

it  is  done,  j  ^c-^cn^o^=^^-^ 

•_'3  mamoplEiikElavas  laxEns  q!w;"iq!wax'ts!ana£yex  yix  £wasgEmabasa. 
G'aEmxat!    loqlusa    £walase    klwelasxi  q!eq!Egala  klwel  lelqwala- 

25  La£ya.  Wa,  giPmese  gwal  sopalax  ewanodza£yasexs  lae  g"a 
gwaleg-a  (fig.). 

Wa,  la  hangaElsaq  qa£s  sobElEgindeq  qa  lobEg-ax-£Ides.  LaEm 
axale  XEklumas  lax  6gtig'a£yas.  Wa,  he£rne  la  sop!etso£se.  Wa, 
aPmese  gwal  sobElEglqexs  lae  maldEn  laxEns  q!waq!waxts!ana£yex 

.'50  ylx  wagwasas  ha£stala  LE£wis  waxsbElExse.  Wa,  la  wekilaqexs 
lae  na£naku  laxes  gokwe.  Wa,  la  hangalllas  laxes  gokwaxs  lae 
ax£edxes  klimLayowe  qa£s  klimPldcx  awaba£yas  qa  nEqEles. 
Wa,  giPmese  gwalExs  lae  klimPidEx  ewauodza£yas.  Wa,  laEm 
aeklaxs    lae    k:!tmLaq.     Wa,    la    aek!a    klimPidEx    oxsgiwa£yas 

:?5  laxa  l  !asadza£yas.  Wa,  giPmese  gwalExs  lae  k' ItmLElEgEndEq 
qa  pElsgEmx£Ides.  Wa,  laEm  aEm  plexwax  wagwasas.  Wii, 
giPmese  gwalExs  lae  ax£edxes  ama£ye  xElxwala  klwedaya  qa£s 
k!wet!edexa  malts !aqe  lax  6xsgiwa£yas.  Wa,  g-iPmese  gwalExs 
lae    ax£edxa    ge£nasa   gwaxnise    qa£s   malex£wideq   qa£s   kwetslales 

40  laxes  k!at!aase.  Wa,' la  &x£edxa  dzEgute  qa£s  yildzElts  !ale  lax 
la  q!ots!Ewatsa  kwesdEkwe  ge£na.  Wa,  giPmese  la  alaklala  la 
tsloltoxs  lae  ax£edxes  habayowe.  Wa,  la  hapstEnts  6ba£yasa 
habayowe  laxa  tsloltowe  gElyaya  qa£s  k-!at!edes  lax  awl£stas 
6gulaxta£yasa   loqhve  g'a  gwaleg'a  {fig.).     Wa,    glFmese  gwalExs 

45  lae  gexaq   qa  lEmx£wides.     Wa,  laEm  gwal  laxeq. 
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This  size   of   dish  is  used  at  a  feast  by  six  men.  |  If   it  is  three  46 
spans  |  long,  then  two  '  guests  eat  out  of  [  one  dish.     It  is  used  in 
lesser  feasts.  ||  The  dish  for  a   feast    to  the   host's  own   numaym2  50 
is   two  spans   and   a  half  long.  |  It  is  used   by   three   guests.  |  A 
dish  two  spans  long  |  is  used  by  husband  and  wife  |  and_  their  chil- 
dren; and  those  that  are  one  span  and  four  finger-widths  ||  long  are  55 
used  for  the  chief's  daughter  |  and  the  chief's  son.     Two  (a  man  and  | 
his  friend)  eat  out  of  it  too ;  |  and  the  dish  for  a  woman  whose  hus- 
band is  away  is  |  smallest.     It  is  one  span  long.  |  It  is  only  for  one 
person.  ||  That  is  all  now.  |  "0 

Dish  for  pounding  Salal-Berries. — The  husband  \  of  the  woman 
first  goes  to  get  a  good  piece  of  cedar-wood  without  knots,  three  | 
spans  long  and  |  four  spans  ||  wide  and  one  short  span  high.  |  He  65 
takes  his  ax  and  chops  out  |  the  inside,  until  it  is  hollow  and  like 
a  box.  When  \  it  gets  thin,  lie  takes  his  hand-adz,  txirns  it  bottom- 
side  up,  |  and  adzes  it  over  finely  at  the  bottom  and  the  ends,  ||  so  70 
that  it  does  not  slant;  and  after  he  has  finished  the  outer  side,  | 
he  puts  it  bottom  downward  and  he  adzes  it  inside,  so  that  there  are 

Wa,  heEm   qlELhilasdsa  klwele  bebEgwauEme  £wala£yasa  loqlwe.  46 
Wa,  gil£mese  yuduxup!Enk-e   laxEns  q!waq!wax-ts!anafyexyix  £was- 
gEmg  ig'aasasa    Idqlwaxs    lae    maema£leda    khvele  bebEgwanEmxa 
£nal£nEmexLa  loq  !wa.     Wa,   laEm  la  laxa  gwasa£ye   klwelasa.    Wa, 
he£mis    loqliisa     khvelasaxes     £nE£memota   babELalas    £wasgEmg  i-  50 
g-aase  loq!wa.     Wa,  laEm   yaeyiidoxulasosa  klwele  bebEgwanEma. 
Wii,  he£misa  malplEnke  laxEns  q!waq!waxts!ana£yex  yix  £wasgEm- 
g'ig'aasasa     loqlwe.       Wa,     laEm      helExstalilatsIesa     hayasEkala 
LE£wis  sasEme.     Wa,  he£misa  modEnbalaxEns  q!waq!wax-ts!ana£yex 
laxa  £nEmp!Enk'as  £wasgEmg-igaase  helExstalil   lalogtimsa  kledele  55 
Lo£ma  LawElgEma£yasa  g'igEma£ye.     Wii,  laEm  maltaq  LE£wis  £de- 
mokwe.     Wa,  he£mis   loqlflsa  tslEdaqaxs    laasnokwaes   la£wunEma 
ama£yinxa£yasa   leloqlweda   £nEmp!Enk-as  £wasgEmgig-aase   laxEns 
q!waq!waxts!ana£yex.     Wa,    laEm   helExstallltsa    £nEmokwe.     Wa, 
aEm  £wFla  laxeq .  60 

Dish  for  pounding  Salal-Berries. — Wa,  heEm  gil  ax£etso£s  hVwtinE- 
masa  tstedaqa  ek'e  klwaxLawaxa  k- lease  iJEnaka.  Wii,  la  yuduxu- 
plEnk"  laxEns  q!waq!waxts!ana£yex  yix  £wasgEinasas.  Wa,  la 
modEnbaleda  £nEmp!Enk-e  laxEns  q!waq!waxts!ana£yex  yix 
wadzEWasas.  Wa,  lii  ts!EX"ts!ana£ye  £wiilasgi<:masas  laxEns  q!wa-  65 
£q!waxts!ana£yex.  Wii,  lii  ax£edxes  sobayowe  qa£s  sopledex 
ots!aLas  qa£s  loptslodeq  qa  yuwes  gwex'sa  gildase.  Wii,  gfl- 
£mese  la  pElsgEmxs  lae  ax£edxes  k* llmLayuwe.  Wii,  lii  qEptelsa- 
qexs  lae  aek*!a  k"  limLEltsEmdEq  LEewis  awaba/ye  LEewis  5ba*ye 
qa  kleses  senoqwa.  Wii,  glFmese  gwabca  5sgEmaeyaxs  lae  70 
hang'aElsaq    qa£s    k" ItmLElEgindeq  qa    kMeases    tEnx"ts!as.     Wa, 

1  Evidently  a  mistake,  instead  of  four. 

"  A  miiniym  is  one  of  Die  subdivisions  of  the  tribe.    See  pp.  79J  el  seq. 
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72  no  Lumps.  |  After  he  has  finished  this,  he  takes  his  straight  knife 
and  |  his  bent  knife,  and  he  cuts  all  around  the  corners  with  the 
straight  knife,  |  around   the  inside  of  what  he  is  working  at;    and 

75  after  he  has  done  so,  ||  he  takes  his  crooked  knife  and  shaves  out  the 
inside  until.it  is  very  |  smooth.  This  is  the  box  for  pounding  salal- 
berries,  and  it  is  |  just  like  a  box  after  it  is  finished.  Now  the  box 
for  pounding  salal-berries  is  finished,  |  for  it  is  called  that  way.  | 
1  The  Making  of  Boxes.  —  Now  I  will  talk  again  |  about  her  husband, 
who  has  to  make  a  box  for  the  lily-bulbs.  | 

He  takes  his  wedge-basket,  |  his  stone  hammer,  and  his  ax,  and 
5  he  goes  to  a  ||  patch  of  cedar-trees  in  the  woods,  looking  for  a  good 
tree,  |  the  bark  of  which  runs  straight  up  and  down,  without  a  twist. 
When  |  he  finds  one  of  this  kind,  he  chops  the  cedar-tree  |  down 
on  the  side  on  which  the  branches  are,  so  that  it  falls  on  its  back  | 
when  it  falls.     When  he  passes  the  heart  of  the  tree  while  chopping, 

10  he  goes  around  ||  and  chops  the  smooth  side;  and  when  it  falls,  it 
goes  down  on  the  side  where  it  has  been  chopped  in  |  deeply,  and 
falls  on  its  back.  Now  the  cedar-tree  lies  on  its  back;  |  and  the 
smooth  side,'  which  is  the  best  side,  is  on  top.  He  chops  it  off  two  | 
fathoms  from  the  foot  of  the  tree;  and  when  |  he  has  chopped  down 

15  to  the  heart  of  it,  he  measures  ||  eight  spans,  beginning  at  the  place 


72  gil£mese  gwalExs  lae  ax£edxes  iiExx-ala  kMawayowa  LE£wis 
xElxwala  klawayowa.  Wa,  la  xtitse£stalasa  nExxala  k'lawayo 
lax    ewanuxuts lawases    eaxElasE£we.     Wa,    gil£mese '  gwatexs    lae 

75  ax£edxes  XElxwala  k-!awayowa  qa£s  XElxulEg  indes  laq  qa  alakla- 
les    qese     6giiga£yasa     lEgats!axa    nEklule.      Wa,    la    yiiEm    la 
gwex-sa  gildasaxs  lae  gwala.     Wa,  laEm  gwala  lEg-ats!axa  nEklu- 
le qaxs  he£mae  LegEmse. 
1      The  Making  of  Boxes.  —  Wa,  la£mesEn  edzaqwal  gwagwex"sx,£idEl 
lax  la£wunEmas  yixs  lae  xEselax-£Id  x-6kumats!eLe  xaxExadzEma. 
Wa,  heEm  ax£etsoses  q!waats!ases  lEt  !Ex-sE£yase  LEmlEmg-a£ya. 
Wa,  he£mises  pElpElqe  LE£wis    sobayowe.     Wa,  la  qas£Ida  qa£s  la 
5  laxa  wilgixEkula  laxa  aiJe  alax  ek'etElasa  welkwe.     Wa,  he£misa 
nEqEmg'ustawas     ts!ageg-a£yexa    k"!ese    k-!ilp!Ena£ya.      Wa,    g-il- 
£mese   q!axa   he  gwex-se,    lae  hex"£idaEm  soplExodEq  gwek-!6t!E- 
xawa£yes    sop  !ExotsE£we     laxa     L!Enxk'!ot!Ena£yas     qa    tlexilses 
qo  t!ax,£idL6.     Wa,  gil£mese  lak"  lodile  sobela£yas  lae  lak!ot!Exoda 

10  qa£s  sopklaedzEndeq.  Wa,  la  gwagwaaqaxs  lae  t!ax£id  laxa  wun- 
qElas  sobele  laxa  awiga£yas.  Wa,  la£me  t!ek!Esa  welkwe.  Wa, 
laEm  ek-!Ek!aesala  yixa  wllEmas.  Wa,  la  tEmx£wldxa  mal- 
plEnke  laxEns  bai>ax  gagi^Ela  laxa  6xLa£yas.  Wii,  gil£mese 
lalaqe   tEmkwa£yas    lax    domaqasexs   lae  bal£itses  q!waq!waxts!a- 

15  na£ye    qa   malgunalplEtikes  £wasgEmasas   g'aglLEla   lax    tEmkwa- 
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where  he  |  chopped  into  it;  and  when  he  has  chopped  down  to  |  the  16 
heart  of  the  tree,   he  chops  off  more  chips,  in  order  to  |  spread  it 
wider  for  the  wedges  to  be  put  in.    When  |  the  wedges  can  lie  on 
the  sloping  chopped  side,  he  drives  them  in  in  this  way:  The  first 

i — ^ tx_^ — p>  one  ||  that  he  drives  in  is  the  longest   one  of  20 

v \)  the  board  wedges  at  |  the  far  side  from  where 

he  stands.1  He  takes  the  next  shorter  one  |  next  to  it  and  drives 
it  in  close  to  the  one  that  he  has  driven  in,  and  |  he  takes  the 
next  shorter  one  and  drives  it  in  |  close  to  the  one  that  he  drove 
before;  and  ||  the  seven  wedges  are  one  shorter  than  the  other  as  25 
they  are  driven  into  the  end  of  the  tree;  and  the  one  nearest  | 
to  the  workman  is  the  shortest  wedge.  Then  he  |  strikes  the  top 
of  each  once  while  he  is  striking  them  with  his  stone  hammer,  |  and 
he  strikes  them  backward  and  forward.  |  As  soon  as  the  wood 
splits,  he  pries  it  off  so  that  it  falls  on  its  back,  and  he  marks  || 
on  the  end  the  thickness  of  two  fingers.  Then  |  he  takes  his  ax  30 
and  drives  it  in  on  the  mark  that  he  put  on  the  wood.  |  After 
he  has  done  so,  he  again  takes  up  his  wedges  and  |  puts  them 
in  as  he  did  before  when  splitting  out  the  block.  |  He  continues 
doing  this  as  he  keeps  on  splitting  them  off.  Only  ||  the  first  (board)  35 
that  he  splits  off  is  thick.  The  next  one  is  only  one  |  finger-width 
thick  I  if  the  cedar  is  very  good,  for  generally  the  first  one  split  off 


£yasexs    lae   tEmx£widEq.     Wa,    g  iPmese    lalaqe    tEmkwa£yas   lax  16 
domaqas  lae    sag  ililaxes  tEmkwa£ye  qa   qwesglles  saostowa  qaxs 
LEmgasllae   qaes  LEmlEmgayowe.     Wa,  giPmese  helakiale  LEm- 
lEmg'ayas   la   dex£widayo   laxa    g-a    gwaleg'a     {fig.)    lae    he    g'il 
degwilbEndayowa     g-llt!Eg-a£yases      latlayowe     LEmg'ayowa      lax  20 
qwesot!Eiia£yases    Laxwalaase.      Wa,   la    ax£edxa    ts  !ats  lakwalaga- 
wa£ye  qa£s  dex£waLElodes  laxa  makala  laxa  la  degwilba£ya.     Wa, 
laxae    ax£edxa    ts  !ats  !akwalagawa£yas     qaes     dex£waLElodes    laxa 
makalaxat!  laxa   la   dedegwilba£ya.     Wa,    la£me    ts !Egu£nakuleda 
S,LEb6ts!aqe    LEmlEmgayoxs    lae    dedegwilba£ya.      HeEm    makala  25 
laxa   latlaenoxweda    ts!Ek!waga£yasa    LEmlEmgayowas.      Wa,    la 
£nal£nEmp!Enxtodalases    pElpElqaxs     lae     pElgEtE£weses    pElpElqe 
laxa    LEmlEmg-ayowe.       AEm    aedaaqi£lalaxs    pElgEtayaaq.       Wa, 
gil£mese  xox£widExs  lae  k!wet!edEq  qa  nELaxes.     Wa,   la   xuldEl- 
bEndxa  maldEnas  wagwase  laxEns  q!waq!wax-ts!ana£yex.     Wa,  la  30 
ax£edxes    sobayowe    qa£s    maelbEndes    nEgElEnexa    la    xuldEkwa. 
Wa,  giFmese  gwalEXs   lae   et'.ed    ax£edxes    LEmlEmgayowe.     Wa, 
heEmxaawise    gwale    gwalaasdiisexs    laxde     latlodxa     tEmgikwe. 
Wa,    axsa£mese     he    gwegilaxa    la    hanal    lat!aso£s.      Wa,   la,La 
£nEm£Em  wakweda  g'aloyas    qaxs   a£mae   la    £nal£iiEmdEn   laxEns  35 
q!waq!wax-ts!ana£yex     yix     wagwasasa    la    niemakila    lat  lalayos 
yixs   Lomae   eka  welkwe  qaxs  hemEnala£mae  peLaxswideda  g  ale 

•See  Publications  or  the  Josup  North  Pacific  Expedition,  Vol.  V,  p.  328,  flg.  54.     The  fifjuio  shows  the 
order  of  the  wedges.    The  split  is  placed  vertically,  not  horizontally  as  described  horo. 
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38  runs  outward:  |  therefore  the  first  one  that  is  split  off  is  thick.  | 
As  soon  as  it  lias  been  split,  he  carries  the  boards  out  as  he  is  going 

10  home;  ||  and  when  he  has  carried  them  all  out,  he  takes  his  adz  | 
and  adzes  them  smooth.  When  he  has  finished  |  one  side,  he  turns 
them  over  and  adzes  the  other  side  also ;  so  that  they  all  have  the 
same  |  thickness.     When  they  are  half   a  finger-width    thick,  |  they 

45  are  done,  and  he  puts  them  on  edge.  Then  he  adzes  down  ||  one 
edge  to  make  it  straight;  and  after  that  has  been  done,  he  puts  them 
down  flat,  I  takes  a  piece  of  cedar-stick  and  splits  it  so  that  it  is 
thin,  and  |  he  takes  his  straight  knife  and  cuts  off  the  end  so  that  |  it 
is  square  at  the  end.     He  measures  one  span  |  and  a  short  span, 

50  beginning  at  the  end  that  he  cut  off,  ||  and  there  he  cuts  it  off.  He 
uses  this  as  a  measure  for  the  wridth  |  of  the  box  that  he  is  making. 
He  puts  it  down  and  takes  his  |  straight  knife,  and  again  puts  on 
edge  the  board  out  of  which  |  he  is  making  the  box.  Then  he  shaves 
off  the  edge  smooth,  so  that  it  is  very  |  straight  and  smooth;  and 

55  when  it  is  really  ||  straight,  he  puts  it  down  flat.  Then  he  takes  his  | 
cedar-stick  measure  and  puts  it  down  on  one  end  of  the  box  |  that 
he  is  making.  The  end  of  the  measure  is  flush  with  the  |  straight 
edge  that  he  has  shaved  off.     He  marks  with  his  knife  |  the  other  end 


38  latodayowa.  Wa,  he£mis  lagitas  wakwa  gale  latoyos.  Wa, 
giFmese  wIweIxsexs  lae  yllx£ult  lalaqexs  lae  na£naku  laxes  gokwe. 

40  Wa,  g'il£mese  £wllolt!axs  lae  hex£IdaEm  ax£edxes  klimLayowe 
qa£s  k-  limLEldzddeq  qa  nenEmadzowes.  Wa,  gil£mese  gwala 
apsadzE£yaxs  lae  lex£IdEq  qa£s  k-  IlmLEldzodexaaq  qa  mEmokwes 
wagwasas.  Wa,  gtPmese  la  k'  !6dEne  wagwasas  laxEns  q!wa- 
q!wTaxts!ana£yex  lae    gwala.     Wa,   la    klottelsaq   qa£s   k!Einl£Idex 

45  apsEnxa£yas  qa  nEqEles.  Wa,  g  il£mese  gwalEXs  lae  paxElsaq 
qa£s  ax£edexa  klwaXLawe  qa£s  xox£wideq  qa  wllEnes.  Wa,  la 
&x£edxes  nExxala  klawayowa  qa£s  kllmtodex  6ba£yas  qa 
mEmabes  6ba£yas.  Wa,  la  baHtses  q!waq!waxts!ana£yaxa  £nEm- 
plEnke   he£mesa    ts!Exuts!ana£ye    gag'iLEla   laxa   k- !imtba£yasexs 

50  lae  k-  ItmtodEq.  Wa,  laEm  mEnyayonoxuLEs  qa  £wadzE£wasLEses 
WElasE£weda  xEselasE£was.  Wa,  la  katlElsaq  qa£s  ax£edexes 
nExx-ala  k'lawayowa.  Wa,  laxae  et!ed  k"  !ot  lElsaxes  WElasE- 
£weda  xEselasE£was.  Wa,  aek!a  k-!ax£wldxa  awEnxa£ye  qa  ala- 
klales  la  nEqEla.     Wa,    he£mes    qa   qeses.     Wa,    gtFmese   la   ala- 

55  k!ala  la  nEqElaxs  lae  xwelaqa  paxElsaq.  Wa,  la  ax£edxes  k!wax- 
Lawe  mEnyayowa  qa£s  k'adEdzodes  lax  apsba£yases  wulasE£weda 
XEselasE£was.  Wa,  laEm  £nEmabale  mEnyayas  LE£wa  nEqEnxa- 
£yas  yix  laxde  klaxwasos.  Wa,  la  xultletses  klawayowe  lax 
£walalaasas  6ba£yas     mEnyayas.       Wa,    la    laxa     apsba£ye.       Wa, 
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to  which  the  measure  reaches,  and  he  goes  to  the  other  end  of  the 

board  ||  and  does  the  same  thing  there,  in  this  way :  |       J, A       GO 

(1)  is  the  measure  at  the  one  end,  and  (2)  when  4_J  l__* 

he  moves  it  to   the  other  end ;  and  I  he  marks  it      '  ^ 


with  his  knife  at  (3),  as  he  did  before,  and  at  (4);  and  |  after  he 
finishes  measuring  it,  he  takes  his  hand-adz  and  |  adzes  off  (5). 
Now  he  splits  it  off,  so  that  the  width  is  greater  than  ||  the  height  65 
of  the  box  which  he  is  going  to  make;  and  he  takes  |  the  piece  that 
he  has  split  off  from  the  edge  of  the  box  that  he  is  making,  and 
shaves  |  one  edge  off  with  his  knife  so  that  it  is  straight ;  and  when 
it  is  quite  |  straight,  he  places  it  on  one  end  of  (3),  and  he  places 
the  |  straight-edge  on  the  mark  that  he  has  put  on,  and  he  also 
puts  it  ||  at  the  other  end  of  the  mark  that  he  made  at  (4),  and  70 
he  marks  with  his  straight  |  knife  along  the  straight-edge.  As  soon 
as  |  the  mark  that  he  makes  is  plain,  he  takes  off  the  straight- 
edge and  puts  it  away,  and  |  he  takes  his  hand-adz  and  adzes 
down  toward  the  mark  that  he  put  on,  |  as  far  as  its  end.  As  soon 
as  he  finishes  adzing  it,  and  when  ||  he  comes  close  to  the  mark  that  75 
he  has  put  on,  he  puts  down  his  adz  and  |  he  takes  his  straight 
knife  and  shaves  it.  |  He  shaves  it  off  smooth  and  straight.  |  After 
he  has  finished  it,  he  shaves  off  the  other  end,  so  that  all  the  |  chop- 
ping-marks  come  off;  and  when  the  rough  end  has  been  finished,  || 
he  takes  up  his  straight-edge  and  another  piece  of   thin  split  cedar-  go 

heEmxaawise  gwex£IdEq  ga  gwaleg'a  (Jig.).  Wa.  heEm  mEn-  qq 
yayose  (1)  laxa  apsbaeye.  Wii,  he£mis  (2)  ylxs  labEnd  laq  qaes 
xiiltledeses  klawayowe  lax  (3)  laxes  gwex-£idaasax  (4).  Wa, 
g11£mese  gwal  mEnsaqexs  lae  ax£edxes  kMimLayowe  qa£s  k!im- 
i.5dex  (5).  Wa,  laEm  xowEyodEq  qaxs  awnVmae  £wiidzogawa£ye 
wiilasE£was  lax  £walasgEmasLasa  xEtsEmLe.  Wa,  la  ax£edxes  65 
xowEyowe  lax  awEnxa£yases  wulasE£we  qa£s  k' !ax£wideses  k!a- 
wayowe  lax  apsEnxa£yas  qa  nEqEles.  Wa,  gil£mese  la  alaklala 
la  nEqElaxs  la  kadEdzots  apsba£yas  lax  (3).  Wa,  laEm  nEX- 
sta£ye  iiEgEnosElas  lax  xulta£yas.  Wa,  laxae  kadEdzotsa 
apsba£yas  lax  xulta£yas  lax  (4).  Wa,  la  xultletses  nExx'ala  70 
k-!awayowe  lax  awEnxa£yasa  nEgEnose.  Wa,  gfl£mese  la 
awElx'se  xulta£yasexs  lae  axodxes  nEgEnose  qa£s  la  gexaq.  Wa, 
la  ax£edxes  klimuiyowe  qa£s  klimLale  lalaklEnaxes  xfdta£ye 
hebEndalax  6ba£ya^.  Wa,  gll£mese  gwal  k!imi-alaq  yixs  lae 
exaklEndxes  xulta£yaxs  lae  gig-alllaxes  kMimi.ayowe.  Wa,  lii  75 
ax£edxes  nExxala  klawayowa  qa£s  k!ax£wide(|.  Wa,  laEm 
aeklaxs  lae  klaxwaq  qa  nEqEles;  wa,  he£mis  qa  qeses.  Wii, 
gil£mese  gwalExs  lae  k- !ax£widEx  apsba£yas  (ja  lawayes  sopa- 
£yasxa  le£noqwa.  Wa,  gil£mese  ^^lawa  lenoxba£yasexs  lae  et!ed 
ax£edxes   nEgEnose    LE£wa   6g0£lamaxat!   xok"   wll£Eii    khvaxi.awa.  §0 
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81  wood,  |  and  he  cuts  off  the  end  of  the  cedar-stick  that  he  took  up  last.  | 
He  measures  it  off  three  spans  long.  |  There  he  cuts  it  off,  and  with 
it  he  measures  the  board  |  at  which  he  is  working,  in    this  way, 

85  slanting:        As  soon  ||  as  he  finds  the  end  of  the  measure, 

he  marks  f_  vH   it  |  in  the  middle  of  the  board  with  his  knife, 

and  he  |  measures  it  with  his  cedar-stick,  in  this  way: 


Ho  is  trying 
he  has  found 
his  |  knife  in 


to  find  the  middle;  |  and  as  soon  as 
the  middle  of  the  board,  he  marks  it  with 
the  middle,   and  he   takes   a    cedar-stick 


90  and  ||  he  cuts  off  again  one  finger-width.  |  Then  he  takes  his  drill  and 
drills  through  the  end.  As-|  soon  as  the  drill-hole  goes  through,  he 
puts  it  on  the  board  out  of  which  he  is  making  a  box.  |  He  tries  to 
put  the  end  of  the  drill  as  the  end  shows  at  the  |  under  side  of  the 

95  cedar-stick  measure  at  the  mark  in  the  middle  of  ||  the  board  at 

which  he  is  working,  in  this  way:  i 1  As  soon  as  |  the 

end  of  the  drill  goes  in    a  little  1 1 1  at  the  middle  of 

the  board  at  which  he  is  working,  he  bevels  |  the  other  end  of  the 
measure,  and  he  marks  along  it  at  the  end  of  the  beveled  meas- 
ure, |  on  the  edge  of  the  board  at  which  he  is  working;  and  he 
100  turns  ||  the  free  end  which  has  been  beveled  so  that  it  goes  to  the 
other  edge,  and  |  he  marks  its  end.  After  he  has  done  so,  he  takes 
off  |  his  beveled  measure  and  he  takes  his  straight-edge  and  |  puts 


81  Wa,  la  klimtbEiidxa  alagawa£ye  ax£etsos  klwaxLawa.  Wii,  lii 
biU£Tdxa  yuduxup!Enke  laxEns  q!w;iq!wax'ts!ana£yex  laxa  xokwe 
klwaxLfiwaxs  lad  k!imtts!EndEq.  Wii,  lii  mEns£TdEs  lfixa  wtilasE- 
£was    g-a    gwiileg-a    {fig.).      Wa,    laEm    senoqwfila.     Wii,    g-il£mese 

85  q!iix  £wiilag-ilasas  Oba£yasa  mEnyayaxs  lae  xult!fvtses  k-!iiwa- 
yowe  lax  nEgEdza£yases  wulasE£we  xEselasE£wa.  Wii,  lii  mEn- 
s£!tsa  klwaxLiiwe  ga  gwiilega  {fig.).  Wii,  laEm  q!aq!aax  nEgEdzii£yas 
(1).  Wii,  giPmesc"'  q!axa  nEgEdzii£yasexs  lae  xultletses  k'lawa- 
yowe     lfixa     nEgEdza£yas.       Wii,     lii      ax£C>dxa      klwaxLawa     qa£s 

90  etlede  kltmtodxa  enEindEne  lax  6ba£yas  laxEns  q!wiiq!wax'ts!a- 
na£yex.  Wii,  lii  axT'dxes  sElEme  qa£s  sElxsodcx  dba£yas.  Wii, 
g'T^mf'se  lax'sawe  sEla£yas  lac  k'adEdzots  laxes  wulasE£we  xesc- 
lasE£wa.  Wa,  laEm  nanaxstE£was  oba£yasa  sElEmax  nelbalae  lax 
bEnadzE£yasa   mEnyayowc   klwaxLawa   laxa  xulta£ye   lax  nEgEdzii- 

95  £yas  wulasE£was  XEsr>lasE£wa  g-a  gwiilega  {fig.).  Wii,  g'iraiese 
nEXstodEq  lai"  xaL!EX£Td  sElx'^da  qa  xaL.'EbEtes  oba£yas  sElEmas 
lax  nEgEdza£yascs  wulasE£we  xEsr>lasE£wa.  Wii,  lii  senogudzots 
apsba£yas  qa£s  xultlcdex  wulg'Ilasas  oba£yasa  senogudza£ye  mEn- 
yayo  lax  apsEnxa£yases  WElasE£we.  Wii,  laxae  mElbax-£IdEq 
100  qa£s  srnogudzddcs  qa£s  gwebax£Ides  laxa  apsEnxa£ye.  Wii,  laxae 
xult!r>dEX  wulgTlasas  6ba£yas.  Wii,  giPmcse  gwfdExs  lae  ax£aLE- 
lddxes  scnogwayowc"'  mEnyayowa.     Wii,  lii  ax£edxcs  nEgEnosr>  qa£s 


boas]  INDUSTRIES  65 

it  down  on  the  thin  mark  on  each  |  edge.  He  wants  the  measure 
to  lie  ||  on  the  end  of  the  beveled  mark  (1).  |  The  straight  edge  of 
his  measure  is  turned  towards  the  rough  end  of  |  the  board  at  which  he 
is  working,  in  this  manner,  , and  he  marks  it  with  his 


and  he  puts  it  down,  and  | 


traight  knife.    |   Now  he  ^>  takes  off  the  straight-edg 


he  takes  his  straight  knife 


and  cuts  along  with  it  at  ||  the  mark,  so  that  the  end  is  smooth  |  and  10 
so  that  it  does  not  slant.     As  soon  as  the  rough  end  has  been  cut 
off,  |  he   takes  the  cedar-stick  and  splits  it  so  that  it  is  thin  and 
square.  |  It  is  another  measure.     He  splits  out  two  pieces,  and  he 
measures  |  them  so  that  one  of  them  is  two  spans  long  ||  where  he  15 
cuts  it  off  with  his  straight  knife  and  puts  it  down.     Then   |   he 
takes  up  one  of  the  square  split  cedar-sticks  and  cuts  off  |  one  end 
of  it  square,  and  he  measures  it  so  that  it  is  |  one  long  span   and 
one  short  span  |  long;  and  he  cuts  it  off  with  his  knife.  ||  The  cedar-  20 
stick  two  spans  in  length  |  is  to  be  the  measure  for  the  long  side 
of  the  box,  and  the  measure  for  the  short  side  |  is  one  short  span 
and  one  long  span.     First  he  takes  |  the  shorter  measure  and  puts 
it  down  on  one  edge  of  |  the  box  that  he  is  making,  beginning  at 
the  place  where  he   cut   the   edge   smooth.    ||    He   puts   down  the  25 

k'adEdzddes  lfix  WElbaeyases  xulta£ye  laxa  apsEnxa£ye  LE£wa  awtin-  3 
xa£yasa   apsEnxa£ye.     Wii,  la£me    £nex-    qa  £nEmEnxales   nEgEndsa 
Ld£  dba£yasa  senogudz;t£ye  xulta£ya  lax  (1).     Wii,  laxae  guyinxa£ya  5 
nEgEnddza£yas  nEgEndsas    laxa    lenoxba£yas    wulasE£was  xEselasE- 
£wa.   Wa,  la  g'a  gwiilega  {fig.) .  Wa,  lit  xult  letses  nEXXiila  k-  lawayowe 
laq.     Wii,    laEm  ax£aLElddxes    nEgEndse   qa£s    k-at!allleq.      Wii,    lii 
ax£edxes    nExx'iila    kMawayowa   qa£s   xuldElEna£yes    laxes    nEqEla 
xiiltay£a.    Wa,  laEm  xultaqexs  lae  xultddEq  qa  qeses  oba£yas.     Wii  10 
he£mis  qa  k- leases  senogwats.     Wii,  g-il£mese  lawiiye  lenoxba£yas  lae 
ax£edxa  klwaxLiiwe  qa£s  xox£w!deq  qa    wTlEnes  k"!EWElx£una  dgu- 
daEmxae  lax  mEnyayas.     Wii,  lii  malts  !aqe  xa£yas.     Wii,  lii  bal£itses 
q!waq!wax-ts!ana£ye  qa  malp!Eiik-es  £wasgEmasasa  £nEmts!aqas  lae 
klimttslEiitses   nExx'iila   kMawayowe  laq.      Wii,  lii  k-at!alllaq  qa£s  15 
ax£edexa  £nEmts!aqe  xdku  k-!EWElx£iin  k'.waxLawa  qa£s  kMimtddex 
dba£yas  qa  £nEinabes.     Wii,  laxae  bal£Itses  q!waq!waxts!ana£ye  laq 
qa  enEmp  !Enk*es  laxEiis  gilt!ax  bai.a.     Wa,   !i(">£misa  ts  !Exuts  !ana£ye 
esEg-iwa£yasexs  lae  k'limtotses   k-!awayowe  laq.     Wii,  heEm  niEii- 
yaydltsexa   g'ildolasi.ases  wiilasE£we  xEselasE£wa  malp!Eni-as  £was-  20 
gEinase  k!waxLawa.     Wii,  li(;£mis  mEiiyaydltsexa  ts!Eg"5lasa  esEg"E» 
ydwasa  ts!Exllts!ana£ye  klwaxLawa.     Wii,  h6emis  g'il  ax£etsd£seyedf 
ts!Ekwagawa£ye   mEiiyayowa    qa£s    k-adEdzodes  lax    apsEHxaeyases 
\vrdasE£we  g'ag'iLEla  laxa  la  a6k-!aaku  xuttslaakwa.     Wii,  laEm  £dk- 
75052     "-!1     35  Kin     pt  1 5 
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25  measure  at  the  end  of  the  board  at  which  he  is  working  in  this 

way:|         and  he  cuts  in  a  little  with  his  straight  knife 

as  far  1~~  ' as  |  the  end  of  the  cedar  measure  goes.     After 

hehas  done  so,  |  he  takes  off  the  measure  and  put- 
it  down  on  the  other  edge,  |  in  this  way :  f=- and  he  marks 

30  the  end  with  his  knife.  ||  After  he  has  = done    so,    he 

takes  off  the  measure  and  puts  it  down.  |  He  takes  his  straight- 
edge and  lays  it  down  along   |    the  ends  of  the  measures,  in  this 


way: 

murks 
that  he 


After  he  has  put  down  |  the  straight-edge  at  the 
he  cuts  along  it  with  his  |  knife  on  the  hoard 
is  working.     After  doing  so,  he  puts  down  || 


35  the  straight-edge  and  he  takes  up  the  longer  cedar-stick  |  measure 
and  he  puts  it  down  on  the  edge  of  the  board  on  which  he  is  working,  j 
He  puts  the  end  of  his  measure  on  the  mark  which  he  made  |  for  the 

short  end,  in  this  manner,        and  he  makes  a  small 

mark  |  at  its  end.     Aiter  |     [  he  has  done  so,  he  takes 

40  off  the  measure  ||  for  the  long  side   and   puts   it 

down  on  the  other  edge,  and  he  |  does  the  same  as  he  did  before 
when  he  measured  it.  After  |  he  has  done  so,  he  takes  off  the  measure, 
puts  it  down,  |  takes  his  straight-edge,  and  puts  it  down  along  the 
marks.     Now   |   he   turns   the  straight-edge   along   the   two   marks 


45  that  he  has  made  ||  on  the  board,  in  this  way: 
the  straight-edge  is  |  on   the  marks  on  the 


When 
board, 


p-  mabaleda  mEnyayowe  lo£  obaeyasa  wulasE£was  g  a  gwalega  {fig.). 
Wa,  lii  xaL!EXeId  xutletses  nExxiila  kMawayowe  lax £walalaasas  oba- 
£yasa  mEnyayowe  k!waxLawa.  Wa,  gil'mese  gwalEXS  lae  Sx£aLE- 
lodxes  mEnyayowe  qa£s  lii  k'adEdzots  laxa  apsEnxa£ye  ga  gwa- 
leg-a  {fig-)-  Wii,  laxae  xultletses  kMawayowe  lax  ewalalaasas  obaeyas 

on  Wii,  gil£mese  gwiilExs  lae  ax£aLElodxes  mEnyayowe  qa£s  kat.'al!- 
leqexs  lae  ax£edxes  nEgEiio.se  qa£s  k'adEdzodes  lax  £walalaasdiis 
oba£yasa  mEnyayowe  g'a  gwaleg'a  (fig.).  Wii,  g  iFmese  la  HExstnye 
nEgEiiddza£yas  iiEgEndsas  lax  xiilta£yasexs  lae  xiildElEneses  kMa- 
wayowe laxes  wulasE£we.      Wii.  g  iPmese  gwrdsxs  lae  ax£aLElodxes 

or  nEgEiiose  qa£s  katlalileqexs  lae  ax£edxa  g'iltagawa£ye  k!wiix£En 
menyayowa  qa£s  k'adEdzodes  lax  awiinxa£3'ases  wiilasE£we.  Wii 
laEm  £nEmabale  oba£yasa  mEnyayowe  LE£wa  la  xuldEk"  qaeda  ts!E- 
g-olaLe,  ga  gwaleg'a  (fig.).  Wii,  lii  xaL!Ex£id  xultledEx  £walag-i- 
lasas  oba£yas.     Wii,  g  il£mese  gwalExs  lae  ax£aLElodxes  mEnyoyaxa 

4n  g-ildola  qa£s  kadEdzodes  laxa  apsEnxa£yas.  Wii,  laxae  heEm 
gwex  £idqes  gwex"£idaasaxa  g'ilx  £Ide  mEiis£itso£s.  Wii,  g'il£mese 
gwalExs  lae  ax£aLElodxes  mEnyayowe  qa£s  g'eg-allleqexs  lae 
ax£edxes  nEgEnose  qa£s  k'adEdzodes  laxa  lii  xiildEkwa.  Wii,  laEm 
o-wenodza£ya  nEgEnodza£yas  laxa  male  xwexulte  lax  waxsEnxa£yas 

45  wulasE£was  g'a  gwiileg'a  (j^^.).  Wii,  g'iFmese  nEqEmstaya  nEgEnose 
lax  xwexultEnxa£yas  wulasE£wasexs  lae  xuldelEneq    yfses  nExxiila 
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he  cuts  along  it  with  his  straight  |  knife.  After  doing  so,  he  takes  47 
off  his  I  straight-edge  and  puts  it  down.  He  takes  the  measure  for  | 
the  short  side  and  puts  it  down  on  the  edge  of  the  board  on  which  he 
is  working,  starting  at  the  ||  mark  which  he  put  on,  and  he  puts  a  50 
small  mark  at  the  end  of  |  this  measure.  He  takes  off  the  measure 
for  the  short  side  and  |  puts  it  down  on  the  other  edge  (of  the  board), 
and  he  does  as  |  he  did  before.  After  he  has  marked  it,  he  takes  it 
off  I  and  puts  it  down.     Then  he  takes  his  straight-edge  and  puts  it 

down  ||  on  the  1       1 1      l rr~i  board  at  which  he  is  working,  in  55 

this  manner :     I 1 1 I U I  He  takes  his  straight  |  knife  and 

cuts  close  along  the  straight-edge,  and  |  he  takes  it  off  after  he 
has  finished  and  puts  it  down.  Then  he  takes  |  his  measure  for 
the  long  side  and  lays  it  down  along  the  edge  from  |  the  place  that 
he  has  marked,  and  he  puts  a  small  mark  at  its  end.  ||  Then  he  takes  60 
it  off  and  puts  it  down  on  the  other  edge  of  the  |  board  at  which  he 
is  Working,  and  he  makes  a  small  mark  at  its  end.  Then  |  he  takes 
his  measure,  puts  it  down,  and  takes  his  |  straight-edge  and  lays  it 
on.  As  soon  as  the  straight-edge  has  been  placed  |  on  the  small 
marks,  he  takes  his  knife  ||  and  marks  along  it.  After  this  has  been  65 
done,  he  measures  the  |  thickness  (l)1  of  the  end  by  means  of  a 
split  cedar-stick;  and  when  he  has  found  |  the  thickness,  he  lays  it 

kMawayowa  laq.      Wit,    g'iPmese  gwalsxs   lae    ax£aLElodxes    nEgE- 47 
nose  qa£s  katlallleq.     Wii,  laxae  etled  ax^edxes  mEiryayaxa    ts!E- 
g-ola  qa£s  IcadEdzodes  lax  awunxa£yases  wiilasE£we  g'agiLEla  laxes 
xultexde.      Wii,    laxae    xa,L!Ex£Id   xultledEx   £walalaasas    oba£yas  50 
niEnyayas.      Wii,    laxae    ax£aLElodxes    niEnyayaxa  tslEg-ola     qa£s 
kadEdzddes     laxa     apsEnxa£ye.        Wa,    laxae    h("Em     gwex-£Idqes 
gwex-£idaasaxa  g'ilx'de.     Wii,  g-il£mese  gwai  xiiltaqexs  lae    ax£aLE- 
lodEq  qass  k-at!aliles.      Wa,  lii  ax£edxes   nEgEnose    qa£s   k'adEdzo- 
des  laxes  wiilasE£we  g-a  gwiileg'a  {fig.).  Wii,  laxae  ax£edxes  liExx'ala  55 
kMawayowa  qa£s    xiilt!edes  laxa    magilEna£yaxes    nEgEnose.      Wii, 
lii  axeaLElddqexs  lae  gwala  qa£s  g'ig'alileq.     Wii  lii  ax£edxes  mEn- 
yayaxa    g'ildola    qa£s    k"adEdzodes    iaxaaxa    awunxa£ye    giigrLEla 
laxes  xulta£ye.     Wii,    lii  xax!Ex,£Id   xultledEx  £walalaasas  oba£yas. 
Wii,  lii  ax£aLElodEq   qa£s  lii  k'adEdzots   laxa    apsEnxaeyases  wula-  60 
sE£we.     Wii,  laxae  xaL!Ex-£id  xultledEx  swalalaasas  oba£yas.     Wa, 
lii  axeaLElodxes  mEnyayowe^  qaes  g-eg-allleq.     Wii,  lii  axeedxes  nE- 
gEnose   qa£s  k'adEdzodes  laq.     Wii,  g'il£mese  nEqEmstode  HEgEno- 
dza£yas    laxa    hx  xarJaak"    xuldEkwaxs    lae  axeedxes    k'lawayowe 
qa£s  xuldElEna£yeq.      Wii,   g'lPmese    gwalExs    lae    niEns£idEx    w&-  65 
gwasas  (1)  xa  oba£ye  yisa  xdkwe  klwaxLawa.     Wii,  g-tlsmese  q.'alax 
wagwasasexs  lae  k-adbEntsa  klwaxEne  mEnyayo  lax  'wax'SEnxaVa 
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67  off  at  the  end  of  the  board  with  his  cedar-stick  measure  on  the  two 
edges  |  (5),  starting  from  the  mark  that  lie  made  between  4  and  5.  | 

70  He  marks  each  end  with  the  straight  knife,  and,  after  ||  doing  so,  he 
takes  off  his  measure,  puts  it  down,  takes  |  his  straight-edge,  and  lays 
it  down  between  (4)  and  (5);  and  |  vhrn  the  straightedge  is  on  the 
marks,  he  marks  |  it  with  his  straight  knife.  ___________  Then 

he  cuts  off  the  end  so  |  that  it  r<  in  this  way:  |      i|        z|     >\       3]  After 

75  he  has  done  so,  he  takes  his  ||  straight   knife  and 

cuts  straight  into  the  cutting  at  (1)  across  the  whole  |  width  oi  the 
hoard  at  which  he  is  working;  and  after  he  has  cut  through  half  the  | 
thickness  of  the  board  that  is  being  made,  he  cuts  at  (2),  and  |  cuts  it 
to  the  same  depth  as  he  cut  the  first.     Then  he  cuts  in  at  (3);  and  | 

80  after  he  has  cut  half  through  the  thickness  of  the  board,  ||  he  cuts  at 
(4),  and  when  he  has  cut  half  through  he  stops.  |  Then  he  goes  back 
to  (t).  He  takes  his  straight-edge  and  lays  it  on  |  the  board  at  which 
he  is,  working.  He  measures  the  width  of  half  a  little  |  finger  from  the 
mark  at  (f )  and  marks  it,  and  |  he  does  the  same  at  the  other  edge. 

85  After  doing  so,  he  takes  his  ||  straight-edge  and  lays  it  down  on  there 
marks  and  cuts  along  on  the  |  right-hand  ^^^__^^^__^  side  of 
the  first  mark  which  he  put  on,  in  this  way:  |  >||  z|j  s[[  *[|  and  he 
also  |  marks  on  the  right-hand  side  of  (2)  and  on 

the  right-hand  side  of  |  (3);  and  after  doing  so,  he  takes  his  straight- 
edge and  |  puts  it  down.   Then  he  takes  his  whetstone  and  sharpens  his  || 

68  (5),  g'ag'iLEla  lax  xulta£yas  lax  a£wagawa£yas  (4)  lo£  (5).  Wa, 
lii  xulxiiltbEndEq  yises    nExxiila    klawayowe  laq.      Wit,    g'iPmese 

70  gwalExs  lae  ax£aLElodxes  mEnyayowe  qa£s  g'igableqexs  lae  &x£- 
edxes  nEgEnose  qa£s  lii  k'fidEdzots  lax  awagawa£yas  (4)  lo£  (5).  Wii, 
g'iPmese  nEqEinstode  nEgEnodza£yas  lax  xulta£yasexs  lae  xuldElE- 
neses  nExx-ala  klawayowe  laq.  Wii,  laEm  xiiltslEndEq  qa  lawii- 
yes  qa  g'iis  gwiilega  {fig.).     Wii,  g  iPmese  gwalExs  lae  ax£edxes  nEx- 

75  x-ala  k-!awayowa  qa£s  nExbEtEnde  xiiltledEx  (1)  labEndEX  £wadzE- 
wasases  wulasE£we.  Wit,  giPmese  nEgoyode  £walabEdasas  xulta- 
£yas  lax  wtigwasasa  wulasE£wasexs  lae  et!ed  xutledEx  (2).  Wii, 
heEmxaawise  £walabEte  xiita£yas  laqexs  lae  et!ed  xutledEx  (3).  Wii, 
g  il£Emxaawise  nExsEnde  xuta£yas  lax  wagwasases  wulasE£waxs  lae 

80  xiit'.edEX  (4).  Wii,  g  iPmese  nExsEnde  xuta£yas  laqexs  lae  gwala. 
Wii,  lii  aedaaqa  lax  (1).  Wii,  laEm  ax£edxes  nEgEnose  qa£s  kadE- 
dzodes  laxes  wtilasE£we.  Wii,  lit  mEns£Idxa  -cnEindEne  laxEns  sElt!a- 
x-ts!ana£yex  g-iig-iLEla  lax  xuta£yas  (1).  Wii,  lii  xultledEq.  Wii,  la- 
xae  heEm  gwex-£idxa  apsba£yas.     Wii,  g-il£mese  gwalExs  lae  ax£edxes 

85  nEgEiiSse  qa£s  k'adEdzodes  laxa  la  xuldEkwaxs  lae  xuldElEneq  lax 
hetk- !6t '.Eiia£yases  g'llxde  xiilta£ya,  xa  g'a  gwiileg'a  {fig.).  Wii,  laxae 
et!ed  xult!ed  ht'lk-!6t!Ena£yas  (2).  Wii,  laxae  xult!edEx  hehV!ot!E- 
na£yas  (3).  Wii,  g-il£mese  gwalExs  lae  ax£aLElodxes  nEgEnosEla  qa£s 
g'ig'allleq.     Wii,   lii  ax£edxes  tlesEme  tlegayowa  qa£s  t!ex-£alabEn- 
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straight  knife  so  that  it  is  very  sharp.     When  the  knife  is  very  |  90 
sharp,  he  cuts  into  the  last  line  that  he  puts  on.  |  The  knife  is  held 
(with  the  hand)  slanting  j  to  the  right;  and  when  the  cut  reaches 
the  hot  torn  of  the  cut  that  has  been  made  j  straight  down,  a  tri- 
angular piece  comes  off.  ||  Then  he  shaves  it  out  clean,  so  that  the  95 
kerf  is  smooth.     Now   (1)  |  has  been  cut  out.     Then  he  does  the 
same  at  (2)  as  he  |  did  at  (1);  and  after  he  has  done  so,  he  does  it 
at  (3),  I  and  he  does  what  he  did  at  (2).     After  he  has  |  done  so,  he 
splits  off  one-half  the  thickness  of  the  board  at  (4)  with  his  ||  knife,  200 
and    then   he   splits   it   off.     Now   he   shaves   it    off   so   that   it   is 
smooth  and  |  very  straight,  so  that  the  joint  is  smooth,  for  that 
is  j  the  name  of  (4).     As  soon  as  he  has  finished, 

it  is  in  this  way :   '      "        K  After  |  this  has  been  done,  he  turns 

over  the  board  at  which  he  is  working.     He  takes  his  |  straight-edge 
and  puts  it  on  the  board.     Then  he  lays  it  on  the  back,  ||  just  over  5 

the  „        ^        ^   groove  that  he  cut  at  (1 ).    When  it  is  in  this 

way,         1234    I  he  marks  straight  over  the  groove  along  the 
side  of  this  straight-edge.  |  He  v  ants  the  board  to  be  thin  between 
the  kerf  |  and  the  mark  on  the  back  at  (1 ) ;  and  he  does  the  same  | 
at  (2)  and  (3).     As  soon  as  this  is  done,  he  takes  his  crooked  ||  knife  jq 
and  sharpens  it  on  the  whetstone;   and  when   |  it  is  very  sharp,  he 

dexes  nExx-ala  k-  lawayowa  qa  alak"  lales  exba.  Wil,  gtPmese  la  ala-  90 
k-  !ala  la  exbe  nExxala  k1  laway&sexs  lae  xut  ledxes  ale  xultaeya.  Wii, 
laEin  olale  5xt&eyas  xiida£yas  k"  lawayowa  gwagwaakales  6xta£ye  la- 
xEns  helk"  !otts  !ana£yex.  Wa,  gih'mcse  laxLe  xut!etsE£was  laxa  oxui- 
syasa  nExbEta  xiitiis  lae  iiEm  k-atwiilts!owe  xwatmotas.  Wa,  laEin 
aEm  aek-!axs  lae  k-!axsw!dEq  qa  qestowesa  xuta£yas.  Wa,  heVEm  (1)  95 
gale  xut letsos.  Wa,  lii  etledsx  (2).  Wa,  111  heEmxat!  gwexeIdEq 
laxes  gwex,£idaasax  (1).  Wi'i,  g-iPmese  gwiilExs  lae  etledEx  (3). 
Wii,  lit  h6Emxat!  gwex-eIdEq  laxes  gwex£Idaasax  (2).  Wi'i,  gil- 
emese  gwatexs  lae  naq  tegEndalax  wagwasas  (4)  yises  xudayowe 
k-!awayowaxs  lae  pak'!6dEq.  Wii,  laEin  ark'laxs  lae  k'.'axwaq  qa  200 
alaklales  nEqEla.  Wa,  h(;£mis  qa  qesesa  sak-odaeye  qaxs  hSemae 
LegEms  (4).  Wii,  g iFmese  gwalExs  lae  g"a  gwiileg'a  (fig.).  Wa,  g'il- 
emese  gwalExs  lae  lex  Ellt axes  wulasE£we.  Wa,  lii  ax£edxes  nEgE- 
nose  qa£s  k-adEdzodes  laxes  wtilasEewe.  Wa,  la  kadegnits  lax 
iiExsawasa  la  xtidElts  lEwakwa  lax  (1).  Wa,  g'iFmese  la  g-a  gwi'ilcga  5 
(Jig.)  la  nExsasa  xiidElts lEWakwaxs  lae  xaL!EX"eId  xuldElEnexes  iie- 
gBnosEla.  Wa,  frmesf'  gwanala  qa  pElbidaewesa  awagawasyasa  xudF.I- 
tsh'.wakwe  LE*wa  xudek:rye  lax  (1).  Wii,  la  hf-rcinxnt!  gwex'ei- 
dEx  (2)  L0S  (3).  Wa,  gil£mese  gwalExs  lae  ax£edxes  xilxwala 
klawayowa  qaeS  t!exeld§q  laxes  t  leg'ayowe  fclesEme.  Wii,  gil- 
smese  ala,k!ala  la  ex  baxs  lae  xElxuldzodEX  modsne  laxEns  qlwa  10 
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12  shaves  off  four  finger-  I  widths  on  the  upper  side  of  the  cut  that  he  has 

just  made.  It  is  two  |  finger-widths  that  he  shaves  off  on  oach  | 
side  of  the  mark  that  he  put  on,  in  this  way:   r_^r__^r__x  As 

15  soon  as  the  hack  ||  at  (1),    (2),  and   (3)  has  been 

hollowed  out,  and  |  they  have  all  the  same  thickness,  he  stops  shav- 
ing it  off.  Then  he  |  takes  well-splitting  red-pine  wood  and  splits 
it  |  like  tongs.     The  pieces  are  four  |  spans  long  and  three  finger-  || 

20  widths  thick.     They  are  split  out  square.     There  arc  |  two  pieces. 


Then  he  puts  them  down 
he  is  working,  in  this  way: 
the  board-protect  or  project 


on  the  hoard  at  which 
so  |  that  the  ends  of 
equalby  on  both  sides 


of  the  |  board.  As  soon  as  the  board  is  in  the  center  of  the 
board-protector,  he  marks  |  the  edges  of  the  board  at  which  he  is 

25  working.  After  doing  so,  ||  he  takes  off  the  board-prolector.  He 
takes  his  straight  |  knife  and  cuts  out  a  notch  at  the  place  where 
he  made  a  mark  for  |  both  edges  of  the  board.  Then  he  adds  to  it 
one  |  finger-width,  so  that  it  is  a  little  longer  than  the  width  of  the 
plank,  |  and  he  shaves  the  wood  out  between  the  two  marks,  so  thai 

30  the  part  removed  is  half  the  ||  thickness  of  the  plank  at  which  he  is 
working,  and  he  puts  it  down.  Then  he  takes  up  the  other  piece,  and 
he  |  measures  it  by  the  part  that  he  has  finished. 


and  he   imitates   what    he    has    done  j       fl    ra^^i   |       v)      before. 

As  soon  |  as  it  is  done,  it  is  in  this  way:  !■  ■     IT  * ^     This   is 

the  board-protector  when  it  is  finished.  | 

12  q!waxts!ana£yex  lax  nEXEna£yases  ale  xulta£ya.  Wii,  laEm  mae- 
maldEn  laxEns  q!waq!wax-ts!anaeyex  yix  xElxuldzotsE£was  lax 
wax-sot!Ena£yasa  xtildEkwexa  ga  gwiileg'a  (fig.) .    Wii,  g-fPmese  la 

15  xulboyale  (1)  yix  &wlg-a£yasexs  lae  ogwaqax  (2);  wii  la  etledEx  (3). 
Wii  g'iPmese  la  £nEmokwe  wlwagwasas  lae  gwal  xElxiildzE£waq.  Wii, 
lii  ax£edxa  wunagulexa  egaqwa  lax  xasE£we.  Wii,  lii  xox£wIdEq  qa 
yowes  gwex-sa  tsIesLalax.  Wii,  la  moplEnk'e  £wasgEmasas  laxEns 
q!waq!waxts!ana£yex.       Wii,    lii    yuduxudEne    £wagidaasas  laxEns 

20  q!waq!waxts!ana£yex  laxes  k!EWulk!wena£ye.  Wii,  lii  hexsEndEqqa 
malts'.es.  Wii,  lii  k'adEdzdts  laxes  wulasE£we  ga  gwiilega  (fig.)  qa 
k"  leases  g-iltagawes  6ba£yasa  L!EbEdza£ye  lax  waxsEnxa£yases  willa- 
sE£we.  Wii,  g'il£mese  nalnaqEloySleda  L!EbEdza£yaxs  lae  xvilt.'etses 
nExX'iila   k'!awayo    lax   walEnxa£yases   wulasE£we.      Wii,    g-il£mese 

oc  gwalExs  lae  ax£aLElodxa  L!EbEdz;t£ye.  Wii,  lii  ax£edxes  nExxiifa 
k" !awayowa  qa£s  k- limtbEtEudexes  xwexulta£ye  lax  wulgllasas  wax- 
sEnxa£yases  wulasE£we.  Wii,  laEm  g-inwasa  £nEmdEne  laxEns  q!wa- 
q!waxts!ana£yex  qa  gag  ilstrdes  lax  £wadzEwasases  wulasE£we.  Wii, 
lii    k'!ax£wldEx   &wagawa£yases    k-  !untbEtEnda£ye   qa   nExsEndesex 

QO  wagwasases  wulasE£we.  Wii,  lii  g-ig-alilasexs  lae  &x£edxa  apsEX'se  qa£s 
mEns£ides  laxa  la  gwala.  Wii  lii  nanaxtslEwax  gwiilaasas.  Wii,  gil- 
£mese  gwalExs  lae  g-a  gwiileg-a  (fig.)  ytxa  LlEbEdzayaxs  lae  gwala. 
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As  soon  as  it  is  finished,  he  takes  twisted  cedar-withes  and  he  ties  33 
them  |  to  the  ends  of  (1)  and  (2)  and  ties  them  on  tightly;  and  he  twists 
them  on  so  that  ||  the  board-protector  can  not  get  out  of  shape.     Then  35 
he  puts  the  board-protector  on  the  board.  |  After  doing  this,  he  takes 
up  another  piece  of  red-pine  wood  and  |  splits  it  so  that  it  is  two 
finger-widths  in   thickness,  |  and  it  is  also   square.     He  takes  his 
straight  knife  |  and  shaves  it  off  on  one  side  so  that  it  is  straight; 
and  when  ||  it  is  very  straight,  he  shaves  off  the  under  side,  |  which  40 
is  to  lie  flat  on  the  plank.     When  this  is  aleo  |  straight,  he  puts  it 
down  on  the  plank  on  which  he  is  working.     Tiiis  will  be  the  instru- 
ment for  bending  the  corners  |  when  he  bends  the  corners  of  the 
board  at  which  he  is  working.  |  After  he  has  done  so,  he  goes  to  get 
driftwood  for  heating  stones;  ||  and  when  he  has  the  driftwood,  he  45 
piles  it  up  in  a  heap  close  |  to  the  fire.     He  takes  a  basket,  goes  down 
to  |  the  beach  in  front  of  the  house,  and  puts  medium-sized  stones  into 
it;  |  and  when  he  thinks  he  has  as  many  as  he  can  carry,  he  carries 
them  up  the  beach  ]  into  the  house  in  which  he  is  making  the  box. 
He  pours  ||  them  out  by  the  side  of  the  fire.     Then  he  goes  down  to  50 
the  beach  again,  |  carrying  his  basket,  and  he  puts  more  stones  |  into 
it    (some  Indians  call  this  "  putting  stones  into  the  |  stone-carrying 
basket");  and  when  he  has  as  many  as  he  thinks  he  can  carry,  he  | 


Wii,  gil£mese  gwala  lae  ax£edxa  sElbEkwe  dEwexa  qa£s  qEx£aLE-  33 
lodes  lax  (1)  lo£   (2).     Wa,  laEin  lalak!ut!axs  lae  mElg-aaLElots  qa 
kMeses  qlwequleda  LlEbEdza£ye  qo  Ial  LlEbEdzodLEs  laxa  wulasE£we.  35 
Wii  g-il£mese    gwalExs    lae    axeedxa    5*ii£la£maxat!    wiinagula    qa£s 
xox£w!dexa  matdEne   laxEns   q!waq!wax  ts!ana£yex  yix  wag'idasas. 
Wii,   laEmxae    k-!EWElx£iina.      Wii,    la    ax£edxes    nExxiila     k!awa- 
yowa  qa£s  aek'Ie  k-!ax£wid    apsot!Ena£yas   qa    nEqEles.      Wii,    g'il- 
emese  alaklala  la    nEqElaxs    lae    et!ed    k!ax£wIdEx   bEnk'!ot!Ena- 40 
syasxa   k'adEdzsiyayoLas    lax    wiilasE£was.     Wii,    g-il£Einxaawise   la 
nEqElaxs  lae  k  adEdzots  laxes  wulasE£we.     Wii,  heEin  k-6gwayuwe 
qo  lal    k-5x£wklElxes    wiilasE£wexa    k"!EWElx£iine    wiinagula.     Wii, 
g-il£mese  gwalExs   lae   li("'X-£idaEm  anex£edxa  q!exa£le  qa£s    tleqwa- 
pEla.     Wii,  giPmese  lalxa    q!exa£laxs   lae   mo^,wralilas    lax    magin  45 
walisases   lEgwlle.      Wii,    lii    ax£edxa    lExa£ye   qa£s    lii   lEntsIes    lax 
iJEma£isases   gokwe       Wii,   lii    XEexuts ISlasa    l;a£yal£a    tlesEm    laq. 
Wii,   g'iPmese-  gwanala    lok"se.\s  lae    k- !6x£tisdesElaq   qa£s  lii    k-!o- 
gwlLElaq  laxes  wuleelase  g"6kwaxes  wulasEewe  g'okwa  qa£s  lii  gii<TE_ 
Dtolisas  laxes   iKgWile.      Wii,   lii   xwela(|Knts!esa  laxa  i.!Ema£ise   k'lox-  50 
k'lotElaxes  t!agats!e  lExaeya.     Wa,  laxae  et.'ed  t!axts!alasa  t.'esEme 
laq.     Wii,  la,  £nek  eda  waokwe  baklumas  xEexuts lalasa  fclesEme  laxes 
xEgwatsle    tlesEma.      Wii,    g-fl*Emxaawise   gwanala    iokusexs    lae 
k'loqulisaq    qaes    lii    k" !6xettsdesElaq    qaes    lii    k"!ogwlLElaq    laxes 
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55  takes  (the  basket)  up  the  beach  and  into  the  ||  house  in  which  ho  is 
making  the  box,  and  he  goes  and  empties  it  out  by  the  side  of  the 
lire.  When  I  he  thinks  he  has  enough,  he  builds  up  the  fire  with 
driftwood,  |  piling  it  on  crosswise;  and  after  building  the  fire,  he 
puis  on  I  the  stones  on  the  crossed  driftwood;  and  when  he  lias  put 

6 )  on  I  the  stones,  the  box-maker  lakes  the  basket,  ||  carries  it  down  to 
the  beach,  and  gathers  dulce,  which  |  he  throws  into  his  basket.  When 
it  is  full,  I  he  carries  it  on  his  hack  up  the  beach  and  puts  it  down 
close  I  to  I  he  fire  and  stones.  He  empties  it  out  on  the  floor,  which  he 
is  going  to  dig  out  to  |  put  the  red-hot  stones  in.     Then  he  takes 

65  his  ||  basket  again,  goes  down  to  the  beach,  carrying  his  basket,  and  | 
brings  up  dead  eel-grass  from  the  high-water  mark.  He  puts  it  |  in 
the  basket;  and  when  it  is  full,  |  he  carries  it  up  the  beach  on  his 
back,  and  he  puts  it  down  |  near  the  pile  of  dulce.     After  he  has  done 

70  so,  he  takes  his  ||  drill  and  well-splitting  cedar-wood  and  puts  them 
down  I  close,  to  the  basket  with  eel-grass;  and  he  takes  the  board  |  at 
which  he  is  working  and  puts  it  down  on  a  level  place  on  the 
floor  of  the  house.  Then  |  he  takes  his  wife's  digging-stick  which 
she  uses  for  digging  clams,  |  and  he  pushes  the  point  of  the  digging-stick 


75  into  the  floor  at 
edge  of  the  board 
ing,  in   this  way, 


each  end  ||  of  the  grooves  on  the 
at  which  he  has  been  work- 
from  (1)  to   J  (4),  and  also  from 


55  wulFlasaxes  wiilasE£we  qa£s  la  gugEiiolisas  laxes  lEgwTle.  Wii,  gil- 
emese  k'otaq  laEm  helalaxs  lae  lEqwelax,eItsa  q!exa£le.  Wii  laEm 
gayi£liilas.  Wa,  g-il£mese  gwal  lEqwelaxs  lae  t  laqEyindalasa 
tlesEme  laxa  gayi£liilakwe  q!exa£la.  Wit  g'tPmese  wIlk'Eyfndeda 
tlesEmaxa  lEgwIlaxs  laeda  wiVlenoxwe  kloqiililaxa  lExa£ye  qa£s  lit 

60  k-!oqiints!esElaq  laxa  LlEma£ise  qa£s.  le  klulgtlaxa  LlESLtekwe  qa£s 
lii  lExtsIalas  laxes  l !esl tegwats !e  lExa£ya.  Wii,  gil£mese  qot !axs 
lae  6xLEx-£ldaq  qa£s  hi  OxLosdesElaq  qa£s  lii  oxLEgalllas  lax  omlli- 
sases  t!eqwapa£ye  lEgwTla;  wii,  qa£s  gux£allles  laxes  £lap lalilasLe  qa 
xE£xllts lEwasltsa  xixExsEmala  tlesEma.  Wii,  laxae  et!ed  dax£Idxes 

65  lExa£ye  qa£s  lii  xwelaqEnts  !es  laxa  l  lEma£ise  k'  loqiilaxes  lExa£ye.  Wii, 
lii  ax£edxa  ts  !ats  lEsmote  laxa  ya£xumotasa  yExwa  qa£s  lExtslales 
liixes  tsats!Esmodats!e  lExa£ya.  Wii,  g  fl-'Emxaawise  qotlaxs  lae 
5xLEx-£TdEq  qa£s  lii  oxLosdesElaq  qa£s  lii  oxLEgahlaq  lax  magm- 
walilasa  mEwele  iJEsiJEkwa.     Wii,  gtl£mese  gwalExs    lae  Sx£edxes 

70  sElEine  LE£wa  egaqwa  lax  xasEwe  klwaxLawa  qa£s  lii  g-Igahlas  lax 
maginwalllasa  ts!ats!Esmodats!e  lExa£ya.  Wii,  laxae  fix£edxes  wii la- 
sE£we  qa£s  paxeahles  laxa  £nEmaele  lax  awlnagwllases  gokwe.  Wii, 
lii  ax£edEX  kMilakwases  gEUEme,  ylx  dzegayowasexa  g'aweqlanEme. 
Wii,  lii  ts!ExubEtalllas   oba£yasa   k'lilakwe   lax  waxsba£yasa  xv^exti- 

75  ta£ye  lax  wax-sEnxa£yas  wulasE£wasxa  g"a  gwiileg'a  (fig.)  lax  (1)  lo£ 
(4).    Wii,  lii  etledEx  (2)  lo£   (5);  wii,  laxae  gtledEx  (3)  lo£  (6).     Wii, 
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(2)    to   (5),   and  also  from  (3)   to  (6).     As  soon  |  as  he  has  made  77 
the  holes   straight  down  at  each  end    of    the  grooves,    |   he  takes 
up  the  board   at  which  he  is  working,  and   he    puts  it   down   on 
edge  in  the  corner  of  the  house.  |  Then  he   digs   up   the  soil  from 
(1)   to   (4)  four  fingers  ||  wide  and  a  short  span  |  deep;   and  when  80 
it  is  deep  |  enough,  he  digs  up  from  (2)   to   (5),  doing  the  |  same 
as  before;  and  after  doing  so,  he  digs  it  up  from  (3)  to   |  (6);  and 
when  it  is  deep  enough,  it  is  this  way.1  ||  This  hole    is  called  the  85 
''  steaming-place  of  the  box-maker  for  the  box-board."  |  After  he  has 
dug  them,  he  takes  his    tongs,    |    picks  up  the  red-hot  stones,  and 
puts  them  into   |    (1) ;    and  when  he  has  covered  the  whole  length  of 
the  hole  and  it  is  nearly  |   filled,  he  does  the  same  at  (2),  putting 
in  the  red-  ||  hot  stones;  and  when  it  is  also  nearly  full,  he  puts  |  90 
red-hot  stones  into    (3) ;    and   when  |  that   is   also  nearly   full,  he 
puts  down  his  tongs,   takes  the   |    dulce,  and   places  it  on  top  of 
the  red-hot  |  stones;  and  he  does  not  stop  putting  on  dulce  until 
it  is  level  with   the  ||  floor.     He  does  this  in  the  two  holes  beside  95 
the  first   one  into  which  he  |    put   dulce.     As   soon   as   he  finishes 
with    the    dulce,   he   takes  |  eel-grass   and  puts  it  over  the  dulce; 
and    after   this  is  done  |  in  the  three  holes,  he   takes  |  the  board 
at  which  he  is  working  and  places  it  on  top  of  it,  laying  the  ||  kerfs  300 

g'iPmese  £wl£la  la  kwaxukuwile  iiEqEla£s  waxsba£yasa  xwexuta£yaxs  77 
lae  ax£alilaxes  wulasE£we  qa£s  la  k!ox£»valllas  lax  onegwilases  gokwe. 
Wii,  la  giigihl  laplidxa    tteka  lax  (1)   lalaa    lax    (4)  xa  modEnas 
£wadzEgas    laxEns    q!waq!waxts!ana£yex.      Wii,  la  ts!Exuts!ana£ye  80 
£walabEtahlasas  laxEns  q!waq!waxts!ana£yex.     Wii,  giFmese  hela- 
bEtalllExs   lae   etled  £lap!ldEX  (2)   lalaa   lax  (5).     Wa,  laxae  heEm 
gwex-£IdEq.     Wa,  g  iPmese  gwalExs  lae  etled  £lap!ldEx  (3)  lalaa  lax 
(6).     Wa,    g'il£Emxaawise    helabEtahlEXs    lae   g-a   gwiileg'a.1      Wii, 
heEm  LegadEs  k-  lalasasa  wiwu£lenoxwaxs  xEselaaxa  xEtsEme,  yixa  85 
la  £lal)Egwelkwa.     Wii,  g  il£mese  gwal  £lapaxs  lae  ax£edxes  k' lipLalaa 
qa£s  k'lip.'Tdes  laxa  x'lx'ExsEmala    t!esEma    qa£s  lit  k-!ipts!ots    lilx 
(1).  Wii,  g'il£mese  niEgug  ilts !axte  £lapa£ya  loxs  lae  halsElaEm  k-!es 
qot!a;  wii,  laxae  et!edEx  (2).    Wii,   laEmxae  k!fpts!iilasa  xTxexse- 
mala  tlesEin  laq.    Wii,  gil£Emxaaw!se  Elaq  qotlaxs  lae  et!ed  k-!tp!ld-  90 
xa  xIxExsEmala  t!esEma  qa£s  lii  k!ipts!;ilas  lax  (3).     Wa,  g"il£Em- 
xaawlsc  Elaq  qotlaxs  lae  k*at!alilaxes  k'lipLfdaa  qa£s  lii  lE\£ed  laxa 
LlESLlEkwe  qa£s  lii  lEXEltslaxstalas  lax  okii£ya£yasa  x-Ix"ExsEni;ila 
tlesEma.  Wii,  al£mese  gwal  lExasa  LlEsiJEkwaxs  lae  £iiEmiig-as  LE£wa 
awmagwlhl.   Wii,  lii  hiistaEin  gWEx-£ldxa  maldzEqe  6gii£la  lax  g'tlxde  05 
lExts!dtso£s.     Wii,  gil£mese  gwfdtsa  iJiosiJEkwaxs  lae  ax£edxa  ts!a- 
tslEsmote  c[a£s  lEXEylndes  laxa  LlEsiJEkwe.    Wii,  laEmxae  snaxwaEm 
he  gwex-£idqexs  yuduxudzEqae.     Wii,  g?l£inese  gwalExs   lac   &xeed- 
xes    wulasE£we    qa£s    paqEyallles   laq.      Wii,    laEin    nanaxstEewasa 

<  I  hr  ditches  liuro  doscrilxMl  arc  dug  from  points  indicutod  by  Iho  numboi.s  on  the  sketch  mi  p.  72. 
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300  over  the  places  where  the  steam   comes  out;  and  when  the  kerfs 

are  right  over  |  the  places  where  he  put  the  red-hot  stones,  lie  |  takes 
the  eel-grass  and  throws  it  on  top  of  (lie  |  board  at  which  he  is 
working,  right  over  the  kerfs,  in  this  way;1  and  when  it  is  |  piled 
5  on  thickly,  he  takes  his  bailer,  iUls  it  with  ||  water,  lilts  up  one 
end  of  the  hoard,  and  |  pours  on  the  water  into  the  three  holes 
where  the  |  box-maker  is  steaming  the  board.  After  he  has  poured 
on  |  the   water,    he    puts    down    the   hoard    so    that   it-  lies   on  the    | 

10  steam,  lie  takes  his  tongs,  pieks  up  red-hot  ||  stones,  and  places 
them  on  top  of  the  eel-grass  |  which  he  put  on  last  along 
the  three  kerfs;  and  j  when  he  has  put  the  red-hot  stones  close 
together,  he  takes  eel-grass  j  and  throws  it  on  top.  Then  he  puts 
down  his  tongs,  |  takes  his  bailer,  fills  it  with  water,  and  pours  it 

15  along  ||  the  three  rows  of  red-hot  stones  which  are  covered  with  |  eel- 
grass.  After  finishing  this,  he  takes  more  eel-grass  |  and  throws  it 
over  the  red-hot  stones  as  the  steam  is  coming  out.  |  Then  he  takes 
his    straight    knife    and  |  splits    cedar-wood    into    thin    pieces.     He 

20  shaves  them  off  ||  so  that  they  are  sharp,  and  measures  them  so  that 
they  are  four  finger-widths  |  long;  then  he  cuts  them  off.  When  | 
he  has  made  many  of  these,  he  stops.     These  will  be  the  pegs  for  the  | 


300  xiita£ye  laxa  la  k"!alEla.  Ws'i,  gil£mese  la  enaxwa  nEqEmst;i£ya 
xwexulta£ye  laxa  la  xexE£x"ts  !Ewaxusa  xTxExsEinala  tlesEmxs  lae 
ax£ed  laxa  ts!ats!Esmote  qa£s  lEXEdzodes  lax  i"\v-!adzE£yases  wulasE- 
£we  lax  liExsawasa  xwexiilta£ye,  g;a  gwaleg  a.1  Wii,  g  Tl£mese  la 
wakwa  ts  !ats  lEsmotas  lae  ax'edxes  tsalayowe  qaes  tsex-£ides  laxa 
5  £wape.  Wa,  la  iJEl^'ostodEx  apsbaeyases  WElasEewe.  Wa,  he£mis 
la  gugELEymdaatsesa  ewape  enaxwa  laxa  yiidux"dzEqe  k'lalasasa 
wewudcnoxwaxs  xEselaaxa  xEtsEme.  Wa,  g-il£mese  gwfd  gtiqasa 
£wilpe  laqexs  lae  paqaxotses  wiilasE£we  qa£s  paqEymdes  laxa  la 
kMalEla.     Wa,  la  ax£edxes  kMipLalaa  qaes  kMfphdes  laxa  xixexse- 

10  mala  tdesEma  qa.s  k" ItpEyfndales  laxa  lExEdz;i£ye  ts!ats!Esmota 
labEndalax  iiEgElEna£yasa  xwexultaeye  liixes  yudux"ts!aqae.  Wii, 
g-il£me  e  la  tiisiileda  xTx'ExsEmiila  tlesEmxs  lae  ax£edxa  tslatslEs- 
mote  qa£s  tEXEyindales  laq.  Wii,  la  glg'alTlaxes  k!?pLalaa  qa£s 
ax£edexes  tsalayowe  qa£s   tsex,eIdes  laxa  ewape  qa£s  tsridzElEna£yes 

15  laxa  yudux"ts!agE£na:  ula  xix-ExsEmfda  tlesEma  la  lelEXEyalaxa 
t>!ats!Esmote.  Wii,  g  iPmese  gwatEXS  lae  ax£edxa  waokwe  ts!ats!Es- 
mota  qa£s  lExEyindfdes  laxa  xTxExsEmrda  tlesEmxs  lae  k  !fd£Ida. 
Wa,  g  il£mese  gwiilExs  lae  ax£cdxes  nExxiila  k-  lawayowa  qaes 
xox£wides  laxa    klwaxLawe    qa    wTswEltowes.     Wa,    la    k"!axewTdEq 

20  qa  WisWElbes.  Wa,  lii  mEns£TdEq  qa  mddEnes  laxEns  q!waq!wax-- 
ts!ana£yex  yix  awasgEmasasexs  lae  k'!imtts!EndEq.  Wa,  giTmese 
qlenEme  k' !axwa£yasexs  lae  gwala.     Wa,  heEm  LabEmltsexes  xesc- 

i  That  is,  over  the  kerfs  as  indicated  in  the  figure  on  p.  72. 
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box  that  he  is  making.     After  this   is   finished,   he   takes   up   the  23 
well-splitting  |  cedar-wood  and  splits  it  not  quite  as  thick  as  the  || 
little  finger.    He  splits  up  much  of  this.    When  |  this  is  done,  he  takes  25 
a  long  cedar-bark  rope  and  puts  it  into  |  the  water  in  order  to  soak  it. 
He  dips  it  up  and  down,  so  that  it  gets  j  soaked  quickly;  and  when 
it  is  soaked,  he  takes  it  out  of  the  water.     He  shakes  off  |  the  water 
and  lays  it  out  straight;  so  that  it  does  not  get  tangled  when  he  puts 
it  around  ||  the  box  that  he  is  making  when  he  bends  the  corners.  30 
When  everything  is  ready,  |  he  takes  the  board-protector  and  the 
instrument  for  bending  the  corners,  |  so  that  they  are  also  ready. 
Then  he  |  takes  the  tongs  and  picks  up  the  hot  eel-grass  and  the  |  hot 
stones  that  are  on  top  of  the  box-board.     He  ||  puts  them  down  at  a  35 
place  not  far  from  where  the  box-board  is  being  steamed;  |  and  when 
they  are  all  off  from  the  board,  he  takes  the  |  board-protector  and 
puts  it  over  the  end  of  the  board,  in  this  way:      &•   f\  |  Now 

the  board-protector  is  near  the  end  of  the  J  J     box- 

board.     Then  |  he  takes  the  implement  for     tQJuj"  bend- 

ing the  corners  (1,  4),1  and  puts  it  on  towards  the  side  of  kerf  ||  (1,  4),  40 
very  near  to  the  body  of  the  kerf.     He  steps  [  with  both  feet  on  the  ends 
of  the  bending-tool  at  |  ( 1 ,  4)  .2     Then  he  takes  hold  of  the  |  ends  of  the 
board-protector  with  his  hands,  and  he  pulls  it  up,  to  bend  the  corner  of 


lasE£we.     Wa,  g"il£mese  gwalExs  lae  et!ed  fix£edxa  egaqwa  k!wax-  23 
Lawa  lax  xasE£we  qa£s  xox£wideq.     Wa,   lit  halsElaEm  wiswEltoga- 
wesens  sElt!ax-ts!ana£yex.     Wa,  laEmxae  qlenEme  xayas.    Wa,  g"il-  25 
£mese  gwfdExs  lae   ax£edxa  g'ilt.'a  dEnsen  dEnEma  qa£s  bsxstEndes 
laxa  £w;lpe   qa   pex£wides.     Wa,  laEm   dzobEltalas   qa   hamakweles 
pex£w!da.     Wa,  gil£mese  pex£wldExs  lae  SxwustEndEq  qa£s  k-telalex 
£wabEk-!Ena£yas  qa£s  L!ax£alTles  qa  k-  !eses  xol£idEl  qo  lal  qEx'sEindEl 
laxes  wiilasE£WE  qo  lal  k-5x£w!dEEq.     Wa,  g'iPmese  la  maxwa  gwall-  30 
Iexs  lae  ax£edxes   L!EbEdzii£ye  qa  gaxes  gaela  LE£wa  kogwayowe 
qa  gTixes  ogwaqa  g-aela.     Wa,  g-tl£mese  £naxwa  gwalllExs  lae  ax£- 
edxes    k-  lipLfdaa  qa£s  k-!ip!ldes    laxa  tstelqwa  ts  !ats  lEsmota  LE£wa 
ts!Elts!ElxsEme  tlesEma  lax  elc  !adzE£yases  xEselasE£we,  qa£s  k-!lp!a- 
ItIeIcs   laxa   k!ese    qwesalfdll    laxes    nEg-asaxes    xEselasE£we.     Wa,  35 
g-fl£mese     £wllg  Eldzowe      xeselasE£wasexs     lae    dax-£Jdxes     LlEbE- 
dza£ye  qa£s  q!ox£waLElodes  lax  oba£yases  xEselasE£we  g'a  gwaleg-a 
{fig.).    W:'i,  laEmmaxba£yaiJEl)Edza£yelaxxEselasE£was.    Wi'i,  laxae 
dax,£idxa  kogwayowe  (1 ,  4)  qa£s  k'adEdzodes  laxa  gwekMotsta'vc 
lax  (1,  4)  xuta£ya.     Wa,  laEin   max£Enex  xuta£yas.      Wa,  la  t!epa- 40 
lases  waxsoltsedza£ye    gog-iguyo    lax    waxsbaeyases    k'dgwayowc 
(1,4).     Wii,  la  dadEbEiitses  wax'solts !ana*ye  lax  waxsba£yasa  l!e- 
bE(lza£ye.     Wii,    la£me    gElqostodEq    (pi    ko.\fwides    kMosas    xesela 

1  These  are  the  korfs  in  order:  1,  4;  2,  5;  3,  6.    Snc<  n^u™  on  p.  72. 

2  That  is,  the  ends  of  the  tool. 
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t ho  box  |  that  ho  is  making;  and  when  he  has  bent  it  over  enough,  he 

45  lakes  off  the  board-protector  ||  and  puts  it  on  the  oilier  end  at  (2,  5) : 
and  |  when  it  is  near  the  kerf  at  (2,  5),  he  stops  the  board-protector, 
and  he  |  takes  off  the  instrument  for  bending  the  corner  and  puts  it 
down  at  (2,  5).     He  |  steps  on  the  ends  with  his  feet,  |  takes  hold  of 

50  the  board-protector  with  his  hands,  and  polls  it  upward;  ||  and  he 
only  stops  pulling  when  it  is  bent  up  enough.  Then  |  he  places  the 
board-protector  at  the  other  side  of  (3,  6),  and  |  he  does  as  he  did  before 
when  he  bent  with  it.  Now  the  |  three  kerfs  are  bent,  forming  the 
corners  of  the  box  that  he  is  making.     As  soon  as    |   this  is  done,  he 

55  takes  the  long  cedar-bark  rope  and  ties  it  around  ||  the  box  that  he  is 
making,  which  has  now  the  shape  of  a  box.  Then  he  puts  together 
the  |  two  end  joints  of  the  box  that  he  is  making  to  fit  them;  and  he 
pulls  the  |  cedar-bark  rope  tight,  twisting  it  around.  He  winds  it 
around  many  times,  |  so  that  the  box  that  he  is  making  does  not  get 
twisted.     After  doing  so,  |  he  takes  his  drill  and  drills  holes  through 

60  the  two  ends,  in  this  way:  ^^iv  II  After  he  has  put  the  drill- 
holes through,  he  pulls  out  f\l^>)  the  drill,  puts  it  down,  |  and 
takes  up  one  of  the  cedar  \  ;f  J  Pegs  which  he  shaved  to  a 
point,  |  puts  it  into  the  mouth  Xlx^  to  wet  it  with  saliva  so  |  that 
it  is  |  slippery;   and  when  it  is  wet  all  over  with  saliva,  he  puts 

05  it  into  the  drill-hole  before  it  gets  dry  ||  and  drives  it  in  with 
a  round  stone;  and  when  [  the  peg  does  not  go  in  any  farther  when 


sE£was.     Wii,  g  il£mese  heliile  k-6qwa£yas,  lae  ax£6dxes  L!EbEdza£ye 

45  qa£s  lii  q!ox£waLElots  laxa  apsba£ye  lax  (2,  5).  Wii,  g-il£mese  exa- 
klEndEX  xuta£yas  (2,  5)  lae  walases  L!EbEdzii£ye.  Wii,  lii  ax£a- 
LElodxa  k'ogwayowre  qa£s  lii  k'atstots  lax  (2,5).  Wii,  laxae  t!et!E- 
bEntses  gog'Eguyowe  lax  wax-sba£yasa  lcogwayowe.  Wii,  lii  dadE- 
bEntses     wax-solts!ana£ye     laxa     L!EbEdza£yaxs    lae    gElqost5dEq. 

50  Wii,  laEmxae  al£Em  gwal  gElqaqexs  lae  heliile  koqwa£yas.  Wii, 
lii  aEm  kax£aLElodxa  LlEbEdza£ye  lax  apsot  !Ena£yas  (3,  6).  Wa, 
laxae  iiEm  nsqEingiltEwexes  g'ale  koqwasos.  Wii,  la£me  £wi£la 
k'ogEkwa  yuduxuts  !aqe  xuta£ya  lax  xEselasE£was.  Wii,  gIFmese 
gwalExs    lae    &x£edxa    giltla    dEnsEn    dEnEma    qa£s    qEx'SEmdes 

55  laxes  xEselasE£waxs  lae  q!olatsEmala.  Wii,  la£me  aek-!ax  sak  6- 
da£yases  xEselasE£we  qa  bEnbEgales.  Wii,  lii  lEk!wet!edxa  qExsE- 
ma£ye  g'lltla  dEnsEn  dEiiEma.  Wii,  la£me  q  !ep  !ene£steda  qEX'sE- 
ma£ye  qa  kleses  qlweqiile  xEselasE£was.  Wii,  gtl£mese  gwala  lae 
ax£edxes  sElEme  qa£s  sElEmxodesxa  sak'odaexa  g'a  gwiileg'a  {fig.). 

60  Wii,  gil£mese  laxsawe  sEla£yasexs  lae  lexodxes  SElEme  qa£s  kat!a- 
lilesexs  lae  dagilllaxa  £nEmts!aqe  laxes  k' !axwa£ye  LabEm  k!wax£- 
Ena  qa£s  hamk-!Endeq  qa  k lunxElaleses  k IiineL !Exawa£yas  qa 
tsax-£Enes.  Wii,  g  il£mese  la  hamElxEnrilaxa  k !uneL !Exawa£yaxs 
lae  hayalomalaa  dexostots  laxes  sEla£ye  yixs  k!es£mae  lEmx£unx-£- 

65  Ida.     Wii,  laEm  deqwasa  loxsEme  tlesEm  laq.     Wa,  gil£mese   gwal 
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he  drives  it  in,  he  drills  another  hole  at  the  other  corner,  ]  and  when  the  67 
drill-hole  goes  through,  he  pulls  out  the  drill,  |  puts  it  down,  and  takes 
up  another  cedar  peg,  and  |  does  as  he  did  before  with  the  first  one. 
He  drives  it  in  ||  with  around  stone;  and  after  doing  so,  he  measures  |   70 
three  finger-widths,  beginning  with  the  first  |  peg  that  he  drove  in, 
and  he  drills- another  hole  through  it;  |  and  when  it  is  through,  he 
pulls  out  his  drill  and  puts  it  down.  |  He  wets  the  peg  with  saliva, 
and  ||  drives  it  in  with  the  stone.     He  continues  doing  this  |  in  all  the  75 
holes  which  he  makes  at  distances  of  three  finger-widths  apart,  |  and 
there  is  one  cedar  peg  in  each  of  them.  |  That  is  the  way  in  which  in 
ancient  times  the  people  |  pegged  the  corner  joint  of  a  box  with  cedar 
pegs.  The  present  Indians  ||  sew  them  togetherwith  twisted,  thin  cedar-  80 
withes,  which  are  soaked  for  four  days  in  |  urine  to  make  them  soft, 
and  so  that  they  do  not  |  rot  quickly,  for  they  have  a  red  color.     Only 
two  |  finger-widths  apart  are  the  drill-holes  for  cedar-withes  |  on  the 
corner  joint  of  the  box  that  is  being  made.    After  the  pegging  ||  has  85 
been  finished,  the  box-maker  unties  the  cedar-bark  rope  with  which  | 
he  kept  it  together,  and  he  puts  it  away.     Then  he  takes  the  board 
that  will  be  the  bottom  of  |  the  box,  and  his  adz,  and  he  puts  them 


sExuts!eda     LiibEm     deqwaxs    lae     etied     sEhrsodxa     apsEnxa£ye.  66 
Wii,  gil£Emxaawise  laxsiiwe  sEla£yasexs  lae  lexodxes   sElEine  qa£s 
g'Ig'alilesexs  lae  dag  illlaxa  £nEmts!aqe  k!wax£En  LabEina.     Wa,  la 
hoEmxat!    gwex-£idqes    g'ihrde    gwex-£Tdaasa.      Wa,    la    dex£wltsa 
loxsEine    tlesEm    laq.      Wii,    gilmese     gwalExs   lae    mEns£a,LElotsa  70 
yuduxudEne     laxEns  q!waq!wax-ts!ana£yex    glig'iLEla     lax  gilxde 
Lap  !itso£sesa  k!wax£Ene  LabEina.     Wii,  he£mis  la  etled  sElx-£Itsose. 
Wii,    gil£mese    laxsiixs   lae    lexodxes   sElEme  qa£s  gigaliles.     Wii, 
laxae    et!ed    k!unx£Endxa    LabEine    laxes     k  !uneL  !Exawa£ye     qa*s 
etlede     dex£wltsa     tlesEme     laq.       Wii,    ax-sii£mese    h<;     gwegilaq  75 
hlbEndales  sEla£yexa  yfiduxudEnes  awalagillaase  laxEns  q!wiiq!wax'- 
ts!ana£yex.      Wii,     h(',£mis    la    q  Iwalxostiilaxa    k!wax£Ene    LabEma. 
Wii,  heEin  gweg-ilatsa    gildzEse  bEgwilnEmaxs   Lapaasa  k!wax£Ene 
L;il)Kin  lax  sak-oda£yases  xEselasE£we.     Wii,  liiLoxda   alex   bak!um 
tlEmtlEgotsa  sElbEkwe  wil£En    hapstalfl   mop!Enxwa£ses  £nala  laxa  80 
kwiits  !e  qa  iilak"  !ales  la  pekweda  dEwexe.     Wii,    lul£mis    qa    k"!eses 
gEyol  q!uls£idExs  lae  L!aL!Ex£iina.     Wii,  laui  hamaldEngala  laxEns 
q!waq!waxts!iina£yex  yix   awalagiilaasasa   sEla£ye  qaeda  dEwexaxs 
t  !Emt lEgoyaaxa  sak'6da£yasa  xEsela.     Wa,  g'flemese  gwal  Lapaqexs 
lae    qwelk!wetEndxa     qExsEina£ye     gtltla     dEnsEn    dEnEina    qa£s  85 
qEs?edeq  qa£s  lii   g'exaq.     Wii,   lii   axeedxa  paq  lExsdeLases   xEsela- 
sE£we    LE£wis  k- IrmLayowe.      Wii,    lii   paxsalilaq  qaes    k* IrmLEldzfi- 
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88  down  flat,  and  he  adzes  off  the  flat  side  |  to  make  it  smooth.  Whenitis 
very  smooth  and  level,  |  lie  turns  over  what  is  to  be  the  bottom  of  the 

90  box,  for  that  is  its  name,  and  ||  he  adzes  it  again.  After  he  has 
adzed  it,  he  takes  |  split  eedar-stieks  and  the  hex  that  he  is  making, 
and  he  puts  it  down  on  the  floor,  in  this  way :  i  |  Then  he  takes 

one  of  t  lie  split  cedar-sticks  and  measures  it  /  X.  |  crosswise  at 
the  four  corners,     lie  first  puts  the  |  cedar    N.     /     measure  in  at 

95  (1),  going  across  to  (2),  and  he  pushes  the  ?  end    ||    of    the 

measure  into  the  inner  corner  at  (2),  and  he  marks  the  distance  of 
the  corner  |  on  the  measure  from  (1).  Then  he  takes  his  measure  | 
and  puts  il  crosswise  at  (3),  and  pushes  the  measure  |  into  the  corner 
at  (4);  and  when  the  distance  of  the  corners  from  (3)  f  to  (4)  is  the 
same  as  the.  distance  of  the  corners  from  (1)  to  (2),  then  the  box  is 
400  not  awry  ||  that  is  made  by  the  box-maker.  Then  he  takes  his 
straight  |  knife  and  cuts  off  his  measures  where  he  has  marked  them,  | 
ami  he  takes  another  split  cedar-stick  and  |  puts  it  down  so  that  the 
end  is  equal  to  the  end  that  he  has  cut  off,  and  he  |  cuts  them  to  the 
5  same  length;  and  he  does  the  same  to  the  two  other  ||  cedar-sticks,  so 
that  they  have  the  same  measure  in  length.  |  After  Ik1  has  done 
so.  he  puts  one  end  of  the  cedar-stick  in  the  |  corner  of  the 
box  that  he  is  making,  close  to  the  upper  rim,  and  he  puts  the 
other  |  end  of  the  (same)  stick  in  the  upper  corner  at  (2) ,  in  this 

88  £y^q  qa  £nEmadzox£wIdes.  Wii,  g'iFmese  alak-!ala  la  £iiEmadzoxs 
lae  lexElllaxa  paqlExsdayalase  qaxs  he£mae  LegEmse   qa£s  ogwaqe 

00  k'lhnLEldzodEq.  Wii,  giPmese  gwal  k-!imLEldzE£weqexs  lae  &x£edxa 
xokwe  khvaxLawa  ee£wis  xEselasE£we.  Wii,  lii  hang'alilaq  {fig.). 
Wii,  lii  dax£klxa  £nEmts!aqe  laxa  xokwe  k!waxLawa  qa£s  niEnsriales 
laxa  mowe  k-!ek"!osa.  Wii,  heEm  g'il  k'at  !aLElodaatsesa  niEnya. 
yowe  klwaxLawe   (1)   la  hayosEla  lax  (2).     Wii,  laEm   sEkale  oba- 

05  £yasa  mEnyayowe  lax  oneqwas  (2).  Wii,  lii  xiiltledEx  WElgllasas 
laxa  mEnyayowe  lax  oneqwas  (1).  Wii,  lii  ax£aLElodxes  mEnyayowe 
qa£s  lii  k-at!aLElots  lax  (3).  Wii,  lii  sEk'ale  6ba£yasa  mEnyayowe 
lax  oneqwas  (4).  Wii,  g  Tl£mese  siEm  nExstode  £wiidzEqawIlasas  (3) 
lo£  (4)  lax  £wadzEqaw!lasas  (1)  lo£  (2).  Wii,  laEm  k'.'es  k!we£xusE- 
400  male  xeselasE£wasa  wE£lenoxwe.  Wii,  a£mese  la  dax£Idxes  nExx'iila 
k'lawayowa  qa£s  k!imtts!Endexes  mEnyayowe  nExstodxa  xiildE- 
kwe.  Wii,  lii  et!ed  dax'£Idxa  6gu£la£maxat!  xoku  klwaxLawa  qa£s 
k'ak'Etodes  qa  £nEmabales  LE£wa  la  k'!imtts!aakwa.  Wii,  liikMimt- 
tslEndaxaaq  qa  £nEmasgEmes.  Wii,  lii  etledxa  malts  !aqe  ogu£la 
5  klwaxLiiwa  k-!imk'!imtts!alaq  qa  £ne£namasgEines  LE£wa  mEnyayo- 
we. Wii,  g'il£mese  gwala  lae  k'itlaltslots  5ba£yasa  khvaxLawe  laxa 
k'losiises  wulasE£we  laxa  mag-ixsta£yas  otsliiwas.  Wii,  lii  qEt  !al- 
ts!ots  apsba£yas  laxa  nEqawa  (2)  k'!osaxa  ga  gwiilega  (fig.).     Wii,  lii 
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way: 
stick 

at  (4) 
with 
other  sid 


Then  |  he  takes  the  other  measured  split  cedar- 
and  puts  ||  one  end  in  at  (3),  and  the  other  end 
Now  |  it  is  this  way.  ^  He  does  the  same 

two  split  |  measured 
the  box  that  he  is  making 


10 


and  drills  through  the 
making,  |  in  this  way: 
takes  ||  a  well-shaved 
puts  the  cedar  peg  in 
Then  he  takes  up  the 
drives  in  the  cedar  peg 


cedar-sticks  at  the 
|  He  takes  his  drill 
the  box  that  he  is 


two  jomts  oi 

As  soon  as  he  has  drilled  through,  he 
cedar  peg,  pulls  out  his  drill,  and  | 
the  place  where  his  drill  was  before.  | 
stone  with  his  right  hand,  |  and  he 


15 


When  the  peg  does  not  go  any  farther,  |  he 
takes  his  drill  and  drills  a  hole  at  a  distance  ||  of  three  finger-widths,  20 
beginning  at  the  hole  which  he  drilled  first;  |  and  when  the  drill  has 
gone  through,  he  pulls  out  the  drill  and  |  puts  a  cedar  peg  in  the  place 
where  the  drill  had  been,  |  and  he  takes  the  stone  and  drives  in  the 
cedar  peg.  |  He  continues  doing  this  until  he  finishes  driving  in  the 
pegs  ||  in  the  box  that  he  is  making.  When  it  has  been  pegged,  he  25 
takes  some  of  what  was  left  |  when  he  split  the  boards  for  making  the 
box.  He  takes  a  |  broad  short  board  and  puts  it  down.  He  takes 
his  |  adz  and  adzes  it  all  over  so  that  it  is  level;  and  |  when  the 
ridges  that  were  on  it  have  been  adzed  off,  he  turns  it  over  and  || 
does  the  same  on  the  other  side.     When  the  ridges  that  were  on  it  30 


tied  dax'£idxa  £nEmts!aqe  x6xllmEneku  klwaxLawa  qa  k-it!alts  lodes 
6ba£yas  (3)  k-  losiis.  Wa,  la  qEt  !alts lots  Spsba£yas  lax  (4) .  Wit,  lii  g-a  10 
gwalaxs  lae  gwala  (fig.).  Wii,  laxae  heEin  gwex-£Itsa  malts  laqe 
xoxumEnEku  klwaxLawa  laxa  epsanii£yases  wulasE£we.  Wrii,  la 
ax£edxes  sslEme  qa£s  sEbrsodexa  wiwaqoda£yas  oba£yases  wiilasE- 
£wexa  g-a  gwalega  (fig.).  Wii,  giPmese  lax'sawe  sEla£yas  lae  ax£edxa 
aeklaakwe  k"!ak"  klwaxLawa;  wa,  la  lexodxes  sElEme.  Wa,  lit  15 
L  layogwaaLElotsa  k!wiix£Ene  LabEm  lax  k-!Eqwalaasdiises  SElEme. 
Wii,  lii  dax,£Itses  helk-  !olts!ana£ye  laxa  tlesEine.  Wii,  lii  de£x£- 
wlts  laxa  k!wax£Ene  LabEma.  Wii,  g'THmese  gwal  sE£x"ts!a  de- 
qwe  LabEinasexs  lae  et!ed  dax  £Idxes  SElEme  qa£s  sElxsodes 
^axa  yndux"dEne  laxEns  q!waq!waxts!ana£yex  g-iig-iLEla  lax  gale  20 
SEles.  Wii,  gil'niese  laxsawe  sEla£yas  lae  lexodxes  sElEme.  Wii, 
lii  l  layogwaaLElotsa  k !wax£Ene  LabEm  lax  k#  lEqwalaasdases  SElEme. 
Wii,  laxae  dax£Tdxa  tlesiome  qa£s  de\£\vides  laxa  k!waxeEHe  LabEma. 
Wii,  ox-sii£mese  Ik"1  gwegila  labiondalax  La  pax  £\vadzosgEmasases  wti- 
lasE£WE.  Wii,  g  ih'inese  ewl£la  la  LabEkwa  lac  &xeedxa  gayole  laxes  25 
latlauEine  yixs  liixde  hit  !;>  qaes  xeselasirwa.  Wii,  la£me  &xeedxa 
wadzowe  tslEgudzo  latlaakwa  qaes  pax4alileq.  Wii,  lii  axeedxes 
kltmLayqwe  qa£s  k1  IfmLEldzSdes  laq  qa'  enEmadz6xewides.  Wa, 
g  il£mese  £wl£la  kMiniLalax  t  !et,!Enxdza£yas  lae  lex£iduq  qa*a  hexatl 
gvvex,£ldEx   apsadza£yas.     Wii,  g^tlioinxaawise  fwi£lawe    I  !e|, iF.nxdza-  3() 
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31  have  also  been  adzed  off,  |  he  adzes  it  on  the  surface,  so  that  it  is 
level;  and  after  |  he  has  finished,  he  turns  it  over;  and  after  |  he  has 
done  so,  he  takes  the  box  that  he  is  making  and  puts  it  on  the  |  bottom 
board  of  the  box  that  he  is  making,  in  this  way,  A .         and 

35  he  marks  it  all  round  with  the  straight  knife  \\    C  V   \       ||  on 

the  outside  of  the  box  that  he  is  making.     As    \\  *  '    \    soon 

as  his  marks  go  around,  |  he  takes  off  the  box     "  --'    that 

he  is  making  and  puts  it  down,  and  he  takes  up  again  |  his  straight 
knife  and  cuts  off  the  edges  along  |  the  mark  that  had  been  made;  and 
when  it  has  been  cut  off  all  along  the  mark,  |  he  cuts  off  the  ends  along 

40  the  marks;  and  when  the  two  ends  are  off,||  he  takes  up  again  the  box 
that  he  is  making  and  puts  it  on  again.  Then  |  he  marks  along  the 
inside  of  the  box,  |  on  the  bottom  board  of  the  box  that  he  is  making; 
and  |  when  he  has  marked  all  around  it,  he  takes  off  the  box  that  he  is 
making  and  puts  it  down.  |  Then  he  takes  his  straight  knife  and  cuts 

45  along  ||  the  mark  that  he  put  on  first;  and  when  he  has  cut  half  the 
width  of  the  little  finger  |  in  depth  all  around  the  bottom  board  of 
the  box,  he  |  cuts  it  off  and  removes  it.  As  soon  as  he  finishes,  it  is  in 
this  way:  ij-  ii  |  Then  he  takes  the  box  that  he  is  making  and 
puts  it  on  |  so  that  the  inside  fits  well  to  the  bottom.     Then 

50  he    takes  I'  l|  his   ||   drill  and  drills   in   a  slanting   direction   in 


this  way:  /  sv  A  |  turning  the  box  that  he  is  making  upside 
down.  He  ('■■■■■■  I J  puts  one  foot  |  on  the  bottom  board  of  the  box 
that  he  is  /    making;   and   when  his   drill  comes  through,  [ 

31  £yasexs  lae  eEk-  !a  k-  liniLEldzodEq  qa  £nEmadzowes.  Wa,  gil£mese 
gwala  lae  lex£IdEq  qa£s  hexat!  gwex-£Idxa  apsadzE£yas.  W;'i,  g'il£- 
Emxaawise  gwalExs  lae  ax£edxes  wulasE£we  qa£s  handzodes  laxa  pa- 
qlExsdeLas  wuklsE£was  {fig.).     Wii,  lii  xultse£stalases  nExxiila  k-  !awa- 

35  yowe  lax  l  !asadzE£yases  wulasEc"we.  Wii,  g  il£mese  lii£sta  xulta£ya- 
sexs  lae  axsaLElodxes  w(ilasE£we  qaes  hang-aliles.  Wii,  laxae  dax-£Id- 
xes  nExxJila  k!awayowa,  qa£s  k!ax£wldex  ewunxa£yas  lalaklE- 
naxes  xiilta£ye.  Wii,  giPmese  laklEnde  k!axwa£yas  laqexs  lae 
xults!EndEx  waxsba£yas.     Wii,  giPmese  £wl£lawa  waxsba£yaxs  lae 

40  xwelaqa  dax£idxes  wulasE£we  qa£s  handzodes  laq.  Wii,  laxae 
xuldElts  liilax  ots  lawases  wulasE£we.  Wii,  laEm  xultse£stalax  £wala- 
laasas  otslawases  wulasE£we  laxa  paqlExsdeLases  wulasE£we.  Wii; 
g-il£mese  lii£ste  xtilta£yasexs  lae  ax£aLElodxes  wulasE£we  qa£s  hanga- 
lileq.     Wii,  lii  dax£Idxes  nExxala  klawayowa  qa£s  xuldElEna£yexes 

45  g'ilx'de  xulta£ya.  Wii,  g-il£mese  k-JodEn  laxEns  sElt!ax"ts!ana£yex 
yix  £walabEdasas  xulta£yas  lax  awe£stiisa  paqlExsdeLas  wiilasE£was, 
lae  ldaxfdaq  qa  lawiiyes.  Wii,  g-il£mese  gwalExs  lae  g-a  gwiileg'a 
{fig-).  Wii,  lii  dax£Idxes  wulasE£we  qa£s  handzodes  laq.  Wii,  gil- 
£mese  bEnale    ots lawas  laxa  paq !Exsda£ye    lae  hr>x£idaEm  ax£edxes 

50  sElEme  qa£s  masLlEkalae  sElEmasexs  lae  sElx£IdEq  g-a  gwiileg-a  {fig.) 
lax  qEpalaena£yases  WElasE£we.  Wii,  lii  t !ebEdzE£weses  apsoltse- 
dza£ye  laxa  paq !Exsda£yases  wElasE£we.      Wii,    g-il£mese    lax-sawe 


INDUSTRIES 


81 


he  takes  a  cedar-stick  and  his  straight  knife  and  |  cuts  it, 
making  a  peg.  When  he  has  finished  many,  he  ||  puts  the  pegs  in  the 
whole  number  of  holes  that  he  has  drilled.  When  he  has  done  so, 
he  |  takes  the  other  cedar  board  that  he  split,  which  is  one  hand- 
width  thick.  |  He  puts  it  down  at  the  place  where  he  is  working, 
takes  his  stone  hammer  and  his  |  wedges,  and  marks  a  line  on  one 
end  with  his  marker,  that  is  a  short  blunt-ended  wedge,  |  in 

As  soon  as  he  finishes  marking  the  endjhe 
wedges  and  drives  them  along  the  line  that 
he  made  on  the  end.  |  The  wedges  are  close  together  as  they  are  stand- 
ing on  the  end  of  what  he  is  splitting.  |  Then  he  strikes  them  lightly 
with  his  stone  hammer,  striking  them  one  at  a  time;  |  Ij     and 

when  he  has  split  off  the  piece,  then  it  is  in  this  form,  /  I    as  he 

had  planned  it  |  for  the  cover  of  the  box  that  he  is  making.  When  this 
is  done,  ||  he  takes  his  adz  and  adzes  it  well  all  over  on  both  sides; 
and  |  when  all  the  ridges  have  been  adzed  off,  he  adzes  the  top  side  | 
of  what  will  be  the  top  of  the  cover  that  he  is  making.  | 

When  the  cover  has  been  finished,  he  takes  his  small  crooked  |  knife, 


turns  the  box  that  he  is 
grooves  on  it  in  this  way :  || 
round,  he  has 
When  it  is 
cedar-bark 
in  this  way: 


making  on  its  side,  and  he  cuts 
and  when  his  grooves  go  all 
finished  his  box  for  lily  bulbs.  | 
done,  his  wife  takes  twisted 
ope     |     and    puts    it     around 


55 


GO 


G5 


70 


sElEmas,  lae  ax£edxa  klwaxLawe  LE£wis  nExx'iila  klawayowa  qa£s    53 
k!ax£wldeq.     Wii,  laEm  Lapelaq.     Wii,  gil£mese  gwala  qlenEine  la 
klaxwes  lae  Lapllts  lax  £waxaasases  sEla£ye.    Wii,  g  il£mese  gwala  lae    55 
&x£edxa  wakwe  k!wagEdzo  lat!aakwaxa  amxLiis  wagwase.     Wa,  g'axe 
pax£Elsas  laxes  gEdase.      Wa,  la    fix£edxes    pElpElqe    LE£wis    leib- 
lEing-ayowe.     Wa,  lii  maelbEntses  maelbanowe  tsteklwa  LEmgayo 
laqxa   g'a   gwaleg'a  (Jig.).     Wii,  g'iPmese   gwal   inaelbEndqexs   lae 
ax£edxes  LEmlEmg'ayowe  qa£s  dexustodales   laxa   maelba£ye.      Wii,     60 
laEm    mEmkiile    LEmlEmgayasexs  lae  q!waelba£ya  lax   latoyoLas. 
Wii,  lii   halsElaEm  degutEweses  pElpElqe  laxes  £nal£nEinp  lEnxtoda- 
laena£yaq.     Wii,  g-il£mese   lawiiye  latoyas  lae  g'a  gwiile  senataseg-a 
(Jig.)  yix  yikuyeLasa    xEselasE£was.      Wii,    g-il£mese    gwalExs    lae 
ax£edxes  k-  liniLayowe  qa£s  aek"  !e  k"  IimLEldzodEx  wawax'sadzaeyas.     65 
Wii,  g-iPmese    £wi£lawe  t !Ent !Eirxdza£yasexs    lae    aekMa  k!nnl-i(li-:x 
ek"!adzE£yasa  yikuyeLasa  xEselasE£was. 

Wii,  gilemese  gwala  yikwaya£yaxs  lae  ax£edxes  klwedayowe  ame 
xElxwala.    Wrii,qox£walllaxes  xEsela£ye  qa£s  ai'-k1  !e  k!wet!edEq  (fig.). 
Wii,     giPmese   lii£sta  k!weta£yas   lae  gwala   x-6gwats!e    xEtsEma.    70 
Wii,  g')l£mese  gwiila  lae .  gKiiEinas  iix£edxes  m.Elasye  (If.uskii   dEnEma 
qa£s  weIxseukIcs  laq  (fig.). 
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1  The  Making  of  Oil-Boxes.  I  have  forgotten  to  talk  about  the  meas- 
uring |  of  the  <>il-boxcs.  The  husband  of  the  |  woman  who  picks 
viburnum-berries  takes  his  seven  wedges  and  his  |  hammer  for  split- 
5  ting  boards  in  the  wedge-bag  of  sea-lion  skin.  ||  He  carries  these  on 
his  back  and  goes  into  the  woods,  carrying  his  ax  |  in  one  hand. 
He  is  going  to  a  place  where  he  knows  of  a  cedar-tree  which  has 
moss  on  its  back,  and  which  has  been  lying  on  the  ground  for  a  long 
time;  |  for  the  box-maker  looks  for  this  kind  of  a  tree  when  he  wants 
to  make  an  oil-box,  |  because  it  bends,  and  it  does  not  split  easily, 
although  |  the  heat  strikes  it  for  a  long  time  when  they  are  trying 

10  out  the  oil  at  Knight  Inlet.  As  soon  ||  as  he  comes  to  a  trunk  that 
has  no  branches  or  knots,  he  puts  his  wedge-bag  down  on  the 
ground  |  and  chops  into  the  log  near  the  top  of  the  cedar-tree. 
When  |  the  place  chopped  out  is  a  little  over  one  span 
deep,   |  he  measures  three  spans,  |  making  more 

15  room  for  starting  his  chopping,  in  this  way:  (TJ^  w       3  II    As 

soon  as  the  new  notch  has  the  same  depth  as    | 

the  first  one,  he  chops  out  the  block  between  the 

two  notches.  |  When  it  comes  off,  it  is  this  way :  (_  ^^^^TD  The 

long  slanting  place  that  he  has  chopped  out  is  | 

the    place    where    he    will    put    his    wedges    in.      Now    he    starts 

20  where  he  |  cut  in,  and  measures  off  ten  spans  ||  and  four  finger- 
widths.   |   There   he   chops   into    the    tree,    and    the    chopping    at 

1  The  Making  of  Oil-Boxes. — Wa,  hexoLEn  L  !ElewesE£wa  niEnsa- 
£yasa  dEngwats  lemote.  Wa,  heEm  g'il  ax£etsos  la£wiinEmasa  t  telts  !e- 
noxwe  tslEdaqes  latlayowe  aLEb5ts!aq  LEmlEmg-ayowa  LE£wes 
lat'.Ex-sE£yase  pElpElqaxs  q!wats!ae  laxes  q!waats!e  LlexEns- 
5  gEma.  Wa,  lasm  oxLalaqexs  lae  aLe£sta  dak'.'otElaxes  soba- 
yowe.  Wa,laEm  lal  laxes  q!atsE£wa  p!Eldzek*ila  hi  ge£s  t!a£s  LEku 
welkwa,  qaxs  he£mae  alaso£sa  £wI£wulenoxwaxa  dEngwats  !eLe, 
qaxs  tstexae;  wa  he£mesexs  k-!esae  tstetaxs  wax£mae  la  gala 
tslElqwasosa    Llesalasa   sEmxdEma    lEqlusxa  dzaxiine.      Wa,    g-Il- 

10  £mese  lag-aa  laxa  eketElaxs  lae  hex-£idaEm  oxLEgaElsaxes  q!wa- 
ats!e.  Wa,  la  tEmx£widxa  gweba£ye  laxa  6xta£yasa  welkwe.  Wa, 
g-il£mese  esEg'Eyowe  la  £walabEdats  sopa£yas  laxEns  qlwaqwax-- 
ts!ana£yex  lae  bal£Idxa  yuduxup!Enke  laxEns  q!waq!wax-ts!a- 
na£yex  lae  sag'illla  sop!ed  g'ag'iLEla  laxes  g-ale  sopa£yaxa  g*a  gwa- 

15  leg'a  (fig-).  Wa,  gtl£mese  la£nEmale  £walabEtsas  ale  tEmkwes  LE£wis 
g-ale  sopa£yaxs,  lae  kiigELElodEx  &wagawa£yases  tEmkwa£ye.  Wa, 
g-tl£mese  lawaxs  lae  g'a  gwaleg'a  {fig.).  Wa,  heEm  q  .'walaasLEs  LEm- 
lEmg'ayowasxa  la  g"iltsto  senoqwala  sopes.  Wa,  lii,  g'ag'iLEla  laxes 
tEmkwa£ye  (1),  lae  bfiHdxa    nEqaplEnk'e    laxEns    q!waq!wax-ts!a- 

20  na£yex.  Wa,  he£misa  modEne  laxEns  q!waq!waxts!ana£yaxs 
lae    sobEtendEq.      Wa,     la£me     gwagwaaxstale     senoqwalaena£yas 
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this  place  slants  "toward  |  the  base  of   the  cedar-tree.     This  place  is  22 
not  as  wide  open  as  the  one  which  he  chopped  out  first,  |  but  it  is 
much  deeper  than  the  one  that  he  chopped  out  at  the  top,  |  at  (t). 

When  it  is  deep  enough,  it  is  this  way:     Then  ||  he  takes  25 

his  wedge-bag  and  takes  out  his  wedges         V/  and  his    |    stone 

hammer,  and  he  puts  them  down  at  (1)  at  the  top  of  the 

cedar-tree.  |  Then  he  drives  in  the  wedges  with  his  stone  hammer.  | 
He  hammers   on   each  one  at  a  time.    |    The  seven  wedges  are  all 

close  together.     When  the  top  piece  comes  off,        ' ' 

he  turns  it  on  its  back.  ||  Then  he  measures   (_^  Iy^    (J  30 

the  thickness  of  one  finger,  |  which  he  will  split 

off  from  the  top  piece.  He  takes  the  short  |  marking-wedge  and 
drives  it  into  the  login  this  way:  ^^-^^      Then  |  he  takes 

a  straight-edged  cedar-stick  and  ^<^'  ^^  places  it  on  the 
end  of  the  piece  that  had  been  x^^-^^^  wedged  off  from 
the  I  cedar-tree  at  (1),  as  far  as  (2),        — Zj^  and     he    marks 

along  it.  After  he  has  done  so,  ||  he  takes  his  marking-wedge  and  35 
his  stone  hammer,  and  puts  his  |  marking  wedge  into  the  line  that  has 
been  marked  out,  and  drives  it  in  with  his  hammer,  |  so  that  the 
wood  splits  a  little.  Then  he  pulls  it  out  again  j  and  puts  it  in  at  the 
end  of  the  place  where  he  drove  it  in  before,  and  he  pulls  out  his  | 
marking-wedge  and  strikes  it  again  with  the  hammer.  He  ||  does  so  40 
along  the  whole  length  of  the  line  that  has  been  marked  with  his  mark- 
ing-wedge.   Then  |  he  takes  his  wedges  and  drives  them  into  the  line  that 

sopa£yas  laxa  oxLa£yasa  welkwe.       Wa,  laEm  k'les  lexstowe  sobela-  22 
£yas.     Wii,  la£me  klwayala  wunqElagawes   g'ale  sobeles  laxa  6xta£ye 
lax  (1).     Wa,  giPmese  helabEtaxs   lae  g-a  gwaleg'a  {jig.).     Wa,  la 
ax£edxes  q!waats!e,    qa£s     Ldx£wultsalexes     LEmlEing-ayowe  LE£wis  25 
pElpElqe,    qa£s    qlwaelbEndes   laxa   wilEta£yasa  welkwe    (1).     Wii, 
la£me   degutEweses    pElpElqe   laq.     Wa,  la£me   £nal£nEinp!Enxtoda- 
laxs    lae     deqwases     pElpElqe    laxa    LEinlEmgayowaxs    mEmk'E- 
wakwaeda   aLEbots!ats!e    {fig.).     Wa,   g-il£mese  nELEwe  apsodilasa 
wilkwaxs    lae   mEns£Idxa    £UEmdEne    laxEns  q!waq!waxts!ana£yex,  30 
yix  wagwasa  la  latoyoLEs  laxa  apsodlle.     Wii,  lii  ax£edxa  ts!Ek!wa 
maelhano  LEmg'ayowa  qa£s  maelbEndesxa  g'a  gwiileg-a  {fig.).     Wii, 
la£me  ax£edxa  nEgEnosEla  k!waxi>awa,  qa£s  k'adelbEndes  laxa  apso- 
dlle welkwa  lax  (1)  la  lax  (2).      Wii,  la   xiildElEneq.     Wii,  g-ll*mese 
gwfdExs lae  ax£edxes  maelbanowe  LEewis  pElpElqe.    Wii,  lii  u"ik- lEntses  35 
maelbariowe  LEmgayowe  laxa  la  xuldiokwa,  qa£s  dex£wideses  pEl- 
pElqe laq,  qa  xaL!Ex-£Ides   xoxwaxeIda.     Wii,  lanaxwe  xwelaqa  lex- 
£w!dEq,  qa£s  xwelaqe  Lax£ldes   lax  obaeyases    lax'de  lexewidaasxes 
maelbanowe     LEmg-ayowa,    qaes    H\t<\v    dexewidEq.     Wii,    rd£mese 
gwillE.xs    lac    labEnde    maelba£yas    laxa   xiildEkwe.      Wii,    lii    axe-  40 
("mIxT-s    i.EinlEing'ayowe,    qa*s    deguluaeyes    laxa    maelbaeye.      \\';i, 
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42  has  been  marked  out.  |  As  soon  as  the  board  that  ho  splits  out  turns 
over,  he  docs  the  I  same  as  he  did  before;  and  when  he  has  enough,  | 
he  carries  the  boards  thai  he  has  split  off  and  puts  them  down  flat 

45  outside  of  his  house.  ||  Then  he  takes  his  hand-adz  and  adzes  them 
all  over.  After  he  |  has  done  so,  he  turns  them  over  and  adzes  the 
other  side,  |  adzing  it  all  over  nicely.  After  this  has  been  done,  he 
puts  the  board  on  edge  and  |  adzes  off  the  edges  so  that  they  are 
straight.     When  |  this  has  been  done,  he  puts  it  down  flat.     He 

50  takes  a  cedar-stick  and  splits  it  in  two  so  ||  that  it  is  the  thickness 
of  our  little  finger.  He  cuts  off  one  end  |  square,  and  from  this  point 
he  measures  off  |  three  spans.     Then  he  cuts  it  off.     Now  the  cedar- 

55  stick  is  |  three  spans  long.  |  This  he  lays  on  the  ||  other  end  of  the 
box  out  of  which  he  is  making  an   oil-box.     He  marks  as  far  as  | 

its  end  in  this  way:    i After  doing  so,  |  he  takes  off  the 

cedar-stick  measure  I   and  puts  it  down  at  the  |  other 

end  of    the  oil-box  that  he  is  making,  and  he  does  the 

00  same  |  with  the  straight-edge  as  he  did  before:  he  marks  its  end ;  and,  || 
after  doing  so,  he  takes  a  straight-edged  cedar-board,  |  puts  it  down 
lengthwise,  on  the  oil-box  that  he  is  making,  |  flush  with  the 
straight  line  that  runs  from  one  mark  to  the  other  on  |  each  end  of 
the  oil-box  that  he  is  making,  and  he  marks  along  it  |  the  whole 

65  length.     After  this  has  been  done,  he  puts  it  on  edge,  takes  his  ||  hand- 

40  g  IFmese  nELawe  latoda£yasexs  lae  etleda;  wa,  la  &Emxat!  he 
gwex'Ides  g"tlxde  gwegilasa.  Wa,  g'iPmese  heloLExs  gaxae  wlx*- 
wultlalaxes  latlaiiEme,  qa£s  la  pax£Elsas  lax  l  lasamVyases  g-okwe. 

45  Wa,  la  ax£edxes  k-!imLayowe,  qa£s  k- limLEldzode.  Wa,  gtPmese 
gwalExs  lae  lex-£IdEq  qa£s  etlede  ktimLEdzodxa  apsadzE£ye  laxes 
aek'Iaenae  kimLaq.  Wa,  g-il£mese  gwalExs  lae  k-6x£ulsaq,  qa*s 
k- IlmLEnxEndex  awunxa£yas,  qa  nEqEnxEles.  Wa,  giFmese  gwa- 
lExs lae  pax£Elsaq,    qa£s  ax£edexa  klwaxLawe,  qa£s   xoxusEndeq,  qa 

50  yuwes  wagitEns  sElt!axts!ana£yex.  Wa,  la  k'llmtodEx  oba£yas, 
qa  £nEmabes.  Wa,  he£mis  gaglLElaxs  lae  bal£Itses  q!waq!wax-ts!a- 
na£yaxa  yuduxup!Enkaxs,  lae  k- !imts IsndEq.  Wa,  laEm  yuduxu- 
plEnke  £wasgEmasas  laxEns  q  !waq  !wax-ts  !ana£yex,  ylx  £wasgEma- 
sasa    k!wax£Ene     mEnyayowe.     Wa,    he£mise    k'adEdzodayos    lax 

55  apsba£yasa  wulasE£wa  dEngwatsle.  Wa,  la  xutlaLElodEx  £wa- 
lag'ilasas  oba£yasxa  g'a  gwaleg'a  (jig.)-  Wa,  g-il£mese  gwalExs  lae 
ax£aLElodxes  mEnyayowe  klwaxLawa,  qa£s  laxat!  kadEdz5ts  laxa 
apsba£yases  dEngwats !egilasE£we.  Wa,  laEmxae  heEm  guyinxEn- 
dale  nEqEnxa£yas.     Wa,    laxae    xutlaLElodEx   6ba£yas.     Wa,    gll- 

00  £mese  gwalExs  lae  ax£edxa  nEqEnxEla  nEgEnosEla  klwaxLawa  qa£s 
k-adEdzodes  aotslaqala  LE£we  wulasE£we  dEngwats  !a.  Wa,  la£me 
nanaxtE£was  nEqEnxa£yasa  nEgEnosEla  liixa  xwexiilta£ye  lax  wax-s- 
ba£yas  wulasE£was  dEngwats  !axs  lae  xuldElEndsq  hebEndalax 
£wasgEmasas.     Wa,  gIPmese  gwalExs  lae  k!ox£ulsaq,  qa£s  six£edexes 
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adz,  and  adzes  along  the  mark  that   he   has  put  on.     When  he  |  65 
nearly  reaches  this  line,  he  stops.     Then  he  takes  his  straight  |  knife 
and  cuts  off  so  that  everything  comes  off  down  to  the  mark.     After  | 
the  board  has  been  cut  smooth,  he  lays  it  down  flat  again  and  puts  it 
on  the  other  edge,  |  and  he  cuts  the  other  edge  also  so  that  it  is 
straight;  and  ||  after  doing  so,  he  puts  it  down  flat.     Three  spans  |  is  70 
the  width  of  the  oil-box.     He  |  takes  the  cedar  measure  and  cuts  off 
its  end  so  that  it  is  square.  |  He  measures  it  off  so  that  it  is  two  spans 
long,  |  and  cuts  it  off.     Then  he  lays  it  on  the  ||  middle  of  one  end  of  75 
the  oil-box   that  he  is  making,  and  marks  it.  |  After  doing  so,  he 
measures  with  his  cedar  measure  |   to  find  out  the  center  of  the 
box  that  he  is  making.     When  he  has  found  it,  |  he 

marks  it  and  measures  it  in  this  way:  R~J  1  i/'l  |  Now  the 
cedar-stick  is  beveled  so  that  he  may  U^l  1  P^-J  find  out  which 
way  it  slants.  ||  As  soon  as  he   finds  that  it  is  not  §0 

sqiiare,  he  takes  his  straight-edge  |  measure  and  lays  it  on  the 
end  of  the  box  that  he  is  making,  and  |  he  marks  along  it; 
and  after  he  has  finished,  he  takes  his  straight  |  knife  and 
cuts  across  the  grain,  cutting  off  the  slanting  end.  |  As  soon 
as  this  is  done,  he  takes  another  cedar-stick  ||  and  splits  it  so  that  85 
it  is  flat  and  one  span  wide.  |  It  is  very  thin.  He  cuts  off  |  the  end 
so  that  it  is  square,  and,  after  doing  so,  he  measures  |  it  so  that  it  is 

k  IimLayowe  qa£s   k!lmLElEna£yexa   xiildEkwe.     Wa,  g'il£mese    la- g5 
k-'.End     Elaq    laqexs     lae     gwala.     Wa,     la     dax£Idxes     nExxala 
k"  lawayowa,  qa£s  k-  !ax£wldeq,  qa  £wi£lawesa  xtilta£yas.    Wa,  g-tl£mese 
la    aek-  !a  k-  lakuxs   lae   pax£Elsaq,   qa£s    xwelaqe   k-  !ox£iilsaq,    qa£s 
k-!iix£wldex    &psEnxa£yas,     qa      ogwaqes     nEqEla.     Wa,     giPmese 
gwalExs    lae     etled    pax£Elsaq.     Wii,      laEm     yuduxup!Engadzowa  70 
wulasE£was     dEngwatsIe     laxEns      q!waq!waxts!ana£ye.     Wa,     la 
ax£edxa     klwaxLawe,     qa£s     klimtodex     oba£yas,     qa     £nEmabes 
oba£yas.     Wii,  la    bal£IdEq    qa    malplEnk'es    £wasgEmasas    laxEns 
q !waq !wax-ts !ana£yex      lae     klimtodEq.     Wa,    la    k-adEdzots   lax 
nEgEdza£yas  apsba£yases  wulasE£we  dEngwats!a.     Wii,  lii  xiiltbEn-  75 
dEq.     Wii,  gil£mese  gwalExs  lae  mEnsrliilases   klwaxLawe  mEiiya- 
yowa,  qa£s  q!ii£stex  nEgEdza£yases  wiilasE£we.     Wii,    gIPmese  q  la- 
qexs lae  xiitlai/ElodEq.     Wa,  la  mEnsI£lalaq  g-a  gwateg'a  {jig.).     Wii, 
laEm  senoqwaleda  klwaxLawe  mEnyayowa,  qa£s  qliistex  senogwas- 
laxas.     Wii,  glPmese  q!aestax  senoqwalaxs  lae  ax£edxes  DBgEnSsEla  gg 
klwaxLawe    mEnyayowa,    qa£s   k'atbEndes    laxes   wulasE£we,    qa's 
xuldElEnayeq.     Wii,     g-il£mese     gwalExs     lae     axeedxes     ilExx-ala 
k"  lawayowa,  qa*s  gEgex-sale  k'la^wIdEq,  qaes  k'laxalex  senoqwa- 
£yas.     Wii,  g-ilemese  gwalExs  lae  axeedxa  klwaxLawe  ogii^aEmxat!, 
qa£s  xox£wideq   c[a   pExeEnes,  qa   enEmdEnes   ewadzE\rasaa   laxEns  §5 
q!waq!wax'ts!iina£yex.     Wii,  lii    pEldzowa.     Wa,  liixnr    I;  •  JtmtodEx 
oba£yas  qa  £nEmabes.     Wa,   g-tlen?Dse    gwalExs    lae    bal'IdEq,   qa 
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three  spans  long.  |  Then  he  cuts  it  off.     Then  he  measures  two  spans 

90  and  two  ||  finger-widths  for  the  end  (of  another  one),  which  he  also 
cuts  off.  I  Next,  he  places  the.  shorter  |  measure  on  the  edge  of  the  box 
that  he  is  making,  beginning  at  the  |  end,  and  marks  the  end  of  the 
measuring-  |  stick.     Then  he  takes  it  off.     He  puts  it  down  on  the 

95  upper  side  ||  and  marks  its  end  again.  Then  he  takes  the  |  straight- 
edge and  puts  it  down  so  that  it  touches  the  marks,  |  and  he  marks 
along  it.  As  soon  as  he  has  done  this,  he  takes  the  longer  one  of 
the  |  cedar  measures,  puts  it  down  on  the  box  that  he  is  making,  | 
beginning  at  the  last  mark  that  he  put  on,  and  he  marks  its  end;  || 
100  and  he  also  puts  it  on  the  other  edge  and  marks  its  |  end.  After 
this  has  been  done,  he  takes  his  straight  |  cedar-stick  and  puts  it 
down  close  to  the  marks  that  he  has  just  made,  and  |  marks  along  it. 
Then  he  puts  it  down  on  the  floor.     He  takes  the  shorter  |  cedar 

5  measure  and  puts  its  end  down  on  the  edge  ||  of  the  box  that  he  is 
making,  beginning  at  the  last  mark  that  he  has  put  on,  and  he  | 
marks  its  end.  Then  he  takes  it  off  and  puts  it  down  |  on  the  other 
edge  and  marks  its  end.  |  After  this  has  been  done,  he  takes  his 
straight-edge  and  puts  it  down  on  |  the  box  that  he  is  making  so  that 

10  it  touches  the  marks  that  he  has  put  on,  and  he  marks  along  it;  ||  and 


88  yudux"p!Enkes  £wasgEmasas  laxEns  q!waq!waxts!ana£yaxs  lae 
k"  limtts  !EndEq.     Wa,  laxae  etled  bal£idxa  hamaldEngalasa  malplEn- 

90  k-e  laxEns  q!waq!wax-ts!anaeyex,  ylx  £wasgEmasas  laaxat!  k"  limt- 
ts !EndEq.  Wa,  giFmese  gwalExs  lae  katEiixEntsa  tstekwa- 
gawa£ye  mEnyayo  lax  awunxa£yases  wulasE£we  g'ag'iLEla  lax 
6ba£yas.  Wa,  la  xult  laLElodsx  £walalaasas  oba£yases  mEnyayowe 
klwaxLawa.     Wa,  la  ax£aLElodEq,  qa£s  la  k'atEnxEnts  laxa  apsEnxa- 

95  Jyas.  Wa,  laxae  xultlaLElodEx  £walalaasas.  Wa,  la  ax£edxes 
nEgEnose,  qa£s  k-adEdzodes  qa  nExstayesex  xwexulta£yasexs  lae 
xiildElEneq.  Wa,  giPmese  gwalExs  lae  ax£edxa  g  iltagawa£ye 
klwaxLawa  niEnyayowa,  qa£s  la  katEnxEnts  laxes  wulasE£we  g-a- 
g  iLEla  lax  ale  xtiltes.  Wa,  lit  xultlaLElodEx  £walalaasas  6ba£yas. 
100  Wa,  laxaes  laxa  apsEnxa£ye.  Wa,  laxae  xult!aLElodEx  £walalaasas 
oba£yas.  Wa,  gil£mese  gwalExs  lae  ax£edxa  nEgEnosEla  klwax- 
Lawa, qa£s  lii  katlaLElots  lax  nEqElasa  xwexulta£ye.  Wa,  la 
xtildEl£EndEq.  Wa,  laxae  k-at  lalSaqexs  lae  ax£edxa  tslElavaga- 
wa£ye  klwaxLawa  mEnyayowa,  qa£s  liixat ■!  kadEdzots  lax  awunxa- 
5  £yases  wiilasE£we  g-agiLEla  laxes  ale  xultaeya.  Wa,  laxae  xultla- 
LElodEx  £walalaasas  6ba£yas.  Wa,  la  ax£aLElodEq,  qa£s  la  k*atEn- 
xEnts  laxa  apsEnxa£ye.  Wa,  la  xult  laLElodEx  £wiilalaasas.  Wa, 
gil£mese  gwalExs  lae  ax£edxes  nEgEnosEla,  qa£s  la  k-adEdzots  laxes 
wulasE£we.     Wa,  gtPmese  nsqala  lax  xwexulta£yasexs  lae  xuldElE- 
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after  all  the  places  where  the  short  sides  are  to.be  bent  have  been  10 
marked,  and  also  |  the  long  sides  of  the  oil-box  that  he  is  making,  he 
takes  the  measure  of  |  the  longer  cedar-stick  and  puts  it  down  on  the 
edge  of  the  |  box  that  he  is  making  so  that  it  touches  the  mark  that 
he  made  last.     He  marks  the  |  end  of  the  measure,  takes  it  off,  and 
puts  it  down  ||  on  the  other  edge,  and  he  marks  the  end  of  it  again.  15 
After  this  has  been  |  done,  he  takes  his  straight-edge,  puts  it  down  so 
that  |  it  just  touches  the  marks  along  it.     This  is  |  the  place  where 
the  two  ends  of  the  oil-box  that  he  is  making  will  meet.     After  he  has 
done  so,  it  is  |  in  this  way.1     Then  he  takes  his  straight  knife  and  || 
cuts  out  the  marks  for  the  bending  of  the  sides,  |  in  this  way.2     The  20 
ends  are  cut  out  in  this  manner.2     After  this  has  been  done,  he  takes  | 
a  basket,  goes  down  to  the  beach  of  the  house  where  he  is  making 
the  box,  and  |  puts  stones  into  his  basket.     As  soon  as  |  it  is  full, 
he  carries  them  in  on  his  back  into  the  house  in  which  he  is  making 
the  box,  |1  and  he  pours  down  the  stones  by  the  side  of  the  fire.  25 
Then  he  goes  down  again  |  and  puts  stones  into  his  basket.  |  When 
it  is  full,  he  carries  them  on  his  back  |  into  the  house  in  which  he  is 
making  the  box.     He  pours  them  down  by  the  side  |  of  the  fire. 
When  he  thinks  he  has  enough,  he  stops.  ||  He  rakes  up  his  fire  and  30 
puts  the  stones  on  top  of  it.  |  When  this  is  done,  he  takes  the  box 


neq.     WTa,  g'iPmese  £naxwa  xuldEkwa  k-!ek-!osasa  tslEgola  LEswa  10 
g  ildolas  wulasE£was  dEngwatsIa;  wii,  laxae  ax£edxa  mEnyayowasa 
glldolasexa  g-lltagawa£ye  klwaxuLwala  k'adEdzots  lax  awunxa£yases 
wiilasE£we.     Wa,  laEm  sEX'Enex  ale  xultes.    Wii,  la£me  xiit  laLElodEx 
oba£yases  mEnyayowe.     Wa,  laxae  ax£aLElodEq,  qa£s  la  katlaLElots 
laxa  apsEnxa£ye.     Wa,  laxae  xult  laLElodEx  oba£yas.     Wa,  giPmese  15 
gwiilExs  lae  ax£edxes  nEgEndsEla  klwaxLawa,  qa£s  k'adEdzodes,  qa 
nEqales  laxa   xwexiilta£ye.     Wii,  la  xudEteneq.     Wa,    heEm  sak'o- 
deltsa    6ba£yas   wiilasF/was  dEngwatsIa.     Wii,  g-il£mese  gwiilExs  lae 
g-a   gwiilega   (fig.)-     Wa,   la    ax£edxes  nExx-ala  kliiwayowa,   qa£s 
xiixutsox£widexa  la  xwexiildEkwaxa  g-a  gwaleg-a  {fig.).     Wa,  laLa  20 
g-a  gwale  xulta£yasa  sak'5da£ye.     Wii,  g'il£mese  gwatexs  lae  ax£edxa 
lExa£ye,  qa£s  la  lEnts!es  lax  L!Emaeisases  wu£lats!e  g'okwa.     Wa,  lii 
xE£xuts!iAdasa  tlesEme  laxes  xEgwatslaxa  t!esEme  [Exaeya.     Wa,  gll- 
£mese  qotlaxs  lae  oxLosdesElaq  qa£s  lii  oxLaeLElaq    laxes  wu£lats!e 
g'okwa,  qa£s  lii  gtigEnolisas  laxes  lEgwlle.     Wa,   lii  etEntslesa,  qa£s  25 
liixat!  et!ed  xE£x"ts!6tsa  tlesEme  laxes  xEgwats !axa  tlesEme  lExaeya. 
Wa,  g-lleEmxaawise  qotlaxs  lae  5xLEx,eldEq,  <|a£s  lii  oxLosdesElaq 
qa£s  liixat!  oxLaeLElaq  laxes  wu£lats!e  g'okwa,    qaes  lii  gtigEnolisas 
laxes  lEgwlle.     Wii,  g"llsmese  k"5taq  laF.in  helalaxs  lae  gwala.     \\'ii, 
lii  lElqoxewidxes  lEgwlle,  qaes  xEexuLalax,eidexa  tlesEme   laq.     Wii,  30 
g'llemese    gwatexs    lae    axeedxes    wtilasEewe    qa*s    pax*allles   las 

1  Sec  li^uro  on  p.  68.  '  Sec  Sgure  on  p,  69. 
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32  which  he  is  making  and  puts  it  down  |  close  by  the  fire.  He  marks 
on  the  floor  a  point  on  each  side  of  the  marks  that  ho  lias  put  on  |  the 
three  corners  of  the  oil-box  that  he  is  making.     Then  |  he  takes  the 

35  box  away  and  puts  it  down  flat  at  a  place  not  far  from  ||  where  he  is 
working.  He  takes  his  wife's  clam-digging  stick  and  digs  up  |  the 
soil.  The  hole  that  he  digs  is  of  the  same  length  as  the  width  |  of  the 
box  that  he  is  making,  and  the  width  of  the  hole  is  one  span,  |  and 

40  it  is  one  span  deep.  |  As  soon  as  he  has  done  so,  he  takes  the  ||  large 
basket,  goes  down  to  the  beach,  and  picks  off  |  dulce  and  throws 
it  into  a  basket.  |  When  it  is  full,  he  carries  it  on  his  back  up  the 
beach,  |  into  the  house  in  which  the  box  is  being  made.  He  puts  it 
down  at  the  place  |  near  where  he  dug  the  holes.     As  soon  as  this  is 

45  done,  he  takes  good,  easily-splitting  ||  pine-wood  and  splits  it  with 
his  knife  into  thin  pieces.  |  He  cuts  them  round  with  sharp  |  points. 
The  length  of  each  is  four  finger- widths.  |  He  cuts  them  of  the  same 
size  as  the  size  of  his  drill,  and  he  uses  them  to  peg  |  the  ends  of  the 

50  box  together.  (Some  people  sew  the  ends  ||  of  the  box  with  cedar- 
withes.)  I  As  soon  as  he  has  cut  enough  pegs,  he  goes  to  get  his  drill,  | 
and  also  the  tongs,  which  he  brings  and  puts  down.  As  soon  as  this 
is  done,  |  he  takes  his  large  bucket  and  goes  to  draw  fresh  water.  | 


32  maginwallsases  lEgwile.  Wa,  lit  xultlalilax  wlwaxsba£yases  xwexu- 
ta£ya  yuduxuts  !aqe  k-!ek!osaltsa  dEngwats!e  wulaso£s.  Wa,  la 
Lequlllaxes    wulasE£we,    qa£s  la   pax£alilas    laxa    k!ese    qwesalalll 

35  laxes  eaxalase.  Wa,  la  ax£edEx  klilakwases  gEnEme,  qa£s  £lap!i- 
dexa  dzEqwa.  Wa,  laEm  £nEmasgEme  £lapa£yas  lo£  £wadzEwasases 
wulasE£we.  Wa,  la  £nal£nEmp!En  laxEns  q!waq!waxts!ana£yex,  ytx 
£wiJwadzEgasas.  Wa,  laxae  £nal£nEinp!Enk-e  £wi£walabEtalilasas 
laxEns   q!waq!waxts!ana£yex.     Wa,    g  iPmese   gwalExs  lae  ax£edxa 

40  £walase  lExa£ya,  qa£s  la  lsntsIesEla  laxa  L!Ema£ise,  qa£s  lii  klulgi- 
laxa  LlESLlEkwe  qa£s  la  lExtslalas  laxes  LlEgwatsle  lExa£ya.  Wa, 
gil£mese  qot !axs  lae  5xLEx£IdEq,  qa£s  gaxe  oxLosdesElaq,  qa£s  la 
oxLaeLElaq  laxes  wu£lats!e  g-6kwa.  Wa,  la  oxLEg'alilas  laxa 
nExwfda  laxes  £lapa£ye.     Wa,  g'il£mese  gwalExs  lae  ax£edxa  eg-aqwa 

45  lax  xasE£we  wiinagula,  qa£s  xox£wideses  k- lawayowe  laq,  qaEs  wiswul- 
tEwes.  Wa,  la  k- !ax£widEq  qa  leElxEnes.  Wa,  he£mis,  qa  wIsweI- 
bes  oba£yas.  Wii,  la  maeraodEne  awasgEmasas  laxEns  q!wTaq!wax-- 
ts!ana£yex.  Wa,  la£me  nanamagitlaq  LE£wis  sElEme  qo  Lap!ldLEs 
laxa  sakoda£yases    wulasE£we.     Wa,   hlLa    t!Emt!Egodeda  waokwe 

50  w!wu£lenoxusa  wIswEltowe  dEwex  lax  sak'oda£yases  wulasE£we.  Wa, 
giPmese  helale  k!axwa£yas  LabEma  lae  k- !Engalllaxes  SElEme. 
Wa,  he£mise  k- IlpLalaa,  qa  gaxes  k'adela.  Wa,  gil£mese  gwalExs 
lae  ax£edxes  £walase  nagats!a,  qa£s  la  tsex£IdEX  £WE£wap!Ema, 
qa£s  g-axe  hangalilas.     Wa,  la  ax£edxa  k-!ak!Ek!obane  qa  gaxes 
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Then  he  takes  pieces  of  old  mats  and  ||  puts  them  down;  and  after  55 
he  has  done  so,  he  sees  that  the  stones  on  his  |  fire  are  red-hot.     Then 
he  |  takes  his  tongs  and  picks  off  the  red-hot  stones  and  |  puts  them 
into  the  holes  that  he  has  dug.     He  does  not  fill  them  too  full  of  | 
stones;   and  when  there   are  stones  in  every  hole,  ||  he  takes  the  GO 
basket  with  dulce,  takes  out  the  dulce,  and  |  puts  it  on  the  red-hot 
stones.     He  puts  on  a  great  deal  of  it,  so  that  the  |  dulce  in  the 
three  holes  forms  a  thick  layer.     When  this  is  done,  |  he  takes  the 
box  that  he  is  making  and  puts  it  down  over  the  holes.     He  puts  the 
grooved  side  down,  |  and  he  places  the  holes  just  under  the  grooves.  || 
Then  he  puts  dulce  over  all  the  grooves.  |  As  soon  as  a  thick  layer  65 
has  been  put  on,  he  lifts  up  one  end  of  the  box  that  he  is  making  |  so 
that  it  does  not  stand  quite  straight  on  edge.     He  takes  his  bucket  | 
and  pours  water  on  the  three  holes  for  steaming.     After  doing  so,  |  he 
puts  down  the  box  that  he  is  making,  as  the  steam  begins  to  come 
out.  ]|  He  covers  it  with  pieces  of  old  mats.     After  |  this  has  been  70 
done,  he  takes  well-splitting  pine-wood  and  splits  it  |  so  that  it  is  two 
finger-widths  in  thickness  and  square.  |  He  measures  off  five  spans 
for  the  |  length  of  the  red-pine  wood,  and  splits  it  so  that  it  is  ||  like  75 
tongs.     After  this  has  been  done,  he  takes  split  cedar-strips  |  and 
ties  them  to  one  end,  so  that  the  pine-wood  does  not  split.  |  After  he 

gwallla.     Wa,  g-il£mese  gwalExs  lae  dox£waLElaxa  XE£xuLalalise  laxa  55 
lEgwile     tlesEmxs     lE£mae     £naxwa     memEnltsEmx£ida.     Wa,     la 
dax£Idxes  k'!ipLalaa,  qa£s  k"!ip!ides  laxa  xix-Exsemala  t!esEma,  qa£s 
la  k-!ipts!alas  laxes  £lapa£ye.     Wa,  la  k-!es  helq!alaq  Loma  qotlaxa 
t!esEme.     Wa,    gtFmese    £naxwa   la   xEqluxLalaxa   tlesEmaxs   lae 
ax£edxa  l  tegwats  !e  lExa£ya,  qa£s  lEx£wults  lodexa  l  !esl  tekwe,  qa£s  la  60 
lEx£alodalas  laxa  xix'ExsEmala  t!esEma.     Wa,  awlla£mese  waklweda 
LlEsLlEkwe     laqexs     yudux"dzaqae.     Wa,    gll£mese     gwalExs    lae 
ax£edxes  wfllasE£we  qa£s  la  paqEyints   laq.     Wa,    la£me   bEnsalaxa 
xwextidEkwe.     Wa,    la    nenEqale   k- !ek"  lalasas   laxa    xwexudEkwe. 
Wa,    lit  modzodalasa    LlEsLtekwe   lax   nenExsawasa   xwextidEkwe.  65 
Wa,   gil£Emxaawise    la  wakwa    lae   wuyEnxEndxes   wulasE£we,  qa 
halsEla£mes  k-!es  k- !ox£walllExs  lae  ax£edxa  £wabEts!ala  nagatsla, 
qa£s    tsetsadzElts!axtalexes    yuduxudzEqe     k!ek"!alasa.     Wa,    g-il- 
£mese  gwalExs  lae  paqEyintses  wulasE£we  laqexs  lae  k-  lalEla.     Wa, 
la  ax£edxa  k"!ak-!Ek-!obana  qa£s  lii  LEbeg'indalas  laq.     Wa,  g"llsmese  7( 
gwalExs  lae  ax£edxa   egaq'\va  lax  xasE£we  wunagiila,   qa£s  xox"s£- 
Endeq,  qa  maldEne£stalis  laxEns   q!waq!wax-ts!ana£yex,  j-ix  ewag-i- 
dasas.     Wii,  lii  bal£Idxa  sEkiaplEnkle    laxEns    q!waq!wax'ts!ana- 
£yex,   ytx   ewasgEmasasa  wtlnagtile.     Wii,    la  xox£wldEq  qa  yowes 
gwex'sa  ts!esLalax.     Wii,  g-il£mese  gwiiJExs  lae  ax£edxa  dzEXEkwo  75 
ts!eq!adzo    dsnasa,  (ja£s  yfrJExLEndes  laq  qa  k'leses  hiix'sa  xoxusa. 
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77  has  done  this  to  the  piece  protecting  the  sides  of  the  hox  when  the 
corners  are  being  bent,  |  he  takes  off  the  old  mat  which  ho  had 
spread  over  the  side  of  the  box  that  he  is  steaming,  |  and  he  puts  it 

•S()  down  a  little  ways  from  where  he  is  working,  and  ||  he  removes  from 
the  hox  all  the  dulce  that  has  been  steamed.  |  When  it  is  all  off, 
he  takes  hold  of  one  edge  of  the  hox  that  he  is  making,  which  is  now 
pliable.  |  He  lays  it  down  flat  on  a  place  where  it  is  level.  Then  he 
takes  -the  protector  of  the  box,  |  he  opens  the  two  legs  while  he  is  j 
lifting  the  box-board  from  the  floor,  and  puts  the  board  between  the 

S5  legs  of  the  tongs.  ||  He  places  this  close  to  the  slanting  side  of  the 
groove  that  he  has  made  in  the  board.  Then  he  places  both  feet,  one 
on  |  each  end  of  the  protector.  He  takes  hold  of  the  two  corners  of 
the  box-board  that  he  is  making  and  j  pulls  it  upward.  Then  the 
side  of  the  box  begins  to  bend;  and  |  when  it  is  in  this  way,1  he  moves 
his  protector  to  the  following  |  groove;  and  he  does  the  same  as  he 

90  did  before  when  he  bent  the  first  groove;  ||  and  after  he  has  bent  the 
three  grooves,  he  takes  a  |  long  cedar-bark  rope  and  winds  it  around 
the  box  that  he  is  making.  Now  |  he  pushes  the  one  end  against  the 
groove  that  will  fit  it  at  the  other  end;  and  after  doing  this,  |  be  takes 
his  drill  and  drills  a  slanting  hole  through  the  two  ends  that  are  fitted 
together.  |  The  distance  between  these  holes  is  three  finger-widths.  || 

95  When  he  has  pushed  his  drill  through,  he  pulls  it  out  |  and  puts  in  its 
place  a  peg  of  red-pine  wood,  which  he  |  hammers  in  with  a  stone. 

77  Wa,  gil£mese  gwala  LtebEdzEweyasa  k-6qwiix  klosases  wulasE- 
£waxs,  lae  ax£edxa  LEpEya£ye  k-!ak- lEkMobaneses  kiinsasE£wes 
wulasE£we,  qa£s  la  LEplalilas  laxa  qwaqwesala  laxes  eaxElase.     Wa, 

SO  la  xekuldzodxes  wiilasF/we,  qa  lawiiyesa  la  L!op  LlESLtekwa.  Wa, 
gil£mese  £wllg  ildzoxs  lae  dEnxEndxes  \viilasE£waxs  lae  peqwa  qa£s 
la  pax£alllas  laxa  £nEmaele.  Wa,  la  dax£Idxes  l !EbEdza£yasa 
k'oqwax  k'losases  wulasE£we,  qa£s  la  fiqalamasExs  wax'sanodzExsta- 
£yasexs  lae  wegililaxes  wulasE£waxs  lae  LlEbEdzots  laxes  wulasE£we\ 

85  Wa,  laEin  he  gwagawa'ya  senoqwala  xiita£yaxs  lae  t!et!EpbEndxa 
l  !EbEdzaryases  g-ogigmrowaxs  lae  dadEnxEndxes  wulasE£we,  qaes 
gElqostodeq.  Wa,  he£mis  la  be£naktilatsa  k-  losase  wulasE£we.  Wa, 
o;ilc"mese  la  g'a  gwaleg'axs  (jig.)  lae  LegiiLElodxes  LlEbEdzoye  laxa 
EnEme  xuta£ya.     Wa,  laxae  aEm  naqEmglltowexes  gllxde  gwegi- 

90  lasa.  Wa,  gil£mese  £wi£la  la  k'ogEkwa  yudux"dala  xutas  lae  &x£edxa 
g-Ilt!a  dEiisEn  dEnEma,  qa£s  qExsEindcs  laxes  wulasE£we.  Wa,  laEm 
sExba£ya  sakodae  laxa  qEmtba£yas.  Wa,  giFmese  gwalExs  lae 
ax£edxes  sElEme,  qas  Lanexalaes  sEla£ye  laxa  sak-oda£ye.  Wa, 
la   yaeynduxudEn    laxEns   q!waq!waxts!ana£}^ex    ytx  awalagalaasas 

95  sEla£yas.  Wa,  gllnaxwa£mese  laxsawe  sEla£yasexs  lae  lex£uLE- 
lodxes  SElEme,  qa£s  L'.ayogwaaLElodesa  wiinx£une  LabEm  laq,  qa£s 
dex'wldesa   tlesEme    laq.     Wa,    gil£mese    £wl£la    la    LabEkwa,    lae 
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When  it  has  all  been  pegged  together,  he  |  takes  a  short  board  which  97 
is  the  end  of  the  box  that  he  is  making,  and  |  puts  it  down  flat.     He 
takes  hold  of  each  side  of  the  box  that  he  is  making  and  puts  it  on 
top  of  his  board.  ||  He  takes  his  drill  and  marks  all  round  the  outside  200 
of  the  |  box  that  he  has  made;  and  as  soon  as  he  has  marked  all 
round  it,  he  takes  it  off  |  and  puts  it  down  at  a  place  not  far  from 
where  he  is  working.     Then  he  |  takes  his  straight  knife  and  he  cuts 
the  board  until  he  reaches  the  mark  that  he  put  |  round  the  bottom 
of  his  box.     When  he  reaches  ||  the  mark  up  to  which  he  is  cutting,  5 
he  cuts  it  very  smooth  with  his  crooked  |  knife  at  the  place  where  the 
box  is  going  to  fit  on  the  bottom  board  of  the  box  that  he  is  making.  | 
Then  he  pounds  up  charcoal  and  puts  it  into  the  shell  of  a  |  horse- 
clam.     He  pours  some  water  on  it,  stirs  it,  and  |  when  it  is  mixed,  he 
takes  soft  cedar-bark,  dips  it  in,  ||  takes  the  box  that  he  is  making  1° 
and  turns  it  bottom-side  up.  |  When  it  is  in  this  position,  he  soaks 
some  shredded  cedar-bark  in  the  charcoal  mixture,  |  and  paints  it  all 
round  the  bottom  edge  of  the  box  that  he  is  making.     He  lays  the 
bottom  board  |  flat  on  the  bottom  of  the  box,  and  sits  down  on  it,  so 
that  it  is  |  pressed  down  against  the  box.     After  doing  so,  ||  he  takes  15 
it  off,  and  then  he  examines  it  to  see  if  the  black  paint  is  all  over 
the  bottom  board,  |  then  there  is  no  leak.     If  the  black  is  in  patches, 
then  there  will  be  |  leaks  at  the  points  without  paint.     He  takes  his 
crooked  |  knife  and  shaves  off  all  the  black  paint;  and  when  |  it  is 


ax£edxa  ts  !ats  !ax"sEme  g"ayol   lax   6ba£yases   wulasE£we.       Wa,    la  98 
pax£alllas.     Wa,  la  dananodxes  wula£ye,  qa£s  la  handzots  laq.     Wa, 
la   ax£edxes  sElEme,   qa£s   xutse£stalis   lax  L!asadza£yas    &wrcstases  200 
wula£ye.     Wa,  g'il£mese  la£sta  xiilta£yasexs  lae   ax£aLElodxes  wiila- 
£ye,  qa£s  la  hangalilas  laxa  k!ese  qwesala  laxes  eaxElase.     Wa,  la 
dax£Idxes  nExxiila  kMawayowa,  qa£s  k-!ax£wldeq  lalak" Ifnaxes  xul- 
ta£ye   lax    awl£stiisa    paq  !ExsdE£ye.     Wa,    g-il£mese   £wl£la    lak-!ede 
k!axwa£yas    laxa  xwexulta£yaxs  lae    aek-!a    k!ax£wltsa    XElxwala  5 
klawayowe  lax  klwadzayaasLas  wii Ia£y as  laxes  paqlExsdeLe.     Wa, 
la£me    q!wel£Idxa    tslolna    qa£s    k!ats lodes  laxa    £walase   xalaetsa 
niEt!ana£ye.     Wa,   la   guqlEqasa  £wape  laqexs  lae  xwetledEq.     Wa, 
gil£mese  lElgoxs   lae     ax£edxa    kadzEkwe,    qa£s    dzopstEndes    laq. 
Wa,   la    ax£edxes   wula£ye,    qa£s   eklaxsdrdamaseqexs  lae  qEplEsa.  io 
Wa,   la  dostEndxa     hapstaakwe    k'adzEk"    laxa    ts!olna£stala  qaes 
gEltse£tsales  lax  ogwiiga£yases  wula£ye.     Wii,  la  ax£edxa  paqlEXsde- 
Las,  qa£s   paq!ExsdEiules    laq.      Wii,    lii     k!wadzodEq,     qa    £naxwes 
qlEsaLEla.     Wii,  g"!lemese  gwalExs  lae  ax£aLElodEq.     Wii,  gil£mese 
iix£aLElodqexs  lae  dox£w!dEq.     Wa,  gl^mese  enaxwa  ts!oleIdExs  lae  15 
k"!eas  gilxa  laq.     Wii,    gll£mese    lolasaleda     tsloliixs    lae    lier.m 
g'tlxeda  lolasawawa*ye.     Wii,   heemis   la    axeedaatsexes    XElxwala 
k"!awayowa,  qa£s  xaLe  k!ak-!ax£wilqEwaxa  tslolna.     Wii,  gil£mese 
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all  off,  he  takes  some  more  soft  cedar-bark,  dips  it  into  the  charcoal  || 

20  mixture,  and  rubs  it  over  the  edge  of  the  box  that  he  is  making;  then 
he  puts  |  on  the  bottom  board;  and  when  the  black  charcoal  is  no 
longer  in  patches,  |  he  takes  his  drill  and  drills  |  slantingly  through 
(the  side  and  the  bottom).  When  he  gets  through,  he  pulls  out  his 
drill,  |  takes  one  of  the  pegs,  wets  it  in  his  mouth  with  his  saliva, 

25  and,  ||  when  it  is  wet  all  over,  he  puts  it  into  the  drill-hole,  j  He  takes 
his  stone  hammer  and  drives  it  in.  When  it  is  all  in,  |  he  stops 
hammering.  He  takes  his  drill  and  drills  another  hole  |  three  finger- 
widths  away  from  the  first  one;  |  and  when  that  also  passes  through, 

30  he  wets  another  peg  in  his  mouth  ||  with  his  saliva.  Then  he  pulls 
out  his  drill,  |  changes,  and  puts  the  peg  in  its  place  in  the  drill-hole. 
Then  he  takes  the  |  stone  and  drives  in  the  peg,  as  he  did  before. 
He  |  continues  doing  this,  going  around  drilling  and  putting  in  pegs; 
and    |  when  he  has  pegged   all  round    the    bottom,   the  oil-box  is 

35  finished;  ||  for  the  time  when  he  makes  the  box  is  when  the  |  winter 
is  over  and  just  before  the  olachen  run  in  Knight  Inlet.  |  Oil  has  to  be 
put  in  the  oil-box  first,  in  order  to  make  it  tight  |  by  filling  the 
pegged  edge  of  the  bottom  with  oil.     When  |  the  time  for  picking 

40  viburnum  berries  comes,  the  oil  box  is  empty.  ||  Then  the  berries  are 
put  in;  and  now  the  juice  of  the  viburnum  berries  will  not  run  out,  | 
although  they  leave  it  in  the  box  for  a  whole  winter.  |  That  is  all. 

£wl£laxs  lae  etled  ax£ustEndxa  kadzEkwe  dzop£stalaxa  ts!olna£stala 

20  £wapa,  qa£s  laxat!  gEltse£stalas  lax  awe£stas  wula£yas.  Wa,  lalaxae 
pax£aLElotsa  paq!Exsda£ye  laq.  Wa,  gil£mese  kMeas  lolasawa£ya 
tslolnaxs  lae  hex£idaEm  ax£edxes  sElEme,  qa£s  SElx£Idexa  Lane- 
xalexs  lae  laxsa.  Wa,  gtPmese  laxsaxs  lae  lex£wldxes  SElEme,  qa£s 
dax£ldexa  £nEmts!aqe  LabEma,  qa£s  mElx£imdeses  k !uneL !Exawa£ye 

25  laq.  Wa,  gll£mese  k!unx£Enalaxs  lae  Lastots  laxes  sEla£ye.  Wa  la 
dax£idxa  t!esEme,  qa£s  degutodes  laq.  Wa,  gtl£mese  laxLaxs  lae 
gwal  deqwaq.  Wa,  la  etled  dax£idxes  SElEme,  qa£s  sElx^dexa 
yuduxudEne  laxEns  q!waq!wax-ts!ana£yex  gagiLEla  laxes  g'ale 
sEla£ya.     Wa,  gll£Emxaawise  lax'saxs  lae  mElx£untses  k!iineL!Exa- 

30  wa£ye  laq,  qa  k!iinx£Enalisex  lae  lex£widxes  SElEme,  qa£s  Llayo- 
gwaaLElodeses  LabEme  la  Lastots  laxa  sEla£yaxs  lae  dax£Idxa 
tlesEme  qa£s  degutodes  laqexs  lae  dexubEtEndEq.  Wa,  axusa£mese 
he  gwe£nakulaqexs  la£stalae  sEpnakula,  qa£s  LabE£nakuleq.  Wa, 
gll£mese  lElgowa  Lapa£yases   lae   gwale  wula£yas  dEngwatsla,  ylxs 

35  he£mae  wulx£idExdEmsexes  wulasE£we  dEngwatslexs  g'alae  gwal 
tslawunxa,  yixs  k-!es£mae  qwaxullsa  dzaxune  lax  Dzawade,  qaxs 
he£mae  gilts  laweda  L!e£naxa  dEngwatsle,  qa  alaklales  amxaxs  lae 
qoqfit !a£stowe  sakoda£yas  LE£wes  paq!Exsda£yaxa  L!e£na.  Wa,  g-tl- 
£mese  t!Elt!Elts!Enxxa  tlElsaxs  lae  lopts  laweda  dEngwatslaxa  L!e£na. 

40  Wa,  la  t!Elts!alaxa  tlElse.  Wa,  la£me  hewaxa  g'tlx'sale  £wapa- 
ga£yasa  tlElsaxs  wax£mae  lElgogwllaxa  £nEmxEnxe  tslawunxa. 
Wa,  laEm  gwala. 
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Sewingwith  Cedar-Withes. — The  man  takes  alongbone  drill  |  and  two  1 
split  boards  which  he  places  side  by  side.     Then  he  |  drills  close  to  the 
end  slanting,  and  passes  through  the  edges  of  the  |  two  split  boards,  so 

that    the  end    of  the  drill  passes   out  on  the 

As  soon  5 
|  knife 
cedar- 


2     3      8      7    10  <l    14    <5  1^9    22 


other  side  of   the  ||  other  board,  thus: 
as  he  comes  to  the  end,  he  takes  his 
and  cuts  a  groove  into  it,  in  which  the 
withes  Me.  |  After  cutting  the  grooves,  he  turns  it  over  and  cuts  a  |  groove 
on  the  other  side,  where  no  groove  has  been  cut  (on  the  upper  side). 
When  he  gets  to  the  end,  |  he  takes  the  twisted  cedar-withes  and  puts  the 
thin  end  through  (1 ) .  ||    He  pulls  it ;  and  when  it  reaches  the  thick  end,  10 
he  takes  |   a  cedar  stick  and  cuts  it  so  that  it  has  a  sharp  point,  and 
drives  it  in  |  alongside  of  the  cedar-withe.    Then  the  end  of  the  cedar- 
withe  comes  out  at   (2).  |      He  pulls  it  tight  and  twists  it,    and 
pushes  it  in  |  at  (3),  and  it  comes  out  at  (4).  He  pulls  it  tight,  and||  15 
hammers  it  with  a  diabase  pebble  so  as  to  |  drive  it  into  the  groove, 
while  another  man  is  pulling  |  the  cedar- withe,  for  it  always  requires 
two  men  to  work  at  boards.     He  twists  the  |  cedar-withe  tight  and 
smooth  and  pushes  the  thin  end  into  (5),  |  and  it  comes  out  at  (6). 
He  pulls  at  it  and  hammers  it  with  the  stone;  ||  and  when  it  lies  in  20 
the  groove,  he  twists  the  cedar- withe  and|  pushes  it  into  (7),  so  that 
it  comes  out  at  (8);  and  |  he  does  the  same  as  he  did  before;  and 


Sewing  with  Cedar-Withes. — Wa,  la  ax£edxa  gllte  xax£En  sElEma.  1 
Wa,    la  ax£edxa    malExsa  ladEkwa.     Wa,    la    gwasodEq.      Wa,    la 
sElx£ldxa  maxba£ye  Lanexales  sEla£ye  la  hex-sala  lax  ewunxa£yasa 
malExsa  ladEkwa  qa£s  la  nel£ide  6ba£yasa  sElEme  lax  apsadza£yasa 
£nEinxsa  g-a  gwaleg'a  {fig.).     Wa,  gil£mese  labEndExs  lae  ax£edxes  5 
k- !awayowe  qa£s  xuxutadzEndeq  ytx  laLe  katbEdatsa  dEWexe.    Wa, 
giPmese  gwal  xuxiideqexs  lae  lex£IdEq  qa£s  et!ede  xuxudex£IdEx 
nExsawasa  k- !ese  xudEku  laxa  apsadzE£ye.     Wa,  gil£mese  labEndExs 
lae  ax£edxa  sElbEkwe  dEWexa  qa£s  nexsodes  wilba£yas  lax  (1).     Wa, 
la  nex£6dEq.     Wa,  gtl£mese  lagaa  lax  LExuba£yasexs  lae   ax£edxa  10 
k!waxLa£we  qas  k!ax£wideq  qa  wltbes.     Wa,  la  degunodzEnts  laxa 
6nodza£yasa  dEWexe.     Wa,  laEm  nel£ede  6ba£yasa  dEwexe  lax  (2). 
Wa,  la  nex£edEq  qa£s  lEk!ut!ideq.     Wa,  la  SElpIedeq  qa£s   nexsodes 
lax  (3).     Wa,  gaxe  hexssila  lax  (4).     Wii,  lii  nex£odEq  qa£s  IsklO- 
t!ed("q.     Wii,  lEdzegintsa  qetsEme  ts!Eq!uls  tlf'sEm  laxa  dEWexe  qa  15 
fclBbeg'es  laxa  xuxudr>k-a£yaxs  lae  nexaleda  enEtaokwe  bEgwanEmxa 
dEWexe  qaxs  ma£lokwaeda  eaxalaxa  ts  !EXu3Eme.    Wa,  laxae  sslp  !ldxa 
dEWexe  qa  lEklutsowes   sElpa£yasoxs  laf>  nexsots  wllba£yas  lax  (5) 
qa  liis  nel£Id  lax  (6).     Wii,  laxar  nex*edqexs  lae  lEdzeg"lntsa  fclesE- 
me  laq.     Wii,  giPemxaawise  tlEbegaxs  lae  sElpledxa  dEWexe  qa*s  20 
nex-sodes  lax  (7).     Wii,  gaxe  nelbax£Id  lax  (8).     Wii,  ;ii:m.\ unwise 
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23  he  continues  to  the  cud  of  all  the  holes  |  up  to  (22).  Then  he  drives 
in  the  point  of  a  cedar-stick  at  its  sides.  | 
1  Care  of  Canoa.  —I  forgot  this  when  I  was  talking  about  |  the  canoe- 
builder,  who  spreads  open  the  canoe,  making  a  small  canoe.  When 
he  j  pours  water  into  it,  and  the  stones  are  nearly  red-hot,  |  he 
5  pours  four  buckets  of  water,  ||  and  there  is  one  bucket  of  urine  which 
he  |  pours  into  the  canoe,  and  he  carries  four  more  buckets  of  water,  | 
pours  them  into  it,  and  he  also  carries  one  bucket  of  urine  |  and 
pours  it  into  the  water  in  the  |  small  canoe.     Then  eight  buckets  of 

10  water  ||  have  been  poured  into  the  small  canoe,  and  two  buckets 
of  urine,  |  so  that  it  may  not  be  split  by  the  heat  of  the  sun  after  the 
canoe-builder  shall  have  finished  it.  |  That  is  the  reason  why  they 
put  urine  into  it.  As  soon  as  enough  |  water  and  urine  are  put  into 
it,  he  puts  red-hot  stones  into  the  canoe.    |    When  the  canoe-builder 

15  finishes  this,  ||  he  takes  a  rush  mat  and  a  dish  or  a  small  steaming- 
box|  and  perch-oil  (that  is  the  oil  obtained  from  |  perch-liver).  He 
places  the  steaming-box  by  the  side  of  the  fire  of  his  house,  and  |  he 
takes  the  rush  mat  and  puts  it  into  the  fire.  |  As  soon  as  it  burns,  he 

20  places  it  on  the  side  of  the  steaming-box,  so  that  ||  the  charcoal  falls 
into  the  box.     When  he  thinks  he  has  enough,  |  he  takes  his  hammer 


22  naqEmg'iltaxes  gegilasaxa  gag-ili£ye.  Wa,  la  labEndalax  £waxaasa 
lagaa  lax  (22)  xs  lae  dex£wltsa  wilba  klwaxLawe  lax  6nodza£yas. 
1  Care  of  Canoe. — Wa,  ga£mesen  l lElewesoxgun  lex-  gwagwexs£ala 
laxa  Leqlenoxwaxs  lae  LEpaxes  Leqa£ye  xwaxwaguma  yixs  lae 
gux£alExsElasa  £wape  laqexs  lae  Elaq  meniEnItsEmx£Ideda  tlesEme. 
Wa,  he£maaxs  lae  gux£alExsasa  mowexLa  nagatsle  £wapa  laxa 
5  xwaxwaguma.  Wa,  la  £nEmexLa  nagatsleda  kwatsle  la  gugegln- 
dayoseq.  Wa,  laxae  etled  tsex£idxa  mowexLa  nagatsle  £wapa  qa£s 
laxat!  gux£alExsas.  Wa,  laxae  etled  tsex£id  laxa  kwatslexa 
£nEmexLa  nagatsla  qa£s  la  gugegtnts  laxa  la  toxs  £wapsa 
xwaxwagume.     Wa,    gil£Em    malEXLag  lyo     nagatsleda    £wape    la 

10  gux£alExdzEmsexa  xwaxwagumaxs  lae  malExLa  nagatsleda  kwatsle 
qa  k-!eses  ts!at!alExs  l  !esasE£waasa  LlesEla  qo  gwalamasLa  Leq!e- 
noxwaq.  Wa,  heEm  lag'ilasa  kwatsle  laq.  Wa,  gil£mese  helaleda 
£wa,pe  LE£wa  kwats!axs  lae  k!ip!alEsElasa  xixixsEmala  t!esEm 
laq.     Wa,  gil£mese  gwalamased  a  Leqlenoxwaxa  xwaxwagumaxs  lae 

15  ax£edxa  kuleye.  Wa,  he£mesa  loq!we  loxs  amayae  q!olats!es 
ax£etsE£we;  wa,  he£mesa  dzeklwese,  yix  tsEnxwa£yas  Lewulasa 
g'omaga.  Wa,  la  hanolisasa  q!olats!e  laxes  lEgwIlases  g'okwe.  Wa, 
la  ax£edxa  kuleye  qa£s  axLEndes  laxes  lEgwIlases  gokwe.  Wa, 
g-ll£mese     xIx£edExs    lae  axiiglnts    laxa    q!olats!e    qa    tex£alts!ale 

20  ts!6ts!almotas  laxa  q!olats!e.  Wii,  gil£mese  kotaq  laEm  helalaxs 
lae  ax£edxes  pElpElqe  qa  lESElgayes  lexba£yas  laq  qa  q!weq!ults!es 
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and  crushes  the  charcoal  with  the  striking-head  into  dust,  |  so  that  22 
it  becomes  like  flour.     After  this  has  been  done,  he  pours  the|  perch- 
oil  into  it.     Then  he  stirs  it;  and  when  it  becomes  a  |  thick  paste,  he 
turns  the  canoe  bottom-side  up,  takes  an  ||  old  mat  and  tears  off  25 
enough  to  squeeze  it  in  his  hand.     Then  he  puts  it  into  |  the  mixture 
of  oil  and  coal  and  blackens  the  outside  of  the  |  small  canoe.     He 
rubs  it  well,  so  that  it  will  penetrate  the  cedar  wood;  |  and  when  it  is 
all  covered,  he  finishes  at  the  end  of  the  canoe.  |  Therefore  they  do  not 
put  a  sun-protector  on  the  outside  of  the  small  canoe  when  it  is 
blackened  ||  outside  with  oil  mixed  with  charcoal,  for  the  heat  of  the  30 
sun  does  not  go  through.   |   They  do  this  way  with  small  canoes  and 
with  |  big  canoes.  | 

As  soon  as  this  is  finished,  the  canoe  is  turned  right-side  up,  and  | 
supports  of  cedar-wood  are  put  on  each  side  of  the  bow  and  on  each 
side  of  the  stern.  ||  Short  boards  of  cedar- wood  are  placed  on  the  35 
seats;  and  when  |  it  is  all  covered,  the  man  pours  fresh  water  into  it 
so  as  to  |  keep  the  inside  of  the  canoe  cool.  When  the  weather  is 
hot,  |  he  takes  a  dipper  and  sprinkles  water  so  as  to  wet  the  inside 
of  the  canoe  |  in  the  morning.  When  the  owner  of  the  canoe  has 
no  short  boards,  ||  he  cuts  off  branches  of  young  cedar-trees  and  |  40 
places  them  on  the  seats  of  the  canoe  the  whole  |  length  of  the  canoe, 
so  that  neither  the  sun  nor  the  |  cold  winds  of  winter  pass  through, 

qa  yuwes  la  gwex'sa  quxex.     Wa,  gll£mese  gwalExs  lae  guqlEkasa  22 
dzekhvese     laqexs     lae     xwetledEq.     Wa,      giPmese    lElgoxs     lae 
gEnk  a.     Wa,  la    qEplalisaxa  xwaxwagumaxs  lae  &x£edxa  k-  !ak"  !o- 
banaxs  lae  kwapodxa  aEin  helala  lax  q  !wetsEmesE£waxs  lae  SxstEnts  25 
laxa    q!Elts!EqEla   tslolna.     Wa,    la  q!woxsEmts   lax  osgEma£yasa 
xwaxwagume.     Wa,  la  dzEk'ak'ats  qaalak'lales  lalaqa  klwaxLawe. 
Wa,  g  iPmese  ha£niElxsEmdqexs  lae  gwala  lo£  6ba£yas.     Wii,  heEm 
lag-ilas  hewaxa  t!ayasE£wa  6sgEma£yasa  xwaxwagumaxs  q!wa£xusE- 
makwaasa   qteltslEqEla   tslolna   qaxs  wlxsaeda   tstelqwasa  L.'esEla  30 
laq.       Wa,  la  £naxwaEm  he   gweg'ilasE£weda    xwaxwagume  LEewa 
iiwawe  xwaxwakliina. 

Wa,  giPmese  gwfdExs  lae  t !ax£alldzEma  qa£s  qeqEdEnoLEmtsE- 
£wesa  k!waxLawe  LE£wis  waxsanoL!EXLa£ye.  Wa,  lit  pax£alExdzE- 
ma  ts!ats!Exusame  lax  ek' !ot  !Ena£yas  LeLEX'Exsas.  W;'i,  gil£mese  35 
Emtslaxs  lae  giigExsalasa  £WE£wap!Eme  laq  qa  hemEnalaemese 
wiidaxsa  oxsasa  xwakluna.  Wa,  gil£mese  tslEtslElgusa  enalaxs 
lae  ax£edxa  tsexLa  qaes  xodzEtexsElesa  ewape  laxa  oxsasa  xwaklu- 
niixa  gaala.  Wa,  gll£mese  k- !cas  ts !ats !EexusEma  xwagwadasa 
xwak!Qnaxs  lae  tsex£Idxa  ts!ap!axasa  dzadzaxmEdzEme  qa£s  40 
lii  i.6x£undalas  lax  LeLEx'Exsasa  xwakluna,  bjlbEndEx  ewas- 
gEmgig'aasasa  xwakluna.  Wa,  laEm  wix'sEwatsa  LlesEla  LEewa 
yoyjixa  ts!awimxe  qaxs   he£mae  xEnLEla  hoxwamasa  yoyaxa   \wa- 
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for  the  cold  wind  |  cracks  the  inside  of  the  canoe ;  for  when  the  cold 

45  winter  wind  is  coming,  the  canoe-owner  ||  hails  out  the  water,  so  that 
it  is  dry  inside.  He  takes  |  coarse  cedar-hark  mats  and  spreads  them 
over  the  seats,  |  and  he  covers  over  the  sides  and  each  end  |  so  that 
the  cold  wind  does  not  go  through.   | 

After  the  canoe  has  been  finished,  he  goes  to  split  from  a  cedar- 

50  tree  ||  narrow  boards.  These  are  one  span  |  wide  and  one  [  finger 
thick.  |  Their  length  is  one  and  a  half  |  fathoms.    If  they  are  split  out 

55  for  a  small  canoe,  |  four  of  these  are  made  for  bottom-boards;  and  ||  for 
a  large  traveling-canoe  twenty  |  are  split  out  for  bottom-boards. 
He  does  the  same  as  he  does  when  splitting  out  |  roof-boards.  The 
only  difference  is  that  they  are  not  adzed.  When  |  the  owner  of  the 
large  canoe  goes  traveling,  he  first   |  lays  down  on  the  beach  the 

60  boards,  beginning  at  the  bow  of  the  canoe,  and  ||  he  places  them  more 
than  a  fathom  apart,  in  this  way.1  |  This  is  called  "place  over  which 
the  traveling-canoe  is  pushed  down."  When  |  they  have  all  been 
put  down,  many  men  take  hold,  one  on  |  each  side  of  the  thwarts 
and  also  one  |  on  each  side  of  the  bow,  pressing  their  backs  against 
the  sides  of  the  bow  so  that  they  lift  it  up  and  that  it  does  not  shove 

65  the  boards  out  of  place,  and  ||  also  one  on  each  side  of  the  stern,  who 

k!una,   yixs  giPmae   yowe£nakulaxs    lae   hex£ida£ma  xwagwadasa 

45  xwakluna  tsalax-£IdEq,  qa  lEmxuxses.  Wa,  heEm  la  ax£edaatsexa 
awadzoledEkwe  glldEdzo  lewa£ya  qa£s  la  LEptendalas  lax  LeLE- 
xExsas.  Wa,  laEm  aEmxaq  lax  wax'saneguxsas  LE£wa  waxsba- 
£yas  qa    k'leses  lax-sawa  yoyasa   tslawunxe   laq. 

Wa,   giPmese   gwala   xwaklunaxs    lae   lat!Ex£Idxa  welkwe  laxa 

50  ts!elts!Eq!a  ladEkwa,  ylxa  £naxwa£me  £nal£nEmp!Enk-  laxEns 
q !waq hvax'ts  !ana£yex  ytx  awadzE£wasas.  Wa,  la,  £ne£nEmdEn  laxEns 
q!waq!waxts!ana£yex  ylx  wiwagwasas.  Wa,  la  nEqlEbode  esEg-i- 
wa£yas  laxEns  baLaqe  awasgEmasas.  Wa,  gtPmese  xwaxwa- 
gume  lat!ag-ilasexs   lae    moxsEme    lat!a£yas   qa    paxts.     Wa,  gfl- 

55  £mese  £walas  mElexats!e  xwaklunaxs  lae  maltsEmg'ustaxse  lat!a£yas 
qa  paxts.  Wa,  laEm  heEm  gwegllaxs  latlaaqe  gwegilasasa  lat!axa 
saokwe.  Wa,  lex-a£mes  6gu£qalayosexs  heyadzae.  Wa,  gIPmese 
mElexElaLa  xwagwadasa  £walase  xwaklunaxs  lae  heEm  gil  la  paxa- 
lisElayowa  ladEkwa  g'ag'Ilis  lax  agiwa£yasa  xwakluna,  ylxs  haya- 

60  qaaxa  £nal£nEmp!Enk'e  laxEns  baLaqe  awalagoledzasas  g'a  gwaleg'a.1 
Wa,  heEm  LegadEs  wI£xudEmaxa  mElexats!e  xwaklune.  Wa,  gil- 
£mese  £wllgallsExs  laeda  qlenEme  bebEgwanEm  q Iwalxoku IndEX 
wax-sba£yas  LeLEXExsas  he£misa  waxsanoLEma£ye  tetEglnoLEmex 
ewanoLEma£yas  qa£s  waleq  qa  k!eses  klqEdzEwexa  wI£xudEma.  Wa, 

65  laxae  waxsodEXLa£ya   ma£lokwe  wlq !wuxLa£ya.     Wa,  lada   £nEmo- 

'  Laying  them  down  parallel,  as  a  runway  for  the  canoe. 
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push  ahead.     Then  one  |  man  shouts,  "Wo!"  and  then  all  the  |  men  65 
push  together  at  the  stern  and  pull  on  each  side  |  at  the  ends  of  the 
thwarts.     Those  pull  with  the  right  hand  at  the  ends  of  the  thwarts, 
holding  |  with  the  left  hand  the  side  of  the  canoe,  who  stand  on  the 
left-hand  side  of  the  canoe.  ||  And  those  pull  with  the  left  hand  on  70 
the  ends  of  the  thwarts  |  who  stand  on  the  right-hand  side  and  hold 
with  the  right  hand  the  side  of  |  the  canoe.     When  they  have  taken 
it  down  to  the  sea,  they  take  |  the  split  boards  and  place  them  in  the 
bottom  of  the  canoe;  and  when  they  are  |  all  in,  they  put  the  cargo 
on  top  of  the  boards.     When  ||  the  canoe  has  been  loaded,  they  start  75 
bow  first;  and  when  they  arrive  |  at  the  place  where  they  are  going, 
they  go  ashore  stern  first  as  they  go  to  the  beach.  |  The  steersman  is 
the  first  to  go  ashore.     He  pulls  up  the  stern  |  of  the  canoe. .   When 
the  crew  is  ashore,  they  unload  |  the  cargo;  and  when  everything  is 
out,   they  take  ||  the  bottom-boards   ashore   and    put  them  down,  £0 
beginning  at  the  stern  of  the  canoe;  and  they  |  lay  them  down  up  to 
the  place  where  they  will  put  the  canoe  on  the  beach.     They  pull  it 
up  |  over  the  boards,  and  leave  it  at  a  level  place  on  the  beach. 
Then  they  |  gather  all  the  split  boards  and  put  them  over  the  seats, 
so  that  |  the  heat  of  the  sun  does  not  strike  the  canoe.     That  is  all.  || 

Wooden  Sail. — Now  I  will   talk    about  the   sail    of    the  |  ancient  l 
people,  which  was  sewed  together  of  boards.     First  they  |  look  for  a 


kwe   bEgwanEm  hasEla£lae  woxa.     Wa,  he£mis  la  £nEmax£Idaatsa  66 
bebEgwanEme  wl£xuwld  laxa  6xLa£ye.     Wa,  laxa  gElqeda  waxsaxdza- 
£yas   6ba£yasa   LeLEX'EXse   ytses   helk-!otts!ana£yaxs    dag-aga£yases 
gEinxolts  !ana£ye  laxa  6gwaga£yasa  gEmxaxdza£yasa  xwak!ima.     Wa, 
la   he    gElqe    gEmxolts  !ana£yasa   he    gwaxdza£ya    helk'!otaga£yaxa  70 
LeLEx-Exse.     Wa,  la  dag-ageyeses  helk  !otts  !ana£yas  laxa  ogwaga£yasa 
xwak!una.     Wa,  g-il£mese  laxstalisaxa  dEmsx'axs  lae  ax£edxa  wi£x11- 
dEma  ladEktixs  qa£s  la  paxsas  laxa  xwakluna.     Wii,  gtl£mese  £wilg-a- 
alExsExs  lae    modzodalases   mEmwala    laxa    paxse.     Wa,  gil£mese 
£wI1xsexs    lae    mEqagiwalaxs   lae   sEp!eda.      Wii,   gll£mese  lagaa  75 
laxes  lalaaxs  lae  aLaxLax£Ida   qa£s  k!ax£allsexs  lae  lagallsa.     Wa, 
he£mis  g'aloltaweda    LEHXLaeyasexs    lae    lalta     qa£s    wawat!EXLEn- 
dalexes    ya£yats!e.     Wa,    lawisLe   hox£wultawe  le£lotas  qa£s  molto- 
dexes  mEmwala.     Wii,  gll£mese  wll5ltawe  niEmwaliisexs  lae  axwul- 
todxa  paxse  qa£s  paxalisEles  g'iigiles  lax  oxi.a£yasa  xwakluna  qaes  SO 
lii  paxpEges  lalaa  lax  luVnedzaLas.     Wa,    laxda£xwe  watEldzodEq 
laxa  wi£xudEma  qa£s  lii  hangallsas  liixa  £nEmaese.     Wa,  la  q!ap.!e- 
gillsaxa   ladEkwe   paxsa  qa£s  lii    pak' Ilndalas  liixa  lclexexsc  qa 
k"!eses  Llesasosa  iJesEla.     Wii,  laEinxaa  gwal  laxeq. 

Wooden  Sail.     Wii,  la*mesEn    ^wagwex's'alal  lax  yawapEeya*yasa  1 
g'ale  bEgwanEinaxa   gwasEwakwe   ts!ExusEma.     Wa,   heEm   gil  la 
75052    ~2\     :>,r>  eth     pt  l  — 7 
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3  thick  moss-covered  cedar-tree  that  has  been  lying  on  the  ground  for  a 

long  time.  When  |  it  has  been  found,  one  and  a  half  fathom-lengths  are 

5  split  off.  ||  Each  piece  is  two  spans  wide  |  and  one  finger-width  thick.  | 

I  do  not  know  how  the  edges  are  fitted  together.  |  They  are  well 

adzed   .   .   .     Then  |  he  takes  a  long  bone  drill,  and  he  takes  two 

10  pieces  of  the  boards  ||  and  lays  them  side  by  side.  He  drills  near  the 
end  in  a  slanting  direction  |  through  the  edges  of  the  two  split 
boards,  so  that  the  point  of  the  drill  comes  through  |  on  the  other  side 
of  the  other  board,  in  this  manner.1  .  .  .  When  |  this  is  done,  he 
takes  another  (board)  and  places  it  alongside  of  the  last  one,  and  |  he 

15  drills  it  in  the  same  way,  and  sews  it  together  as  he  sewed  ||  the  first 
one;  and  he  only  stops  adding  to  it  when  it  is  two  fathoms  |  wide. 
Then  he  takes  a  split  board  half  |  a  finger-width  thick  and  four  [ 
finger-widths  wide.     Its  length  is  equal  |  to  the  width  of  the  boards 

20  that  have  been  sewed  together.  He  places  it  on  top  ||  of  one  end  of 
the  sewed  boards.  He  takes  his  |  drill  and  drills  through  it  one 
finger-width  |  from  the  edge  of  the  piece  of  wood  that  forms  now  the 
straight  |  crosspiece  of  the  short  boards  that  have  been  sewed 
together.     He  drills  straight  |  through,  and  at  a  distance  of  three 


3  alasoseda  LEkwe  p lElsEnala  la  ge£s  k-attes  welkwa.  Wa,  gtl£mese 
q  laqexs  lae  lat  !tx-£Idxa  nEq  lEbodas  esEgiwa£ye  laxEns  baxax.  Wa,  lii 
5  maxwaEin  maemalplEnk-  laxEns  q!>vaq!waxts!ana£yex  ytx  awadzE- 
wasas.  Wa,  la  £nal£nEmdEn  laxEns  q!waq!wax-ts!ana£yex  ytx  wlwa- 
gwasas.  Wa,  la£mEn  k!es  qlaLElax  gweg-ilasasexs  lae  bEnax 
eEwagawa^yas.  Wa,  laxaa  finiEmayastowe  k-  !lmLa£yas.  .  .  .  Wa, 
la  ax£edxa  gilte  xax£En  sElEma.     Wa,  la  ax£edxa  malExsa  ladEkwa. 

10  Wa,  la  gwasodEq.  Wa,  la  sElx£ldxa  max-ba£ye  Liimexales  sEla£ye  la 
hex-sala  lax  ewunxa£yasa  malExsa  ladEkwa  qa£s  la  nel£ede  oba£yasa 
sEhsme  lax  apsadza£yasa  £nEmxsa  ga  gwiilega.1  .  .  .  Wa,  la 
gwatexs  lae  ax£edxa  mEmxsa  qa£s  gwasEnxEndes  laq.  Wa,  laxae 
heEm  gwiile  sEla£yas  laq  LE£we  t  !Emt  !Egoda£yase  t!Emt!Egodaena- 

15  £yasa  g-ale  axes.  Wa,  al£mise  gwal  gwasEnxEndalaqexs  lae  malj)!En- 
k-e  £wadzEwasas  laxEns  baLax.  Wa,  laEm  ax£edxa  ladEkwe  k*  !o- 
dEn  laxEns  q!waq!waxts!ana£yex  ytx  wagwasas.  Wa,  la  mo- 
dEn  laxEns  q!waq!waxts!anaJyex  ytx  £wadzEwasas.  Wa,  la  heEm 
£wasgEme  £wadzEwasasa  gwasEwakwe    ts!ExusEma.     Wa,  la    pagE- 

20  dzots  lax  apsba£yasa  gwasEwakwe  ts!ExusEma.  W&,  la  ax£edxes 
sElEme  qa£s  sElx£idxa  £nEmdEnas  £wadz2wase  laxEns  q!wa- 
q!waxts!ana£yex  g-ag-iLEla  lax  awaxa£yasa  la  £nEm£nxaleda 
xwalba£ye  lo£  oba£yasa  gwasEwakwe  ts!ExusEma.  Wa,  laEm  hex-sale 
sEla£yas    laq.     Wa,    la    yuduxudEn    laxEns    q !waq Iwaxts !ana£yex 

i  Here  the  method  of  sewing  is  described  in  detail.    See  figure  on  p.  93. 
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finger-widths  ||  from  the  first  hole  he  drills  through  again;  and  then  25 
he  drills  |  other  holes  at  the  same  distances.  The  drilling  continues 
over  the  |  whole  length  of  the  cross  end-piece.  He  also  cuts  grooves 
into  it;  and  after  |  the  grooves  have  been  cut  between  alternating 
pairs  of  drill-holes,  he  turns  the  |  sewed  boards  over  and  cuts  grooves 
on  the  opposite  side,  over  those  (intervals)  in  which  he  did  not  cut  || 
grooves  (on  the  other  side).  After  he  finishes,  he  turns  it  over.  30 
Then  he  takes  |  twisted  cedar-withes  and  sews  them  together  |  in 
the  way  in  which  he  sewed  the  short  boards.  As  soon  as  j  he  has 
finished  doing  this  at  (1),      2 


he  does  |  the  same  as  he 
he  has  done  it,  he  ||  puts 
other  end,  and  he  drills 
does  the  same  as  he  did  at 
finally  he  does  it  at  (4); 
the  end,  he  has  finished. 


II 
II 
II 
II 
II 

11 

II 

11 
11 

1! 

he  drills  at  (2),  and 
did  at  (1);  and  after 
the  crosspiece  at  the  35 
it  at  (3),  And  |  he 
(1)  and  (2);  and  | 
and  when  he  reaches 
Now,  that  |  is  the 
sail  of  the  ancient  people  before  any  white  people  came;  to  wit,  |  short 
boards  sewed  together.  The  canoe-mast  is  short,  for  it  ||  just  shows  40 
above  the  top  edge  of  the  board  sail  when  |  it  is  standing  up  in  the  bow. 
They  just  push  up  one  end,  |  for  the  lower  edge  lies  hard  against  the 
mast  when  |  it  is  standing.  The  wind  just  blows  against  it  and  presses  | 
the  board  sail  against  the  mast  when  the  canoe  is  running  before  the 
wind.     When  ||  it  gets  calm,  they  lay  it  down  flat  towards  the  stern,  45 


yix  £walalaasas  la   et!ed  sElx£Itso£s.     Wii,  laxae  laxsaxs  lae  et!ed  25 
sElx£Idxa    hemaxat!     £walale.     Wa.    la     hebEndale     sEla£yas    lax 
-'wasgEmasasa  xwalba£ye.     Wa,  laxae  xuxudex£IdEq.     Wa,  g  il£mese 
gwal   xuxudek-ax    eawagawa£yasa   sEla£yaxs   lae   lex£Idxa    gwasE- 
wakwe    ts!ExusEma     qa£s    xwexudex£Idex    nExsawasa    k!ese    xwe- 
xiideg  ikwa.     Wii,  laxae  lex£Idqexs  lae  gwala.     Wa,  laxae  ax£edxa  30 
sElbEkwe  dEwexa.     Wa,  la  heEm  t!Emx*£Idaeneqes  t  !Emalaena£yas 
lax-de    t !Emt lEgodalaxa    gwasEwakwe    ts!ExusEina.     Wa,  gil£mese 
gwalExs  lae  sElx£IdEX  (2),  ylxs  laaLal  gwale  (1).     Wii,  aEmxaawise 
nEqEmgiltEwexes  g-ale  gwegilasEx  (1).     Wa,  g11£mese  gwalExs  lae 
pax£aLElotsa  xwalba£ye  kxa   apsba£ye.     Wa,   laxae  sEbi£IdEx   (3).  35 
Wa,  a-Emxaavase    nanaxts  lEwaxes  gweg-ilasax   (1)  lo£  (2).      Wa,  la 
ElxLalax   (4)we.     Wii,  gtl£mese  labEndqexs  lae  gwala.     Wii,  heEm 
yawapE£yesa  g'iile  bEgwanEmxs  k-  lesmaol  gaxa  mamalax  ytxa  gwasE- 
wakwe ts!ExusEma.     Wii,  la  ts!Ek!we  Lap!eqas  liixa  xwakliinaytxs 
halsEla£mae  nelEtala  lax  ek-!Enxa£yasa  gwasEwakwe  ts!ExusEmaxs  40 
lae  Laxs  laxa  agiwa£ye.     Wii,  a£mese  Laqo£stoyiwe  awiinxa£yasexs 
laaLal  tEsales  banEnxa£ye   lax   6x-sidza£yasa  yawappleqaxs   laaLal 
Laxsa.     Wii,  a£mise  la  yolayosa   yala  qa£s  lii  tEsp!ega£ya  gwasEwa-  ' 
kwets!ExusEm  laxa  Lap!eqaxs  nEqlEXLalae  laxa  yala.     Wii,  g'il'mesS 
q!6x£w!dExs   lae   aEm  pax£alExdzEm   gwagwaaqa    laxa  gwiilExsasa  45 
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46  away  from  |  the  mast;  and  the  middle  of  the  board  sail  lies  against 

the  mast  as  it  is  standing  on  edge.  |  After  they  have  taken  it  down, 

they  take  down  the  mast  and  put  it  down  |  into  the  bow;  and  they 

push  up  the  |  board  sail  and  shift  it  towards  the  bow,  so  that  it  lies 

50  flat  ||  in  the  bow  of  the  canoe.     The  sail  of  a  large  |  traveling-canoe 

is  of  this  size.  | 

1       Mat  Sail  and  Mast. — A  woven  mat  was  the  sail  of  |  small  canoes. 

It  was  made  of  the  middle  part  of  cedar-bark,  for  the  j  weaving  is 

5  made  of  narrow  strips.    Its  length  is  one  fathom  |  and  two  spans,  ||  and 

its  width  is  one  fathom.     There  are  four  holes  in  one  edge,  |  by  means 

of  which  it  is  strapped  to  the  mast,  in  this  way:     |  and  there  is 

top  corner;  | 
end  of  the 
man  peels  |! 
for    the    mat 


one  hole  in  each  corner  to  put  the  sprit  into  the 
and  the  hole  in  the  lower  corner  is  for  the  lower 

10  sheet  j  to  pass  through.  When  it  is  finished,  the 
a  young  cedar-tree,  which  is  to  be  the  mast 
sail.  |  He  passes  twisted  cedar-bark  rope  through  the  four  holes 
in  the  side  of  the  sail,  |  and  puts  it  around  the  mast  to  hold 
the  sail.  He  uses  a  small  |  young  cedar-tree  for  the  sprit,  and  he 
uses  |  twisted  cedar-bark  rope  and  puts  it  around  the  mast  below 

15  the  ||  middle  to  hold  the  lower  end  of  the  sprit.  |  Finally  he  takes  well- 
made,  twisted,   thin  cedar-bark  rope,  |  sometimes  five  fathoms  in 


46  Lap  !eqe  laxes  nalnaqEyoyalaena^yaxa  Lap  !eqaxs  lae  tsagExsa.  Wa, 
gll£mese  pax£alExsExs  lae  k"  !igulExsasE£weda  Lap  !eqe  qa£s  la  kadEgi- 
yodayo  laxa  ag"iwa£e.  Wa,  a£mise  la  Lax£widayoweda  gwasEwakwe 
ts!ExusEm  qa£s  la  xEmx£idayo  laxaaxa  agiwa£ye  qa  las  pagEgiwe 

50  laxa  ag"iwa£yasa  xwakluna.  Wa,  heEm  yawapE£yesa  £walase  iue- 
lexats  !e  xwak  !une  £walayasas. 
1  Mat  Sail  and  Mast. — Wa,  laLa  k-  tedEkwe  le£wa£ye  ya£wapEya£yasa 
xwaxnxwagumexa  gayole  laxa  naq  !Eg-a£ye  dEnasa,  ylxs  ts  !elts  !Eq  !ao- 
ledEkwaes  k"!ita£ye.  Wa,  la  malptenxbala  laxEns  q!waq!waxts!a- 
na£yex  ylxa  £nEmp  lEnke  laxEns  baLaqe  £wasgEmasas.  Wa,l  a  £nEm- 
5  plEnkiyowe  £wadzEwasas.  Wa,  la  modzEqe  kwakuxunxa£yas  qa 
nEyimxsalatsa  t lEmqEmk- linaLasa  laxa  Lapleqe  ga  gwaleg-a  (Jig.). 
Wa,  laxae  kwaxsaweda  dzeg'asLasa  dzeg-lnoLEma£ye  laxa  eklinxa- 
£yas.  Wa,  laxae  kwaxsawe  bEnEnxa£yas  qa  nexsalatsa  wadE- 
notslExsdeLe.     Wii,  gil£mese  gwalExs    lae  ax£edxa    saq!ugidEkwe 

10  dzadzaxmEdzEma  qa  yawapleqsa  lekuya£ye  yawabEma.  Wa,  la 
nEyimxsotsa  mElkwe  dEnsEn  dEnEm  laxa  modzEqe  kwakuxunxes. 
Wii,  lii  t '.EmqEmk- lints  laxa  ya£wap!eqe.  Wa,  la  ax£edxa  wile 
dzadzaxmEdzEma  qa£s  dzEklnxEndes  laq.  Wa,  laxae  ax£edxa 
mElkwe   dEnsEn   dEnEma   qa£s  galop tendes    laxa    bEnk!olts!a£yas 

15  nEgoya£yasa  Lapleqe  qa  dzegatsa  dzeglnoLEma£ye.  Wa,  la 
alElxsdlaxs  lae  ax£edxa  aek!aakwas  mEla£ye  wilEn  dEnsEn  dEnEma, 
£nal£nEmp  lEnae  sEklaptenke  £wasgEmasas  laxEns  baLax  qa£s  galo 
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length,  and  |  passes  its  end  through  the  sprit-hole  in  the  upper  corner,  18 

to  the  other  end  in  the  lower 


and  he  does  the  same  | 
corner.  That  is  the 
is  finished,  it  is  thus:  | 
The  mast-hole  of  the 
white  people  came  here 
in  the  |  bow  of  the  canoe. 


lower  corner  sheet.  ||     When  it  20 

ancient  people    |    before    any 
consisted  of  two  round  sticks 
These  were  three  finger-widths 
apa  1 1 .  |  The  ends  were  sewed  with  cedar- withes.  Then  ||  the  canoe-builder  25 
took  heavy  cedar-withe  ropes  and  small  cedar-wood  |  and  measured  the 
middle  point  for  the  mast-hole.     After  |  he  had  found  the  middle,  he 
marked  off  a  hole  |  measuring  one  finger-width  and  a  half,  beginning  | 
at  the  middle  mark.     He  took  the  same  distance  ||  from  the  middle  on  30 
the  other  side  of  the  mark.  |  Three  finger-widths  is  the  distance  of  the  | 
marks  on  each  side  of  the  mark  in  the  middle.    Then  he  takes  |  the 
heavy  cedar-withe  and  ties  it  around  the  two  bars.  |  After  putting  two 
turns  into  the  cedar-withe  rope,  ||  he  pulls  it  up  between  the  two  bars  35 
and  draws  it  tight;  |  and  he  winds  it  between  the  |  crossbars  and  ties 
the  ends.     He  does  |  the  same  on  the  '  other 

side.    The  mast  stands  between  the  two  f~~: ~    ?ross" 

bars  and  the  I  cedar-withes,  in  this  manner:  \  — :        The 

mast  stands  in  (1).  ||  This  finishes  all  I  know  40 

about  the  making  of  a  canoe. 

plaLElodes  6ba£yas  laxa  dzeg-asEnxa£ye.     Wa,  laxae  heEm  gwex£itsa  ig 
apsba£yas  laxa  kwax-sawe  laxa  banEnxa£ye.     Wa,  heEm  wadEno- 
dzExsdese.  Wa,  g'IPmese  gwalExs  lae  g-a  gwiileg-a  {fig.).  20 

Wa,  he£mesa  kwawoyasa  Lapleqasa  g'ale  bEgwanEmxs  kMes- 
£maolex  g-axa  mamalax,  ylxa  malts  !aqe  leElx  In  lexexs  laxa 
ag'iwa£yasa  xwakluna.  Wa,  la  yudux"dEn  laxEns  q!waq!waxts!a- 
naJyex  ytx  awalagalaasas  ytxs  lae  t !Emt  !Embalaxa  dEWexe.  W;i,  la 
ax£ededa  Leqlenoxwaxa  LEkwe  dEwexa.  Wa,  la  mEns£Itsa  £wile  25 
xoku  k!waxLa£wa  lax  nEgoyaJyasa  kwa£woyoLasa  Lapleqe.  Wa, 
gtl£mese  qlaqexs  lae  xilldoyodxa  malts !aqe  kwaJwoy&.  Wii,  la 
mEns£Idxa  k-!odEn5sEla  laxEns  q!waq!waxts!ana£yex  g'ag'iLEla 
lax  nEgoya£yascxs  lae  xult!edEq.  W«a,  laxae  heEmxat!  £walale 
xulta£yas  lax  apsaLElasa  nEgoya^ye  xiilta£yaxs  lae  xiiltledEq.  Wa,  30 
laEm  yuduxudEn  laxEns  q!waq!waxts!anaJyex  ylx  awalagalaasasa 
xwexQlta£ye  lax  waxseLEliises  xiilta£ye  lax  nEgoya£yasexs  lae  ax£edxa 
LEkwe  sElbEku  dEwexa  qaes  qaxodes  laxa  malts !aqe  LeLEx-Exsa. 
Wii,  gil£mese  malp !Ene£staxs  lae  ek!Ebax£idEx  6baJyasa  dEwexe 
lax  awagawa£yasa  malts !aqe  EeLEX'Exsa  qaJs  lEk!iit!exs  lae  35 
nex£edEq.  Wa,  la  k'  !tlgil£Ents  laxa  dEwexe  lax  awagawa£yasa 
EeLEX'Exsaxs  lae  moxwaLElots  6ba£yas.  Wii,  laxae  lieEm  gwex'*- 
idxa  apsiiLEliis.  Wii,  lieEm  uiLagawayaatsa  Lapleqa  awagawa*yasa 
dEwexe.  Wii,  la,  g-a  gwiileg'a  {fig.).  HeEm  Lax'salatsa  LaplSqe  (1). 
Wii,  lawlsi.a  £wi£la  gwala  laxBn   qlale   lax   sweg'ilasaxa  xwakluna.  40 
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1  The  Making  of  Horn  Spoons  (1). — Now  I  will  talk  about  the  |  making 
of  the  horn  spoon,  the  black  spoon.  |  When  the  head  of  the  mountain- 
goat  is  taken  off,  it  is  |  kept  in  the  corner  of  the  house  for  four  days, 
5  and  it  is  placed  ||  not  far  from  the  side  of  the  fire  of  the  house;  and  | 
when  the  heat  of  the  fire  strikes  it,  the  spoon-maker  |  turns  the  head 
over  all  the  time;  and  when  it  gets  warm,  |  he  places  it  nearer  the 
fire.     He  watches  it  all  the  time  |  so  that  it  does  not  get  burnt. 

10  When  he  thinks  it  is  warm  through  and  through,  ||  he  takes  hold  of 
the  head  and  tries  to  pull  |  the  hair  off.  When  it  gets  loose,  he 
knows  that  |  the  horns  are  also  loosened.  He  takes  hold  of  |  the 
horn  with  his  right  hand,  and  with  his  left  hand  he  holds  |  the  nose 

15  of  the  head.  Then  he  twists  the  horn  a  little  and  ||  pulls  it  off.  Now 
the  horn  has  been  blown  off  by  the  steam.  He  |  also  does  the  same 
with  the  other  one.  When  he  has  them  off,  |  he  takes  his  hand- 
adz  and  a  block  of  wood  and  he  adzes  it.  |  He  adzes 
it  at  the  concave  side  of  the  horn,  |  placing  the 
thick    end    on   the    block    of  wood,    in  this   manner :| 

20  As  soon  as  he  has  it  off,  he  adzes  off  the  "mouth" 
of  the  spoon  so  that  it  is  round,    |   in  this  manner: 
After  he  has  done  so,  he  measures    three   j   finger-    /    \    widths, 
beginning  at  the    |   top  of  the  horn,  and  he  adzes  it    [J    so  that  it 


1  The  Making  of  Horn  Spoons  (1).  —  Wa,  la£mEn  gwagwexs£alat  laxa 
kaselax  wuiJaxasa  £mElxLowexa  tslololaqe  katstenaqa.  Wa, 
he£maaxs  lae  ax£etsE£we  xEweqwasasa  £mEL\Laxs  lae  mop!En- 
xwa£se  £nalas  axel  lax  onegwilasa  g-6kwe,  qa£s  la  ax£ah~lEm 
5  laxaklese  XEnLEla  nExwala  lax  onalisasa  lEgwilasa  gokwe.  Wa, 
laxe  Llesalasos  iJesalasa  lEgwlle,  wa  lada  kaselaenoxwaxa  k'a- 
tstenaqe  hemEnalaEm  lexi£lalaq.  Wa,  g-Il£mese  ts  !Elgu£naku- 
laxs  lae  iJaiJasolElas  laxa  lEgwlle.  Wa,  la  hemEnalaEm  q!aq!alalaq 
qa  k!eses  k!umElx£Ida.     Wa,  gil£mese  la  k-otaq  laEm  tslElxsa,  lax 

10  WEy 6q !uga£y asexs  lae  dax£Idxa  XEweqwe  qa£s  gunx-£ide  p!Elx£idEX 
habEtsEina£yas.  Wii,  g'fPmese  k"!Enx£idExs  lae  q!a,LElaqexs 
lE£mae  k- '.InEmgaaLEle  wIwuLlaxs.  Wa,  hex-£ida£mese  dax£itses 
helk-!otts!ana£ye  laxa  wfliJaxe,  wa  la  dalases  gEinxolts  !ana£ye  laxa 
xt£ndzasa    xEweqwaxs    lae  halsElaEm    sElx£widxa    wuLlaxaxs    lae 

15  nexodEq.  Wa,  la£me  tEkoyosa  k!alEla  lax  awaga£yas.  Wa,  la 
he.Emxat!  gwex-£idxa  apsodata£yas.  Wii,  gil£mese  lawaxs  lae 
ax£edxes  k'  ItmLayuwe  LE£wa  tEmglkwe  lEqwa  qa£s  k"  ItmldEmaq. 
Wa,  la  k- ItmlodEx  6k!waedza£yasa  wuLlaxasa  £mElxLaxs  lae  LlEn- 
qale  LEXuba£yas  laxa  tEmglkwe  lEqwa;  ga  gwaleg'a    (Jig.).     Wa, 

20  gll£mese  lawaxs  lae  k-!tml£IdEx  awaxsta£yas  qa  kilx-Ixstax-£Ides 
g-a  gwaleg'a  (fig.)  ■  Wa,  g-il£mese  gwalExs  lae  £mEns£Idxa  yuduxudEne 
laxEns     q!waq!wax-ts!ana£yex    yix    £wasgEmasas    g'agiLEla    laxa 


boas]  INDUSTRIES  103 

is  I  notched  in  this  place,  and  it  is  in  this  wav       II     when    he    has  23 
finished  it.   ||  A 

He   puts  away  his    hand-adz    and  takes  his    f\  straight  knife.  |  25 
Informer  times  the  people  rubhed  them  down    (J  with     rough 
sandstone  |  when  they  were  making  black  horn  spoons.      Now 

there  is  water  in  a  dish,  |  and  the  man  puts  it  down  at  his  left- 
hand  side  while  he  is  rubbing  the  horn.     He  |  puts  the  thick  end  into 
the  water,  and  he  holds  it  by  the  small  end  ||  with  his  left  hand.    With  30 
his  right  hand  he  holds  a  rough  |  sandstone  and  rubs  the  horn.  | 
Nowadays  the  modern  men  adz  it.     They  shave  it  down  |  to  smooth 
it  after  they  just  begin  cutting  it.  |  After  all  this,  he  puts  a  small 
kettle  half  full  of  water  over  the  fire,  ||  and  he  takes  two  cedar-sticks,  35 
each  one  span  long  |  and  half  the  thickness  of  a  |  finger.     He  takes 
split  I  cedar-bark  and  ties  the  ends  of  the  cedar-sticks  together  with 
the  cedar-bark.     Then  he  gets  |  another  piece  of  cedar-bark  ready  to 
tie  the  other  end  ||  after  having  put  the  spoon  in  between.     Then  it  40 
is  this  way.1  |  When  the  kettle  boils  up  on  the  fire,  he  takes  the  | 
spoon  and  puts  it  in.     He  does  not  leave  it  in  a  long  time  |  before 
taking  it  out  again.     Then  he  puts  the  spoon  near  its  "mouth," 


maxba£yas    6xta£yasa    wuxlaxax    lae    k!Iml£idEq    qa£s  kimkfm-  23 
dEnodzEndeq.     Wa,  laga  gwaleg'axs  lae  gwal  kltmLaq  {fig.). 

Wii,  la  gexaxes  kllmLayaxs  lae  &x£edxes  nExx-ala  kMawaya  ytxs  25 
k!6L!aaLal  dasgEmak"  dE£na  tlesEme  g'lxElasa  gale  bEgwanEmxs 
kaselaaxa  tslololaqe   k-ats!Enaqa   q!ots!asE£waeda  loq!wasa  £wape. 
Wa,    la   ha£nel    lax    gEmxagawalilasa   gexiixa   wuLlaxe.     Wa,   la 
&x£stEntsa  LExuba£yas  laxa  £wape.     Wa,  la  dalax   wilEta£yas  yises 
gEmxolts!ana£yaxs   la£e  dalases  helk-!otts!ana£ye  laxa  k-!6L!a  das- 30 
gEmaku    dE£na    t!esEma.     Wa,    la   gex£Idxa    wuLlaxe.     Wa,    liiLal 
klimLasosa  alex  bEgwanEma.     Wa,  la£me   k!ax£widEq  qa£s  qaqe- 
ts!eq   qa    qes£edes    laxes    haene£me     ales     k-!oxug-ale.      Wa,    g'il- 
£mese  gwatExs    lae   hanxLEntsa   ha£nEme    nEgoyoxsdalaxa    £wape. 
Wa,    lit    ax£edxa    malts !aqe    klwaxLawa  £nal£nEmp!Enk-e    awasgE-  35 
masas  laxEns  q!waq!wax-ts!ana£yex.     Wa,  lii  k!odEn  laxEnsqlwa- 
q!waxts!ana£yex    yix     awagwidasas.     Wa,     la    ax£edxa  dzExEkwe 
dEnasa    qaes    yaLodex    6ba£yasa    klwaxLawasa    dEnase.      Wii,    lii 
gwalilasa    £nEmts!aqe    dEnas    qa£s     yaLodayolxa    apsba£ye    qo    lal 
ax£aLElaLa  kats!Enaqe   laxa   LlEbasaq.     Wa,    laEm    ga   gwiileg^a.1  40 
Wii,  g  f Pmese  mEdElx£wldeda  hanx'Lala  laxa  lEgwIlaxs  lae  ax£odxa 
k-atslEnaqe    qa£s    axstEndes   laq.     Wii,  lii   k!es    alaEin   geestalaxs 
lae     axwiistEiidEq.      Wii,     lit     axotsa     iiwana£ya3     k"ilx-lxsta£yasa 

'That  is,  two  slminlit  slicks  tied  loosely  together  at  one  end. 
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45  between  |  (he  eedar-sticks,  in  this  manner,  i         ||  and  he  takes 

the  cedar-bark  and  ties  it  on  near  the  end         /  of    the    spoon- 

spreader  |  into  which  the  spoon  is  put.  fm  He  bends  back 
the  point,  |  and  holds  it  by  putting  it  into  J  W  cold  |  water,  so 
that  it  sets.  Then  it  does  not  bend  back  \^/  again,  but  is 
kept  in  position  |  as  it  gets  cold.     Next  he  takes  off  the  spoon-opener, 

50  and  ||  he  takes  dried  dog-fish  skin  and  rubs  it  all  over  it,  so  that  it 
becomes  very  |  smooth  inside  and  outside.  When  it  is  quite  | 
smooth,  it  is  finished.  Now  the  black  horn  spoon  is  finished  after 
this. 
I  The  Making  of  Horn  Spoons  (2). — Let  me  first  talk  about  the  |  horn 
spoons,  how  they  are  made.  When  |  the  mountain-goat  hunter  goes 
out  to  hunt,  the  spoon-maker  asks  |  him  to  break  off  the  horns  of  the 
5  goats  that  he  will  get,  for  ||  the  mountain-goat  hunter  only  wants  the 
tallow  and  the  |  kidney-fat  and  the  meat.  He  does  not  want  the 
bones  and  the  |  horns.  Therefore  the  spoon-maker  ]  asks  him  for 
these.     In  the  morning,  when  daylight  comes,  the  |  mountain-goat 

10  hunter  goes  hunting;  and  after  he  has  killed  ||  a  mountain-goat,  he 
takes  off  the  tallow,  |  kidney-fat,  and  the  meat,  and  finally  he  cuts 
the  skin  around  |  the  bottom  of  the  horns;  and  when  he  has  cut  off 


k-ats!Enaqe  lax  awagawa£yasa  LlEbasak*  ga  gwaleg'a  (Jig.).    Wa,  la 

45  ax£edxa    dEnase    qa£s    yfl£aLEjodes    laxa     apsba£yasa    Ltebase    lax 

laena£yas     LEbEkwa    k-ats!Enaqe,    wa,   la     LlotlExodEX    6xawa£yas 

qa    LlotlExales.      Wa,   lii    dalaqexs    lae    axstEnts    laxa   wtida£sta 

£wapa    qa    L!Emx£wides.     Wa,  la£me    xak!alaEm    la    LEpale    ogii- 

ga£yasexs     lae    wiidEx£Ida.     Wa,    la     axodxa    LlEbase.     Wa,    lii 

50  ax£edxa  lEmokwe  xulgwega£ya  qa£s  xiilxsEmdeq  qa   alaklales  la 

qesa  ytx   6gug-a£yas  LE£wis  6sgEma£ye.     Wa,  giFmese  la  alak!ala 

la  qesaxs  lae  gwala.     Wa,  laEm  gwala  ts  lololaqe  katslEnaqe  laxeq. 

j      The  Making  of  Horn  Spoons  (2) . — Weg-a£maLEn  gwagwexsEx£Id  laxa 

ts  lololaqe  k'atslEnaqExs  lae  k-aselasE£wa.     Wii,  he£maaxs  g'alae  lala- 

eda  tEw!£nenoxwaxa  £mElxLowe.    Wii,  la  axk-!filaso£sa  k-aselaenoxwe 

bEgwanEma    qa£s    tEpiilex    wuLlaxases    yanEme    £mElxLowa,  qaxs 

5  lex-a£mae  iixso£sa  tetEwe£nenoxwaxa  £mElxLowes  yExusEma£ye  LE£wa 

mEtlose  LE£wa  Eldziis.      Wii,  la    k'!eas    ax£etsos   lax  xaqas   LE£wa 

wuLlaxas.       Wii,    h(l£mis    lag-ilasa    k-aselaenoxwe    hawaxElaq    qa£s 

ax£edeseq.     Wii,  gil£mese  £nax-£Idxa    gaaliixs    lae    qas£Ideda   tEWe- 

£nenoxwaxa  £mElxLowe.     Wii,  lii  tEwex£ida.   Wii,  g  il£mese  tEwe£na- 

j0  nEmaxa   £mElxLaxs    lae    hex£idaEm    stxalaxa   yExusEma£ye   LE£wa 

mEtlose  LE£wa  Eldziis.     Wii,  lii  alElxsdalaxs  lae  t !otse£stalax  oxLa- 

£yasa  wiwuLlaxas.    Wii,  g-il£mese  Llii£ste  t!osa£yas  lax  k!uts!asexs  lae 
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the  skin,  |  he  takes  a  hammer  and  pounds  off  the  horns.  Now 
they  break  off  from  |  the  bone  core.  He  continues  doing  this  j|  with  15 
all  the  mountain-goats  that  he  has  killed.  And  when  he  has  killed 
enough,  he  carries  them  down  |  from  the  mountain  where  he  was 
hunting;  and  when  he  arrives  at  home,  he  |  immediately  goes  and 
gives  the  horns  to  the  spoon-maker,  |  who  at  once  takes  a  basket  and 
goes  down  to  the  beach  |  in  front  of  his  house,  carrying  (the  basket) 
in  his  hand.  He  puts  stones  into  it,  ||  enough  so  that  he  can  carry  20 
them  up  |  and  he  takes  them  into  his  house.  He  puts  them  down 
near  |  his  fire,  and  he  builds  up  the  fire  and  puts  the  stones  |  on. 
When  this  is  done,  he  takes  a  steammg-box  and  |  places  it  next  to 
the  fire,  and  he  also  takes  his  large  water-bucket  ||  and  goes  to  draw  25 
some  water,  and  he  pours  the  water  into  the  steaming-box  I  so  that 
it  is  half  full.  After  this  is  done,  he  takes  the  tongs  |  and  puts  them 
down,  and  also  his  adz  and  his  straight  |  knife,  so  that  they  are 
ready  on  the  floor  of  the  house ;  and  he  also  takes  a  piece  of  fire-wood,  j 
which  he  places  next  to  the  fire.  When  all  these  have  been  ||  put  30 
down,  he  places  the  stones  on  the  fire  until  they  get  red-hot.  |  Then 
he  takes  his  tongs,  picks  up  the  red-hot  |  stones,  and  throws  them 
into  the  steaming-box  which  contains  water,  and  |  he  continues  put- 
ting in  red-hot  stones.     As  soon  as  the  water  |  begins  to  boil,  he 

dax£idxa  tlesEme  qa£s  lEgELElodexa  wiwiiiJaxe.     Wii,  la£me  tEplide  13 
klwalaLElasasxa  xaqe.     Wii,   a£mise    la  he    gwe£nakidaxes  tEwe£na- 
nEme  £mElxLowa.     Wii,  g'il£mese  hel£0LExs  g'iixae  oxLaxElaxes  tE-  15 
we£nanEme  laxa  nEg'a.     Wii,    g  il£mese   lag'aa  laxes    gokwaxs    lae 
hex£idaEm  la  ts!asa  wuLlaxe  laxa  k-aselaenoxwe  bEgwanEina.     Wa, 
hex£ida£mese   ax£edxa  lExa£ye  qa£s  la   kMoqulaqexs  lae   lEnts!esEla 
lax  L!Ema£isases  g'okwe,  qa£s   la   xE£xuts  hilasa    tlesEme    laq.      Wa, 
ii£mise  gwanala  qa£s    lokwesexs  lae  oxLEx'£IdEq    qa£s  lii  oxLosdesE-  20 
laq,  qa£s  lii  oxLaeLElaq  laxes   g'okwe,  qa£s  lii  oxLEg'alllas  lax  ma- 
g'inwalisases  lEgwile.     Wii,  lii  lEqwelax-£Ida,  qa£s  xE£xuLalesa  tlesE- 
me laxes  lEgwile.     Wii,  g'il£mese  gwalExs  lae  ax£edxa  q'.olatsle,  qa 
g'axes  hanailsEx  lEgwilas.     Wii,    laxae   ax£edxes   £walase   nagatsla, 
qaes  lii  tsex-£IdEx  £wapa.     Wii,  lii   guxtslotsa  £wape  laxa  q'.olatsle,  25 
qa  nEgoyoxsdales.    Wii,    g'il£rnese    gwalExs   lae    ax£edxa     tslesLala 
qa    g  fixes    kadela.      Wii,    he£mises    k-!imLayowe    LEswis    iiExxiila 
k!a\vayowa,  qa    gTixes    gwalel     g-exgaela.      Wii,    he£misa    lEqwa, 
qa  g'axes  k'adel  lax   onalisases  lEgwile.      Wit,  gil£inese   gax  swl£la 
g-ex-g-aelExs    lae    memEnltsEmx£Ideda    xE£xlli.alalise    tlesEm    laxa  ;$() 
lEgwile.     Wii,  lii  diix-£Idxes    ts!esLiila,    qaes    k'liplldes  laxa     xIxsk- 
mala  t lesEma,  qass  lii  k" lipstEnts  lax  swabEts!Swasa  q!olats!e.     Wii, 
lii  hanal  k' lipstalasa  xIx'ExsEmala  tlesEm  laq.     Wii,  gilMnese   niio- 
dElx£w!deda  £wapaxs   lae  gwal  k'llpstalaq.     Wa,  lii  dax'idxa  wiwu- 
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35  stops  putting  in  stones,  takes  the  horns,  ||  and  puts  them  into  it. 
He  does  not  leave  them  there  a  long  time,  before  |  he  takes  up  his 
tongs,  feels  for  the  horn,  and  when  he  finds  one,  |  he  takes  soft 
shredded  cedar-bark  and  puts  it  into  his  hand  |  in  order  not  to  burn 
it  as  he  takes  hold  of  the  point  of  the  horn.  He  strikes  with  |  the 
thick  end  against  the  piece  of  fire-wood  on  the  floor.     Then  the  core 

40  that  is  left  inside  ||  jumps  out.  Now  the  horn  is  hollow.  He  con- 
tinues |  doing  this  with  all  of  them;  and  when  they  are  all  done,  he 
measures  off  two  |  finger-widths  from  the  point  at  the  concave  | 
(belly)  side,  in  this  way:  Beiiy.         Then  he  takes  his  straight  J 

knife    and    cuts   a    notch  ^^ZZZ^^    mt°     it,    slanting     towards 

45  the  ||  thick  end.   Then  he  Back-  puts  down    his     knife    and 

measures  |  three  finger-widths  from  the  point  where  he  made  the 
notch,  |  towards  the  big  end,  and  he  puts  a  small  notch  there.  |  Then 
he  puts  down  his  knife,  takes  his  |  adz  and  adzes  off  the  horn,  begin- 

50  ning  at  the  first  notch.  He  adzes  off  one-half  ||  its  thickness  between 
the  two  notches.  Then  he  turns  the  horn  over,  |  holding  it  by  the  thick 
end,  and  adzes  it  off  so  that  it  is  a  little  rounded,  and  so  that  it  is 
hollow  in  the  middle.  |  After  this  has  been  done,  he  adzes  off  the 
thick  end  so  that  it  is  round;  |  and  when  this  is  done,  it  is  in  this 
way:     f      "v        ^^  Then  he  takes  |  red-pine  wood    that  splits 

55  well       ^*^=====Bl>^       and  splits  it  in  pieces  of  the  size  of  our  ||  middle 

35  Llaxe,  qa£s  la  axstEnts  laq.  Wii,  k'lestle  iilaEm  ge£stah~lExs  lae 
ax£edxa  ts!esLala,  qa£s  k-!ap teles  laq.  Wii,  gil£mese  laLxa  £nEine 
q!olku  wuLlaxExs  lae  ax£edxa  qloyaakwe  kadzEkwa,  qa£s  saxtsla- 
naleqexs  lae  dax£Its  lax  wllba£yasa  wiiLlaxe.  Wa,  lii  xusEntsa 
LExuba£ye  laxa  lEqwa  kadela.     Wii,  he£mis  la  dEx£wttlts  tewats  go- 

40  gulga£yas.  Wa,  la£me  kwakwiix£Ideda  wiiiJaxe.  Wii,  axusa£m§se 
he  gweg-ilaxa  waokwe.  Wii,  giPmese  £wl£laxs  lae  mEns£idxa  mal- 
dEng  laxEns  q!waq!wax-ts!ana£ye  g'iigiLEla  lax  wilEta£yas  lax 
ok !waedza£yasxa  g-a  gwiileg-a  {fig.).  Wii,  lii  dax£idxes  nExxiila 
k!awayowa    qa£s    k!imtbEtEndexa     Liinexala    gwagwaaqala    laxa 

45  LEXuba£yas.  Wa,  lii  gig-alilaxes  k-!awayowe,  qa£s  etlede  mEns£idxa 
yudiixudEne  laxEns  q!waq!wax-ts!ana£yex  g'iig'iLEla  lax  k-!imta£yas 
gwagwaaqa  laxa  LExuba£ye.  Wii,  laxae  xaL!Ex£Id  kllmtbEtEndEq. 
Wa,  lii  gigalllaxes  klawayowe,  qa£s  dax£Idexes  k' .'imLayowe,  qa£s 
k-!iml£Idexa  gligiLEla  lax  gale  k- Unites.     Wii,  la  nEgoyode  k!im- 

50  La£yas  lalaa  lax  ale  k-ltmtes.  Wa,  lii  xwel£Idxa  wuiJaxe,  qa£s 
dalex  LEXuba£yasexs  lae  k- !iml£IdEq,  qa  kak-Elxales,  qa  xulboyoles. 
Wii,  g-il£meso  gwalExs  lae  k-!iml£ldEx  LEk!uxLa£yas,  qa  k'akELxales. 
Wii,  gtPmese  gwalExs  lae  g*a  gwiileg-a  {fig.) .  Wii,  lii  iix£edxa  eg'aqwa 
lax  xasE£we  wunagula.   Wii,  lii  xoxoxus£EndEq,  qa  yuwes  awiigwitEns 

55  £nolaxts!ana£yaxsEns  q!waq!waxts!ana£yex.    Wii,  la  bal£Itsa  £nEm- 
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finger,  and  he  measures   off   one  |  span  for  its   length.     Then    he  56 
takes  his  |  straight  knife  and  cuts  it  off,  and  when  he  has  cut  off  | 
the  same    number  and  split  as  many  as  the  number  of  black  horn  | 
spoons    that    he    is    making,  then    he  takes  spruce-root  and  splits 
it  in  two,  ||  puts  it  into  a  small  dish  with  water  in  it  to  soak,  |   60 
and    he    takes    his    straight    knife    and   splits    one    end    of    the  | 
pine-sticks  to  make  them  like  a  pair  of  tongs;  and  when  |  the  ends 
of  all  of  them  have  been  split,  he  takes  the  split  roots  and  ties  the 
other  end,  |  in  this  way.1     He  does  this  with  all  of  them;  and  when  || 
they  all  have  been  tied  with  the  roots,  he  builds  up  his  fire,  |  takes  65 
the  stones  out  of  the  steaming-box,  and  puts  them  back  on  the  fire.  | 
When  they  are  all  on,  he  waits  until  they  are  red-hot.  |  When  they 
are  red-hot,  he  takes  |  his  tongs  and  picks  out  the  hot  stones  and 
puts  them  back  ||  into  the  water  in  the  steaming-box;  and  when  the  70 
water  begins  to  boil  up,  |  he  takes  the  adzed  horns  and  puts  them  |  in. 
As  soon  as  they  are  in,  he  takes  the  roots  and  |  puts  them  down  at 
the  place  where  he  is  seated,  and  also  the  split  pine-sticks.     When  he 
thinks  |  that  the  horns  are  hot  enough,  he  takes  his  fire-tongs  and  ||  75 
picks  up  the  horns.     He  takes  one  of  the  |  spoon-moulds, — the  pieces 
of  pine-wood  tied  at  one  end, — and  puts  the  |  spoon  between  its  legs. 

p  lEnke  laxEns  q!waq!waxtsiina£yex  yix  awasgEinasasexs  lae  ax£edxes  56 
nExxala  klawayowa,  qa£s    k-!imts!Endeq.     Wii,    giPmese    £wi£laxs 
laxes  heeneme  waxats  !aqa  xokwe  wunagule  waxexLaasasa  ts  !ololaqe 
katslEnaqExsos.    Wii,  lii  ax£edxa  LloplEkasa  iilewase,  qa£s  papax'sa- 
leq.     Wii  la  ax£stalas  laxa  £wape  q  lots  !axa  lalogiime,  qa   pex£wldes.  60 
Wii,  lii  ax£edxes  nExx-iila  klawayowa,   qa£s   xox£w!dex    epsba£yasa 
wlwiinagiile,    qa   yuwes   gwex'sa    tsIesLiilax.      Wii,  g'il£mese   £wl£la 
xobaakwa  lae  ;ix£edxa  paakwe  Llop'.Eka,    qa£s  yil£Ides  laxa  epsba- 
£yas  ga  gwiilega.1     Wii,  lii  £naxwaEm  he  gwex£IdEq.     Wii,  g  Tl£mese 
£wl£la  la  yaelbalaxa  L!op!Ek-axs  lae  lEqwelax-£Idxes  lEgwIle.     Wii,  lii  65 
ax£wustalaxa  t  JesEme  laxa  q  lolats  !e,  qa£s  lii  xExuLEndalas  laxes  lEgwI- 
le.   Wa,  giPmese  £wilxLalaxs  lae  aEm  la  esElaq,  qa  memEnltsEm- 
x£ldes.    Wii,    gilmese  memEnltsEmx-£Ideda  t!esEmaxs  lae   dax£Id- 
xes  tslesLala,  qa£s  klipldes  laxa  xix'ExsEmala  t.'esEma,  qa£s  liixat! 
k-!ipstalas  laxaax  £wiibEts  lawasa  q  lolats  !e.     Wii,  g-il£mese   niEdElx- 70 
•'wideda  £wapaxs  lae  :Xx£edxa  la,  k!lk!imLEk"  wfnJaxa  qa£s  lii  axsta- 
las  laq.     Wii,  giPmese  £wl£lastaxs  lae  iix£edxa  Lloplske,  qa  g-axes 
g'ael  lax  k!waelasas  pfwa  xokwe  yaelbaak"  wunagula.     Wii,  §emise 
gwanala,  qa    ts !Elx£wIdesa  wuLlaxaxs  lae  dax-£idxes  tslesLala,  qa£s 
k!ip!ides    laxa    £nEme    wuiJaxa.      Wii,     lii     dax£Idxa    MiKinlslaqe  75 
iJEbEga£yexa   xokwe  yilbala    wunagula,   qa£s    LlEbEg'tndes    laxes 
tslololaqe   katslEnaqaxs    lae    peqwa.      Wa,    a£mise    gwanala,    qa 

■  See  footnote  on  p.  103. 
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78  Since  the  horn  is  pliable,  he  cansproad  it  | as  wide  as  he  wants.  Then 
he  takes  root  and  ties  the  |  other  end  of  the  spoon-mould.     After  he 

80  has  done  so,  it  is  in  this  way.1  After  ||  he  has  done  so  with  one,  he 
does  the  same  with  the  others;  and  after  he  has  |  finished,  he  puts 
some  more  red-hot  stones  in  the  steaming-box ;  |  and  when  the  water 
begins  to  boil  up,  he  takes  |  mountain-goat  tallow  and  puts  it  down 
where  he  is  working.     Then  he  puts  a  dish  j  down  where  he  is  seated, 

85  takes  the  ||  water-bucket  with  water  in  it,  and  pours  the  water  into 
the  dish.  After  |  doing  so,  he  takes  the  spoon  with  the  spoon-mould 
on  it  |  and  puts  them  into  the  boiling  water.  When  he  thinks  that  | 
t  bey  are  hot  through,  he  takes  them  out  one  by  one,  |  and  rubs  them 

90  all  over  with  the  tallow;  and  as  soon  as  he  has  done  so,  ||  he  throws 
them  into  the  cold  water  in  the  dish.  He  does  this  |  with  all  of  them. 
He  wants  them  to  become  brittle,  |  therefore  he  does  so.  As  soon  as 
they  have  all  been  put  into  the  cold  water  |  in  the  dish,  he  takes 
them  out,  unties  the  roots  which  he  has  tied  j  around  the  mould,  and 

95  takes  dogfish-skin  from  the  back  of  the  dogfish,  and  ||  polishes  the 
outside  and  the  inside.  When  they  are  smooth  both  outside  |  and 
inside,  they  are  finished.  He  continues  doing  this  |  with  all  of  them, 
and  in  this  way  the  horn  spoons  are  made.    |    Now,  that  is  all.  | 


78  ewadzEgEgaatsexs  lae  ax£edxa  L'.optek-e,  qa£s  yil£Ides  laxa  apsba- 
eyasa  L!EbEga£ye.     Wa,  la  ga  gwalaxs    lae    gwaleg'a.1     Wii,    gil- 

80  £mese  gwatexs  lae  aEm  he  gweg"ilaxa  waokwe.  Wa,  g-il£mese  gwa- 
Iexs  lae  xwelaqa  kltpstalasa  x  IxExsEmala  tlesEm  laxa  q!olats!e. 
Wii,  g'iPmese  mEdElx£w!deda  £wapaxs  lae  ilx£edxa  yasEkwasa 
£mElxLowe,  qa  gaxes  gaela  lax  eaxElasas.  Wii,  lii  ax£edxa  lo- 
q!we,  qa£s  g-axe    k'agalllas    laxaaxes    klwaelase.      Wa,  lii  ax£edxa 

85  nagatsle  £wabEts  Isllila,  qa£s  guxtslodesa  £wape  laxa  loqlwe.  Wa, 
g'ii£mese  gwalExs  lae  ax£edxa  LlEbEgaakwe  ts!ets!ololaqa,  qa£s  lii 
iix£stalas  laxa  maEmdElqula  £wapa.  Wii,  giPmese  kotaq  laEm 
iilak-!ala  la  ts!Elx£w!da,  lae  £nal£nEmEmk-axs  lae  k- !tp£wustalaq, 
qa£s  hamElxsEmde  dEX'SEmtsa  yasEkwe  laq.    Wa,  g-il£mese  gwalExs 

90  lae  tslExstEnts  laxa  wuda£sta  £wabE  ts  lalilxa  loq!we.  Wa,  la  £na- 
xwaEm  he  gwex£idxa  waokwe.  Wii,  laEm  £nex-  qa  L!Emx£wides 
lag'ilas  he"  gweg'ilaq.  Wa,  g"il£mese  £wi£la£sta  laxa  wuda£sta  £wabE- 
tshllllxa  loq!wiixs  lae  ax£wustalaq,  qa£s  qwelfdexa  L!op!Ek-e  yael- 
besa  L!EbEga£ye.      Wa,   la  ax£edxa  xulgweg-a£yasa  xidgume,  qa£s 

95  xulx£wldex  osgEma£yas LE£wes  6guga£ye.  Wii,  g-il£mese  la  qetsEma. 
Wa,  he£misexs  lae  qedzEg'a  lae  gwala.  Wa,  axusii£mese  he"  gwegl- 
laxa  waokwe.  Wa,  heEm  gweg'ilatsa  tslololaqeliixa  ts!ololaqe 
katslEnaqa.      Wii,  laEm  gwal  laxeq. 

1  See  figure  on  p.  104. 
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Cedar-Bark  Breaker. — The  man  takes  a   (bone    from    the)  |  nasal    1 
bone  of  a  whale,  and  he  takes  a  thin-edged  rough  sandstone  |  and  a 
small  dish,  and  he  pours  water  into  it  so  that  it  is  |  half  full.     Then 
he  puts  it  down  where  he  is  going  to  work  at  a  cedar-bark  breaker.  ||     5 
He  takes  the  bone  and  measures  it  so  that  it  is  |  two  spans  and  four 
finger-widths  in  length.  |  Then  he  puts  the  rough  sandstone  into  the; 
water  in  the  |  dish,  and  he  saws  the  bone  off  so  that  the  end  is  square. 
He  I  does  the  same  with  the  other  end.     When  both  ends  are  square,  ||   l() 
he  rubs  the  edges  so  that  they  are  straight;  and  when  the  edges  are 
straight,  |  he  measures  the  width  of  one  hand  for  its  width,  and  |  he 
measures  with  a  cedar-stick  to  find  the  center,  in  this  manner.1  | 
As  soon  as  he  finds  the  center,  he  marks  a  fine  across,  and  he  rubs  [ 
on  each  side  of  the  line  to  make  a  hole  through  it,  which  serves  as 
a  grip.     As  soon    as  he  has   finished  ||    rubbing   the   hole   through  15 
which    serves    as  a  grip,    |   he  rubs  along   the    lower  edge  so  as  to 
sharpen  it.     Now  he  has  finished  |  the  bark-breaker.    | 

Bag  of  Sea-Lion  Hide. — As  soon  as  this  is  done,  he  takes  the  |  skin 
of  a  sea-lion  which  has   been  dried.     He  spreads  it  out,  and  he  || 
measures  two  spans.   Then  he  puts  a  |  straight-edge  of  cedar-wood  on  20 
it  and  marks  along  the  edge,  so  that  it  may  be  straight.    Then  he  |  cuts 
along,  following  the  line;  and  he  also  lays  the  straight-edge  of  cedar- 
Cedar-Bark  Breaker. — Wit,  lii  ax£ededa  bEgwanEmaxa  xaqe  ga£yol  [     1 
lax  xagelba£yasa  gwE£yime.     Wii,  la  ax£edxa  pEiEnxe  k!6L!a  dE£na 
t!esEma.     Wa,  he£misa  lalogum  qa£s  guxtslodesa  £wape  laq  qa  nEgo- 
yoxsdalesexs  lae  hang-a£lilas  laxes  eaxElasLaxa  k'adzayoLaxa  k-adzE- 
kwe.     Wa,  la  ax£edxa  xaqe  qa£s  mEns£Ideq  qa  £wasgEmats.     Wa,  la    5 
ha£modEngala  lax  malplEnk'e  £wasgEmasas  laxEns  q!waq!wax-ts!a- 
na£yaxs   lae   &x£stEntsa  kMoiJa  dE£na  t'.esEm   laxa   £wabEts  lawasa 
lalogume.     Wa,  la  xilts  !snts  laxa  xaqe  qa  £nEmabes.     Wa,  la  heEm- 
xat!  gwex£Idxa  apsba£ye.     Wii,  glPmese  £ne£namabaxs    lae   g'ex£I- 
dEx  oxwa£yas  qa  £nEmEnxEles.     Wii,  gIFmese  la  £nEmEnxElaxs  lae  10 
bal£Itses  ts  !Exuts  !ana£ye  q!waq!wax-ts!ana£yex   laq  qa    wadzEWats. 
Wa,  laxae  mEnsi£lalasa  k!waxLa£we  lax  nEgoya£yas  g-a  gwaleg-a  {fig.) 
Wii,  gil£mese  q!axa  nEgoya£yaxs  lae  xultaxodEx.     Wii,  lii  g-ex£IdEx, 
wax-sana£yasa  daasexa  la  saxusto  kwaxsa.     Wii,  giPmese  gwalExs 
lae  gexsodxa  saxustowe  kwax'saxa    daas.     Wii,  g-il£mese  gwalExs  15 
lae  gexxiilabEndEq  qa  6pesxa£yes  exba.     Wii,  laEm  gwala  k'aya- 
3raxa  k'adzEkwe. 

Bag  of  Sea-Lion  Hide. — Wii,  gil£mese-gwalExs  lae  ax£edxa  pESE- 
na£yasa  L!exEnaxs  lae  lEinokwa.     Wii,   la  i.EpIalilaq.     Wii,  lii  bal£- 
idxa  malplEnk'e  laxEns  qlwaqlwax'tslana'yex.     Wii,   lii  loldEdzotsa  '20 
HEgEnose  klwaxLo  laqexs  lae  xiiltledEq,  qa  nEqElesexs  lae  bEXE- 
Isndxes  xulta£ye.     Wii,  laxae  ogwaqa  k'adsdzStsa  HEgEnose  k!waxL6 

'See  illustrations  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  372. 
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wood  |  on  the  other  side  and  marks  along  it  and  cuts  following   the 

25  line.  |  Now  it  is  two  spans  wide,  ||  and  he  cuts  along  six  spans  |  for 
the  length  as  he  lays  his  straight-edge  of  cedar-wood  down  at  the 
end  of  the  |  six  spans  which  he  has  marked  off,  and  he  cuts  along  the 
line  that  he  has  marked.  |  Then  he  doubles  it  up  in  the  middle  of 
the  long  side  and  bends  it  over,  and  he  steps  on  it,  |  so  that  the  sides 

30  may  be  close  together.  Then  he  punches  holes  through  the  edges  ||  two 
finger-widths  apart.  That  is  |  where  the  cord  will  pass  through  when 
he  sews  it;  and  when  |  it  is  finished,  he  puts  the  straight-edge  of 
cedar-wood  on  a  piece  two  |  spans  wide  and  marks  a  line  on  it,  and 

35  cuts  along  it.  |  This  piece  is  seven  spans  in  length.  ||  It  is  to  be  the 
carrying-strap  for  the  wedge-bag,  and  he  |  puts  on  the  straight-edge 
of  cedar-wood  on  a  piece  half  |  a  finger  wide  and  marks  a  line  on  it 
and  cuts  along  it.  This  |  long  strip  serves  to  sew  up  the  sides  of  the 
wedge-bag.  |  As  soon  as  this  is  done,  he  puts  it  for  a  short  time  into  || 

40  water,  together  with  the  wedge-bag.  Only  the  carryings-trap  is  not 
put  into  the  water.  |  He  does  not  leave  it  in  for  a  long  time  before 
he  takes  it  out.  |  Then  he  takes  the  narrow  strip  of  sea-lion  skin 
and  pushes  one  end  |  through  the  holes.  Then  he  puts  one  end  of  the 
carrying-strap  to  |  one  side  and  sews  it  on.     This  sewing  goes  down- 


23  lax  apsEnxa£yasexs  lae  xutledsq.  Wa,  laxae  bExElEndxes  xulta£ye; 
laEm    malplEngadzowe   £wadzEWasas  laxen   q!waq!waxts!ana£yex. 

25  Wa,  laxae  baFidxa  q'.EL!apEnk-e  laxEns  q!waq!wax-ts!ana£yex  qa 
£wasgEmatsexslaek-adEdzodaxaases  nEgEnose  k!waxL6  lax  £walaasa- 
sa  qlEL'.ap.'Enkaxs  lae xult !edEq.  Wa,  iaxae  bEXEtendxes  xulta£ye. 
La£me  gwanax£IdEq  laxes  gildolase  qa  nEgExLiiles.  Wa,  la  t  !ep  !edEq 
qa  q!asox£wIdesexs  lae  LlEnqEmsalases  klawayowe  lax    ewunxa£yas 

30  la  hEmaldEngale  laxEns  q!waq!waxts!ana£yaqe  L!Enqa£ya.  Wa, 
heEm  gayimxsalasltsa  qlEnaxaqo  q!Enq!Egox£wIdLEq.  Wa,  gil- 
£mese  gwabsxs  lae  et!ed  k'adEdzotsa  nEgEnose  khvaxLo  laxa  maldEne 
laxEns  q!waq!waxts!ana£yaxs  lae  xultledEq.  Wa,  la  bfixlEndEq. 
Wa,   la  &LEbop!Enke    £wasgEmasas    laxEns    q!waq!waxts!ana£yex. 

35  HeEm  aoxLaasLEsa  q  Iwaats  !eLasa  LEmgayowe.  Wa,  la  et!ed  kadE- 
dzotsa  nEgEnose  k!waxL6  laxa  kModEnas  £wadzEwase  laxEns  q!wa- 
q!waxts!ana£yaxs  lae  xultledEq.  Wii,  la  bExlEndEq.  Wa,  laEm 
glltleq.  Wa,  heEm  q!Enq!Eq!oyoltsexa  ewunxa£yasa  q Iwaats leLasa 
LEmlEmgayowe.    Wa,  gll£mese  gwalExs  lae  yawas£Id  ax£stEnts  laxa 

40  £wape  £wl£la  LE£wa  q!waats  !eLe.  Wa,  lexa£mese  k'  !es  la  ax£stanoseda 
aoxLaasLe.  Wa,  k!est!a  ge£stala  laxa  £wapaxs  lae  ax£wustEndEq. 
Wa,  la  ax£edxa  q!Enyowe  bEXEku  pESEnesa  LlexEne  qa£s  £nex  sales 
laxes  L!Enqa£ye.  Wa,  laEm  ax£aLElots  6ba£yasa  aoxLaase  lax  ono- 
dzExsta£yas.     Wa,  la  q  !aq  '.Enkinaq.     Wa,  la£me  haxElame  q  !Ena£yas 
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ward  ||  to  the  bent  bottom  of  the  wedge-bag.     He  does  |  the  same  at  45 
the  other  side.  |  Then  the  wedge-bag  is  finished.  | 

Spruce-Roots  and  Cedar- Withes. — When  the  season  approaches  when  I 
the  huckleberries  are  ripe,  |  the  woman  makes  her  huckleberry- 
basket,  and  |  it  is  ready  when  the  berries  are  ripe.  She  takes  her 
digging-stick  and  her  small  ax,  |  going  to  the  place  where  small 
spruce-trees  are  growing,  and  where  she  knows  that  the  ground  is 
soft.  As  soon  as  ||  she  reaches  there,  she  pushes  one  end  of  her  clam-  5 
digging  stick  into  the  ground  and  |  pries  up  the  roots  of  a  young 
spruce-tree.  As  soon  as  the  roots  come  out  of  the  ground,  |  she 
picks  out  thin  and  small  ones.  She  takes  hold  of  them  and  pulls 
them  out.  |  These  may  be  more  than  a  fathom  in  length;  |  and  when 
she  reaches  the  end,  she  takes  her  small  ax  and  ||  chops  them  off.  10 
The  woman  who  is  getting  the  roots  |  continues  doing  this.  When 
she  has  enough,  she  coils  them  up  and  ties  them  |  with  small  roots 
in  four  places,  so  that  they  are  this  way  :  /^"^n  |  As  soon 
as  this  is  done,  she  carries  them  in  her  right  W  ^A  hand  and  | 
goes  home.     She  puts  them  down  in   a   cool   1.  Jm  corner    of 

the  house.   ||    Then    she    takes    a    mat    and    ^^s^^  spreads  it  15 
over  them.     As  soon  as  she  has  done  this,  |  she  again  takes  her  small 
ax  and  goes  to  a  place  where  young  cedar-trees  grow;  |  and  when  she 
reaches  there,  she  looks  for  those  that  have  straight  long  branches,  | 
that  are  not  twisted;  and  when  she  finds  a  |  young  cedar-tree  that 


lax  gwanax£Idaasas  6xsda£yasa  q!waats!e.     Wii;  la  heEmxat!  gwex--  45 
£Idxa  apsana£ye.     Wa,  la£me  gwala  q!waats!asa  LEmlEmg'ayu  laxeq. 

Spruce-Roots  and  Cedar-Withes. — Wa,  he£maaxs  lae  Elaq  gwat  !Enxa     1 
lae  geg-aex£ededa  tstedaqe,  qa£s  bsxile,  qa£s  k'telatslela  gwadEme,  qo 
nEgExLodi.o.     Wa,   la  ax£edxes  k-  telakwe  LE£wis   sayobEmaxs   lae 
laxa  alewadzEmxEkiila  laxes  q!ale  tElqluts  tteka.     Wa,  glPmese 
lag-aa  laqexs,  lae  ts  !ExubEtElsas  oba£yases  k-  telakwe,  qa£s  k  !wet  lEqol-    5 
sElexa  L'.eL!op!Ek-asa  alewadzEme.     Wa,  gil£mese  laqolsa  L!eL!op!E- 
kaxs  lae   aleqaxa   nEqEla  wila,   lae  dayodsq,   qa£s  nEx£iiqolsEleq. 
Wa,  la  £nal£nEmp  !Ena  esEgiyo  laxEns  baLiiqe  awasgEmasas.     Wa, 
g*ll£mese  lag-aa   laxa   abasemasexs    lae   dax£idxes   sayobEme,    qa£s 
tsEX'SEndeq.     Wa,      axusa£mese     he      gweg'ilaxs      L!aiJ5p!Ek-aeda  10 
tslEdaqe.    Wa,  g'iPmese  heloi.Exs  lae  q!Elo£nakulaq,  qa£s  yaeHaLElo- 
dalesa  wiswEltowe  LloplEk-  laxa  mox£widalaLEla  laq  xa  ga  gwiileg'a 
(Jig.).     Wa,  gtl£mese  gwalExs  lae  qtelxulases  helk-!ots!ana£ye  laqexs 
lae   nii£nakwa.     Wa,   la   qlElxwalllas   laxa   wudanegwilases    gokwe 
qa£s  ax£edexa  le£wa£ye,  qa£s  naxusEmllles  laq.     Wa,  g'il£mese  gwalExs  15 
lae  et!ed    dax£Idxes    sayobEme,  qa£s  liixat!    laxa   dzadzESEXEktila. 
Wa,  gil£mese  lag-aa  laqexs  lae  alex£idxa  g-ilsg-ilt !iis  tEXEmc,  ytxa 
£nEmagitexa    k-!ese    sElplEna.     Wa,   g'll'mese    q!axa    £nEints!aqe 
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20  has  these,  she  chops  it  down.  ||  When  it  falls,  she  breaks  oil'  the 
straight  brandies;  and  when  |  she  has  enough,  she  puts  the  thick 
ends  together  and  takes  thin  cedar-withes  |  and  twists  them.  When 
this  is  done,  she  ties  them  around  the  thick  ends  of  the  cedar-twigs.  [ 
She  ties  them  ^-g^^^^^^.^  at  f°ur  places,  so  that  they  are* 
in  this  way:   ^^^^"^         ^^^~    |  As  soon  as  this  is  done,  she  car- 

25  ries  them  home  on  her  shoulder;  and  when  ||  she  enters  the 
house,  she  puts  them  down  at  the  place  where  she  always  sits.  | 
There  3he  unties  the  cedar-withes;  and  after  they  have  been  taken 
off,  |  she  strips  off  the  branches  of  the  first  one  that  she  takes  up; 
and  after  she  has  taken  them  all  off,  |  she  begins  at  the  thin  end  of 
the  cedar-withes  and  splits  them  in  two  |  towards  the  thick  end.  right 

30  through  the  heart.  After  they  have  been  split  in  two,  ||  she  puts 
down  the  other  half  and  splits  the  first  half  again  in  two ;  |  and  after 
this  has  been  split  in  two,  she  takes  up  |  the  other  half  which  she  had 
put  down  on  the  floor,  and  splits  it  in  two  also.  |  Now  the  cedar- 
withes  have  been  split  into  four  pieces.     When  this  has  been  done,  | 

35  she  takes  up  another  cedar-withe  and  strips  off  the  branches;  ||  and 
after  this  has  been  done,  she  splits  it  in  the  same  way  as  she  did  the 
first  one;  |  and  she  continues  doing  so  with  the  other  cedar-withes;  | 
and  after  splitting  them,  she  picks  out  the  pieces  containing  the  sap  | 
and  places  them  by  themselves;  and  she  takes  the  remainder  of 


dzESEq"    ax£Enalaqexs   lae   hex£ida£Em  sop  texodEq.     Wii,  gIPmese 

20  t!iix£IdExs  lae  dzadeatuqEwaxa  eketEla  tEXEma.  Wa,  g-ll£mese. 
heloLExs  lae  q!op!exLEndEq,  qa£s  ax£edexa  wile  gilt!a  dEwexa, 
qa£s  sElp  ledeq.  Wa,  gil£mese  gwalExs  lae  yil£aLElots  lax  6xLa£yas. 
Wa,  lii  m6x£wldaie  yiLa£yas  laq.  Wa,  lit  ga  gwalaxs  lae  gwala  {jig.). 
Wa,  gil£rnese  gwala  lae  wex-sEyap '.alaqexs  gaxae  na£nakwa.     Wa, 

25  g "il-mese  laeL  laxes  g'okwaxs  lae  ax£alllas  laxes  heniEnelase  klwaelasa. 
Wii,  la  qwelalax  ylLEmases  tayaxamanEme.  Wa,  g-il£mese  £wi£lawa 
lae  xikalax  q  !wak-  !Ena£yases  gale  daxc"itsE£wa.  Wa,  g"Ii£mese  £wi£la- 
gilEnxs  lae  giibEndEx  wltetayasa  tEXEmaxs  lae  pax'sEndEq  guyo- 
lEla  lax  6xLa£yas  naqlEgEndalax  domaqas.     Wa,  giPmese  paxsaa- 

30  kuxs  lae  gigalllaxa  apsodllasexs  lae  ettslEnd  paxsEndxa  apsodilasa 
la  gaela.  Wa,  gtl£Emxaawise  la  paxsaakuxs  lae  g-Igalitasexs  lae 
et !ed  dag'illtaxa  apsodelexa  g"Ilxde  kat lalelEins,  qa£s  paxsEndeq. 
Wii,  laEm  moxuseda  £nEmts!aqe  tEXEma.  Wa,  glPmese  gwala  lae 
et!ed  dag  illlaxa  £nEmts!aqe  tEXEma,  qa£s  x'ik'alex  q!wak-!Ena£yas. 

35  Wa,  gtl£mese  gwalExs  laaxat!  pax'sEndEq  laxes  gweg'ilasaxa  gllx'de 
papExsalaso£s.  Wii,  axusii£mese  he  gwegilaxa  waokwe  tEXEma. 
Wa,  g'iPmese  £wi£la  la  paakuxs  lae  mamEnoqEwaxa  ts!ets!Exeg-a- 
£yases  pa£ye  qa  q!ap!iiles.     Wa,  la  ax£edxa  paa£ye  qa£s  yiLEmdes  laq 
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what  she  split  and  ties  it  together  |  in  this  way: 
the  same  to   the  inner  part.     As  soon   ||   as 

thing  has  been  tied   together,  she   lays   the    "  withes 

over  her  fire  |  to  get  dry;  for  when  she  splits  them,  the  bark  also 
comes  off.  |  After  this  has  been  done,  she  takes  the  roots  and 
unties  them,  |  and  she  straightens  them  out.  Then  she  takes  good  | 
straight-splitting  red-pine  wood  and  splits  it  like  a  ||  pair  of  tongs.  45 
She  takes  a  thin  root  and  ties  it  at  a  place  |  four  finger-widths  from 
the  unsplit  end;  |  and  after  doing  so,  she  takes  her  straight  knife 
and  |  cuts  off  the  end  of  the  tongs  which  serve  for  stripping  off  the 
bark  of  the  roots,  and  |  thus  the  end  is  sharp.  She  cuts  it  again  at  the 
end  where  she  tied  the  tongs  with  roots.  As  soon  as  this  has  been 
finished,  ||  she  puts  it  into  the  floor  close  to  the  fire,  |  with  the  split  50 
end  upward,  and  the  sharp  end  in  the  ground,  leaning  (outwards)  | 
towards  the  fire,  in  this  way:  m  As   soon  as  this  has 

been  done,  |  she  takes  one  /Jy  of  the  long  pieces  of 

root  and  coils  it  up   again.         Mr  Then    |    she   puts   it 

on  the  middle  of  the   fire         * „sl&__  takes  her  tongs,  and || 

holds  the  root  with  them.     Then  she   turns  it  until  all  the  bark  has  55 
been  burnt  black.  |  As  soon  as  the  bark  has  been  burnt  black,  |  she 
takes  it  off  with  the  tongs  and  puts  it  down  next  to  the  implement  for 
stripping  off  the  bark  |  of  the  root.     Then  she  takes  the  end  of  it  and 
puts  it  between  the  |  legs  of  the  tongs  for  stripping  off  the  bark  from 

ga  gwiilega  (jig.).  Wa,  laxae  heEin  gwex-£Idxa  naq!Ega£ye.  Wa, 
gtl£niese£wi£la  la  yaeLEmalaxs  lae  LesaLElots  lax  nExsta-yases  lEgwIle,  40 
qa  lEmx£wides  qaxs  hennae  lawalats  xexExu£una£yasexs  lae  papEX'sa- 
laq.  Wii,  glFmese  gwalExs  lae  ax£edxa  Llopteke  qa£s  qwelalex 
yiLEmas.  Wa,  la  dal-idEq  qa£s  dal-allleq.  Wa,  la  dax£Idxa  eg'aqwa 
lax  xasE£we  wiinagula.  Wa,  la  xox£wklEq  qa  yuwes  gwexsa 
ts!esLalax.  Wa,  lii  ax£edxa  wile  L!op!Ek"a,  qa£s  yit£aLElodes  laxa  45 
modEne  laxEns  q!waq!wax-ts!ana£yex  gag'lLEla  laxa  k"!ese  xokwa* 
Wa,  giPmese  gwalExs  lae  dax£idxes  nExx'iila  klawayowe  qa£s 
k!ax£wldex  oba£yasa  xikala£yax  xExu£iina£yasa  L!op!Eke  qa 
ex'bes  g"agtLEla  laxa  la  yil£Ene  LloplEk'a.  Wa,  g-il£mese  gwalExs 
lae  ts!ExubEtalilas  obaeyas  laxa  onalisases  lEgwrlle.  Wa,  laEm  50 
ek-!Eba£ya  xokwaxs  laaxal  g'ebElalllEles  ex'ba£ye  laxes  Llastalae- 
na£ye  laxa  lEgwile,  g'a  gwalega  {fig.).  Wa,  gil£mese  gwjllExs  lae 
dax-£Idxa  £nEmts!aqe  glltla  LloplEk'a,  qa£s  xwelaqe  qEs£Idqexs  lae 
LlExxEnts  lax  nExLalases  lEgwile.  Wa,  la  dax'£Idxes  ts!§SLala  qa£s 
kMtplides  laqexs  lae  lalexlLalas  qa  £naxwes  k!wek!umElkEye  xexu£u-  55 
na£yas.  Wii,  gil£mese  £naxwa  la  k!wck!uniElk-Eyax-£ide  xEx£una- 
£yasexs  lae  k*!ip!idqES  k'!ip!allles  lax  mak*  !EXLaeyasa  Laele  xikala- 
yax  xExll£unii£yasa  L!op!Ek-e.  Wii,  la  dabEndEx  6ba*yas  qaes  k'ak'E- 
todesa  L!aL!ax-ELalakwe  L!op!sk'  lax  awagawa£yasa  xik'ohiyax 
75052—21—35  eth— pt  1 8 


114  ETHNOLOGY  OF  THE   KWAKIUTL  [HTH.AHH.M 

60  the  roots  that  have  been  burnt  over  the  fire.  ||  She  takes  hold  of  the 
top  of  the  legs  of  the  tongswith  the  |  left  hand,  presses  them  together, 
while  she  pulls  the  roots  through  the  tongs  with  the  |  right  hand. 
Then  the  bark  |  peels  off,  and  the  sap  conies  out.  As  soon  as  all  |  the 
bark  is  off,  she  puts  the  other  end  in  and  strips  off  the  bark  of  the  || 

65  root  that  she  is  holding;  and  she  continues  for  a  long  time  |  pulling 
it  to  and  fro,  stripping  off  the  bark  of  the  roots  by  pulling  them 
through.  She  only  |  stops  doing  this  when  the  root  is  white  all  over, 
for  they  are  dry.  |  After  doing  this,  she  takes  another  |  root  and  does 
the  same  as  she  did  with  the  first  one  with  which  she  was  working;  || 

70  and  she  only  stops  when  all  the  bark  is  stripped  off.  |  Then  she  splits 
them  in  two  through  the  middle,  splitting  the  whole  length;  |  and 
after  splitting  them  in  two,  she  splits  the  halves  into  two  again.  | 
Then  she  splits  each  root  into  four  pieces.     She  continues  doing  this 

75  with  |  all  the  roots ;  and  when  they  have  all  been  split,  she  ||  scrapes 
them.  Then  she  takes  her  husband's  straight  knife  |  and  puts  it 
down  at  the  left-hand  side  of  her  foot.  She  takes  |  the  split  root 
with  the  left  hand  and  puts  it  |  against  the  right  side  of  the  heel  of 
her  left  foot.  |  Then  with  the  right  hand  she  takes  the  straight 

80  knife  ||  and  puts  the  back  of  the  knife  against  the  root,  and  presses 
it  down  against  it,  |  and  pulls  the  root  through  with  the  right  hand. 
Then  she  turns  the  root  over,  |  pulling  it  through  between  the  heel  of 


60  xExu£una£yasa  Lloptekaxs  lae  dax,£Itses  gEmx6lts!ana£ye  lax  oxta- 
£yas  waxsanodzExta£yasexs  lae  q  !weq  Iwasalaqexs  lae  nex£Itses 
helk-!otts!ana£ye  laxa  LloplEke.  Wa,  he£mis  la  qusalats  xexu;- 
una£yas.  Wa,  laxae  saaqale  saaqas.  Wa,  g  iPmese  £wllg  ilEnxes 
xExu£Qna£yaxs  lae  xwel£IdEq  qafs  ogwaqe  xikodEx  xExu£una£yases 

65  dalasoxude.  Wa,  la  geg  ilil  aedaaqiinaxwa  kak'Etots  laxes  x^Ika- 
layax  xExu£una£yasa  LloplEke  qa£s  xwelaqe  nexsodEq.  Wa,  al£mese 
gwal  he  gwegilaqexs  lae  alaklala  la  £mElk!Ena  qaxs  lae  lEmx£un- 
x£Ida.  Wa,  giPmese  gwalExs  lae  et!ed  dax£Idxa  £nEmts!aqe 
L!op!Eka.     Wii,  laxae  aEm  naqEmglltaxes  gilxde  gwegilasa.     Wa, 

70  al£mese  gwalExs  lae  £wi£la  la  xikEwakwe  xExu£una£yas.  Wii,  la 
naqlEqax  domaqasexs  lae  pax£idEq  hebEndaluJi  awasgEmasas.  Wa, 
gil£mese  malts  !exs  lae  ettslEnd  paxsEndxa  waxsodilas.  Wa,  la£me 
moxusEndxa  £nal£nEmts  !aqe  l  !op  !Eka.  Wa,  axllsa£mese  he  gweg'ilax 
£waxaasasa  LloplEke.     Wa,  g  ll£mese    £wi£la   la  papEx-saakuxs  lae 

75  kexetledEq.  Wa,  laEm  ax£edEx  nExx'ala  k" lawayoses  la£wunEme, 
qa£s  dzex£wallleses  gEmxoltsIdza£ye  gogiiyowa.  Wa,  la  dax-£Itses 
gEmxoits  !ana£ye  a£yaso  laxa  paakwe  L!op!Ek-a,  qa£s  pax£aLElodes 
lax  helk-!otsEma£yas  mEk!uxLaxs!dza£yases  gEmxoltsidza£ye  g'ogu- 
yowa.     Wa,  la  dax£Itses  helk!ots!ana£ye  laxa  nExxiila  k-!awayowa 

80  qa£s  k-at!Endes  awlg-a£yas  lfixa  Llop.'Ek'e.  Wa,  la  tEsalak'ats  laqexs 
lae  nex£edxa   L!op!Ek-ases   helk*  lotts  !anaeye.     Wii,   la  xweli£lalaxa 
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her  foot  |  and  the  back  of  the  straight  knife.  Then  she  only  stops 
doing  this  ]|  when  the  knife  does  not  get  wet  any  more.  Then  the  85 
scraped  root  is  really  |  white,  because  it  is  very  dry;  and  it  |  is  pliable. 
That  is  the  reason  why  it  does  not  break;  for  she  is  |  going  to  make  a 
well-made  basket  out  of  it  to  shake  the  huckleberries  into.  After  | 
she  has  done  this,  she  does  the  same  with  the  cedar  withes,  and  |  she 
treats  them  in  the  same  way,  scraping  |]  the  water  out  of  them.  |  89 

Cedar-Withes. — While  the  man   is    making   the   digging-stick  for  1 
digging  |  clover,  his  wife  goes  into  the  woods  looking  for  long  cedar- 
branches  that  |  split  straight,  which  are  the  thickness  of  our  fingers,  | 
and  which  also  have  no  branches.     They  only  have  ||  leaves  on  each  5 
side,   and  these  are   called   |    "cedar-branches."     As   soon    as    the 
woman  finds  the  cedar-branches,  |  she  pulls  them  down  and  breaks 
them  off.     Sometimes  there  are  many  on  |  one  cedar-tree,  and  there 
are  not  many  on  other  cedar-trees.  |  When  the  woman  who  gathers 
cedar-branches  gets  enough,  ||  she  ties  one  end  of  the  branches  which  10 
have  been  put  together  with  twisted  cedar-branch  rope;  and  ]  after 
tying  up  one    end,  she  goes  home  carrying  on  her  shoulders  the 
branches  which  she  has  gathered.   ]   She -puts  them  down  in  a  cool 
corner  of  the  house.     Then  |  she  sits  down  and  splits  them  through 
the  heart.     When  |  they  have  been  split  in  two,  she  splits  each  half 
in  two,  and  ||  she  splits  them  again  in  two,  and  she  splits  them  once  15 

l  !op  lEk'axs  lae  nexsawi£liilaq  laxes  £niEk  !tixLax-sidza£yases  g'ogiiyowe  82 
lo£  awig-a£yasa  nExx-ala  k"  lawayowa.  Wa,  al£mese  gwal  he  gwegl- 
laqexs  lae  k-!eas  la  kliingeg'esa  kMawayowe.  Wa,  laEm  alak'lala  la 
£mEpmElk- lEneda  kexEku  L!op!Ek"axs  lae  lEmlEmx£una.  Wa,  he£mi~  85 
sexs  lae  peqwa.  Wa,  heemis  lag'ilas  k'!es  eaLlema  qaxs  alak'Ialae 
aekMaakwa  lExa£yaxs  k- !Elats!eLaxa  gwadEme.  Wa,  gtFmese 
gwalExs  lae  he-Emxat !  gwex-£Idxa  tExEme.  Wa,  laEmxae  he  gweglla- 
qexs  lae  k-exalax  £wapaga£yas.  go, 

Cedar-Withes. — Wa,  he£mexs  lae  eaxEleda  bEgwanEmaxa  ts  loyayaxa  j 
LEX'SEme,  wa  la  gEnEmas    la   laxa  a,L!e   tayaxamax  tExEma  laxa 
gllsgiltla  nEqEla    tExEmsa    wilkwexa  yu  awagwItEns  q!waq!wax-- 
ts!ana£ye.      Wa,  lie£mesexs    kMeasae    LlEnak-a,  ytxs  a£mae  qwagl- 
lEna£ya  ts  lap  !axniEnexwe   lax  wax-sanodza£yas.     Wii,  heEm  Lega-  5 
dEs  tEXEine.     Wii,  gIPmese  qlada  tayaxamiixa  tExEmaxs  lae  hex'£i- 
da£Em     dzEtaxElax-£IdEq,  yixs   £nal£nEmp!Enae    qlexLaleda     £nEm- 
tslaqe  wllxuxa   tEXEme.     Wa,  lii  k-!es  qlexLaleda  waokwe  wllkwa. 
Wa,  giPmese  heloLa  tayaxEinaxa  tExEmaxs  lae  ytLEmdxes  tEXE- 
maxs  lae  q!ap!egEinakwayisa  sslbEkwe  dEWexa.     Wii,  gtl£mese  gwal  \q 
ylLEmdqexs  lae  nii£nakwa  laxes  g'okwe   wlkllaxes    tayaxamanEme 
tEXEma.     Wii,    lii    ax£alilaq     laxa   wudanegwilases     g'okwe.     Wa, 
hex-£ida£mese  k!wag-alila  qa£s  dzEtledeq  naqlEqax  domaqas.     Wa, 
gll£mese    la    dzEts laakuxs    lae    pax"SEndxa    apsodele.      Wii,  laxae 
ettslEnd    pax'sEndEq.       Wii,    laxae    helox"sEndaxat!    pax'SEndEq.  15 
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L6  more  in  two.  |  Sometimes  the  branches  are  split  into  twenty  pieces, 
if  |  the  woman  who  splits  the  branches  is  expert  in  splitting  them 
into  |  thin  pieces.  When  they  are  all  split,  she  puts  them  away.  | 
1  Spruce-Roots  (1). — Then  she  gets  ready  again  to  go  into  the  woods  | 
to  dig  spruce-roots  where  she  knows  that  the  ground  is  soft,  |  and  where 
young  spruce-trees  are  growing,  for  really  long  |  and  thin,  and  without 
5  branches,  are  the  roots  of  young  spruce-trees  in  soft  ground.  ||  When 
she  finds  them,  she  pulls  out  the  |  root,  as  it  is  showing  half  way 
on  the  ground.  She  pulls  out  the  whole  length,  |  for  they  are  long; 
and  when  she  comes  to  the  point  where  it  divides,  |  she  bites  it 
off,  so  that  it  breaks  off,  and  she  does  so  with  the  others;  and  |  when 

10  she  thinks  she  has  enough  roots,  she  takes  the  roots  ||  and  coils  them 
up.  Then  she  takes  a  long  thin  root  and  |  ties  it  to  one  side  of  the 
coil.  After  she  has  |  done  so,  she  carries  the  cod  of  roots  that  she 
has  obtained  and  goes  home  to  her  house,  |  and  she  puts  it  down  in  a 
cool  corner  of  the  house.     Then  |  she  sits  down  and  unties  the  tying 

15  of  the  coded  roots;  and  ||  when  the  tying  is  ail  off,  she  carries  the 
uncoded  roots  |  and  puts  them  down  alongside  the  fire  of  her  house. 
She  takes  the  tongs  |  and  ties  a  thin  root  around  its  neck,  so  that 
they  may  not  split  when  she  |  pulls  off  the  bark  of  the  root.  When  this 
is  done,  she  takes  |  one  of  the  long  roots  and  puts  it  over  the  fire,  || 

16  Wa,  la  £nal£nEmp  tena  maltsEmgustoxuseda  £nEmts!aqe  eketEla 
tEXEma  laxa  tstedaqaxs  eg-llwatae  ,lax  papExsaliixa  tEXEme  ylxs 
pElspadza£e.     Wa,  giFmese  £wFla  la  paakuxs  lae  gexaq. 

1  Spruce-Roots  (1). — Wii,  laxae  xwanal£IdExs  lae  aLe£sta  laxa  axle 
qa£s  la  L!op!Ekax  L!6p!Ek-asa  alewase  laxes  q!ale  tElqlfis  tlEka, 
ylx  qlwaxasasa  alewadzEme,  qaxs  he£mae  alaklala  g'ilsg'fltla 
EketEle  wiswule  Lloptekasa  tElqlusas  tlEka  q!waxatsa  alewadzE- 
5  me.  Wa,  gilemese  qlaqexs  lae  hex£idaEin  gElxuqolsaxa  L!op!E- 
kaxs  neloytwElsae  laxa  t!flk*a.  Wa,  lii  nexaq  laxes  awasgEmasaxs 
gilsg  ilsta£e.  Wa,  gIPmese  lagaa  lax  qExbax-£Idaasasexs  lae  qlEx-- 
sEndEq  qa  ELElses.  Wa,  a£mise  la  he  gwegilaxa  waokwe.  Wa, 
gfPmese  k'otaq  laEm  helales  L!op!Eg-aiiEmaxs  lae  ax£edxa  Lloplxsk'e 

10  qa£s  qEs£edeq  qa  q  !Elx£walesexs  lae  ax£edxa  wlltowe  L!op!Eka  qa£s 
ylHdes  laxa  apsaneqwasa  la  WElx'ts  !Ewaku  l  !op  !Ek-a.  Wa,  giPmese 
gwalExs  lae  qlElxulaxes  L!op!Eg-anEmaxs  lae  na£nakwa  laxes  g'okwe 
qa£s  laxat!  q !Elxewalllas  lax  wudanegwelases  g'okwe.  Wa,  la  hex'i- 
daEm  k!wag-alila  qa£s  qwelodex  yiLewa£yases  qtelxwala  Llopteka. 

15  Wa,  gil£mese  £wl£lawe  ytLewa£yasexs  lae  dalaxa  la  dzakwala  Llop  !Eka 
qa£s  lii  genolisas  laxa  lEgwilases  gokwe.  Wa,  la  &x£edxa  ts!esLala 
qa£s  ylLtexodesa  wlltowe  Lloptek"  laq,  qa  kleses  x6x£wk1e1  qo  lal 
xtkalax  xEx£una£yasa  L!op!Eke.  Wa,  gil£mese  gwalExs  lae  ax£ed- 
xa  £nEmts!aqe  laxa  gllstowe  L!5p!Eka  qa£s  k'atLEndes  laxa  lEgwile 
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beginning  next  to  where  it  is  being  held,  and  pulling  it  slowly,  |  until  20 
it  gets  hot  all  over.     As  soon  as  the  bark  is  hot,  |  she  puts  it  be- 
tween the  tongs  next  to  |  where  she  is  holding  it  with  the  left  hand. 
She  squeezes  the  legs  of  the  |  tongs  together  under  it.     Then  she  pulls 
it  through  with  her  ||  right  hand.     Then  the  bark  peels  off.  |  As  soon  25 
as  all  the  bark  is  off,  she  puts  it  down  on  the  |  left-hand  side,  and  she 
takes  up  another  root  and  |  puts  it  over  the  fire,  and  she  does  the  same 
as  she  did  before  |  to  the  first  one  at  which  she  was  working  when  she 
put  it  over  the  fire.  ||  When  all  the  bark  has  been  taken  off  the  roots,  |  30 
she  splits  them  before  they  are  really  dry.  ]  She  begins  splitting  at 
the  thin  end  through  the  heart,  |  going  towards   the   thick  end. 
When  it  has  been  split  in  two,  she  takes  |  each  half  and  splits  it  again 
in  two;  and  when  this  has  been  split,  ||  she  splits  it  again  in  two;  and  35 
she  does  the  same  to  the  other  half,  |  for  the  woman  wishes  to  have 
roots  split  into  thin  strips  |,  to  weave  the  basket  that  she  is  making. 
Sometimes  she  splits  eight  strips  out  of  one  |  clean  root  when  she  is 
splitting  it.     When  it  has  all  been  split,  |  she  takes  the  cedar-bark 
splitting-bone  (the  ulna  of  the  foreleg  of  the  ||  deer)  and  grinds  it  40 
well,  so  that  it  has  a  sharp  point  and  also  so  that  |  it  is  thin.     That 
is  the  bone  for  splitting  cedar-bark  of  the  woman  when  she  is  making 
mats,  |  when  she  is  splitting  cedar-bark,  and  when  she  is  making 


g'agiLEla  laxa  makala  lax  dalasE£wasexs  lae  aoyaa  nexmakulaq  qa  20 
ekes  ts  !Elgu£nakulaena£yas.     Wii,  g-il£mese  ts!Elx£wid  £naxwe  ogwl- 
da£yas   xEkhlmasexs    lae    k-ak"Etotsa    mak'aia    lax    dalasE£wasexs 
lae  q!wes£Itses  gEmxolts  !ana£ye    lax  wax-sanodzExsta£yasa  ts!esLa- 
laxs    bEnxtollla.       Wii,    he£inis     la     nexsalatsexa    LloplEk'e    yises 
helk- Jolts  !ana£ye.      Wa,    hil£mis    la    qiisalatsa    xExu£tina£yas.      Wa,  25 
g-il£mese  £wl£laweda  XExu£una£yasexs   lae    k'atlalllas   laxes   gEmxa- 
gawallle.     Wa,  laxae    etled    dax£idxa    £nEmts!aqe    L!op!Ek-a    qa£s 
katLEndes    laxa    lEgwIle.     Wii,    laEm    aEmxat!    nEqEmgiltEwexes 
gweg'ilasaxes   gibcde    axsE£waxs    liix-de    LlExxEnts    laxes   lEgwila 
L!5p!Eke.     Wii,  gtlnnese  £wl£la  la  saq !wag"IdEkwa  L!6p!Ek"axs  lae  30 
ha£yalo£miilaa  papEx-sEndqexs    k-!es£mae    alaEm    lEmx£w!da.     Wa, 
laEm  he'  g  11    pax-£Its6£se   wllba£ya   ylxs    naqlEqaax  domaqas  gwa- 
yolEla  lax  L!Ekuma£yas.    Wii,  g-il£mese  la  paxsaakuxs  lae  ax£edxa 
apsodile    qa£s    et!ede    paxsEndEq.     Wii,    gll£mese    paxsaakwa    lae 
ettslEndaxat!  pax-sEi)daxaaq.     Wii,  la  hC'Emxat!  gwex-£ldxa  apsEx--  35 
siis  yixs    £nek-aeda  tslEdaqe    qa    prdspElesa    paakwe    iJop!Ek"a    qa 
kMtlg'Ems  lExeliis,  yixs  enalenEmp lEnae  malEg,tyoxuseda  £nEmts!aqe 
ek-etEla  LloplEkaxs  lae  paakwa.     Wii,  gil£mese  £wl£la    la   paakuxs 
lae  ax£edxa  qlwetanaxa  sEg'lnodza^as   g"alEinalgiwa£ye  g'oguydsa 
gewase,  yixs   lae    aek-!aak"   g'exEkwa    qa   ex'bes.      Wii,  ]i(",£mis  qa  40 
pEldzowes.      Wii,  hi;Em    qlwetanasa    tslEdaqaxs    klitaaxa  le£wa£ye 
yixs    lae    papEX'salaxa    dEiiase    l5xs    lae    dzEd/.Exs£alaxa   dEnase. 
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43  narrow  strips  of  bark.  |  This  she  uses  when  she  is  working  at  the 
roots.     She  st  retches  out  |  her  left  foot  on  the  floor,  and  she  takes  one 

45  cud  of  the  -plit  !|  root  with  her  left  hand  and  she  puts  down  a  root  | 
on  the  right-hand  side  of  her  heel.  |  She  takes  hold  with  the  right 
hand  of  the  hone  cedar-hark  splitter  and  she  |  lays  it  on  the  |  root 
and  presses  the  hone  implement  against  the  root.     Then  |  she  pulls  it 

50  through,  pressing  it  tightly  against  her  heel.  ||  Thus  she  squeezes  out 
all  ilic  sap  in  the  root.  If  there  is  |  much  water  in  it,  she  pulls  the 
root  through  four  times  its  |  whole  length  between  her  heel  and  the 
bone.     When  |  all  the  sap  is  out,  the  roots  become  really  white,  flat 

55  split  |  roots.  She  does  this  with  all  of  (the  roots).  When  ||  all  the 
roots  have  been  scraped,  she  coils  them  up  and  |  puts  them  away 
for  a  while.  | 
1  Spruce-Roots  (2). — The  woman  takes  her  ax  and  her  |  clam-digging 
stick  and  her  cedar-bark  belt,  and  she  carries  them  |  while  she  is 
going  into  the  woods,  where  she  knows  that  small  spruce-trees  are 
growing  and  |  where  the  soil  is  soft.  When  she  comes  to  the  place, 
5  she  puts  down  her  ax  ||  and  her  digging-stick.  She  takes  her  cedar- 
bark  belt,  and  she  |  puts  the  corners  of  her  blanket  over  her  left 
shoulder,  and  she  puts  the  cedar-bark  |  belt  around  her  waist  over 
the  blanket.     She  pins  the  blanket  with  a  pin  of  |  yew-wood  shaved 


43  Wii,  he£Em  ax£etso£sa  L!aL!6p!Exsllaxa  Llopteke.  Wa,  la  dzex- 
£walllases    gEmxoltsidza£ye  g'oguyowa.      Wa,  lii  dabEndxa  paakwe 

45  Llopteka  vises  gEmxolts  !iina£}Te.  Wii,  lii  katlaLElotsa  LloplEk'e 
lax  helk'  !odEnwa£yas  £mEk  liixLaxsidza^ases  gEinxolts!dza£ye.  Wii, 
la  dax-£Itses  helk!olts!ana£ye  laxa  qlwetaniixs  lae  k-at  tents  laxa 
LloplEke.  Wii,  lii  tEsalakatses  qlwetana  laxa  LloplElcaxs  lae 
nex£edqexs  lae  tEtslExLaxsidzex  £mEk!uxLax-sidza£yas  goguyowas. 

50  Wa,  he£mis  la  xik'alats  £wapaga£yasa  LloplElce.  Wii,  g"il£mese 
qleq'.aqElaxes  £wapaga£yaxs  lae  moplEna  nexsodxa  LloplEk'e  laxes 
£wasgEmase  laxes  £mEk!uxLaxs!dza£yases  g'oguyowe.  Wii,  g-tl£mese 
£wi£lawe  £wapaga£yasexs  lae  alak"  !ala  la  £mElmadzowa  paakwe 
LloplEk'a.     Wii,  lii  he£staEm  gwex£idxa    waokwe.     Wa,   g"il£mese 

55  £wi£la  la  xlgikwa  LloplEkaxs  lae  aekMa  q!Elx£widEq  qa£s  yawas£Ide 
g-exaq. 
1  Spruce-Roots  (2). — Wii,  lii  ;ix£ededa  tslEdiiqaxes  sayobEme  LE£wis 
k-  lilakwe;  wii,  he£meLes  dEndzEdzowe  wuseg-anowa.  Wii,  lii  dalaqexs 
lae  aaLaaqa  laxa  aLle  lax  qlayasasa  alewadzEme  LE£wis  qlale  tEl- 
qluts  t!Ek-a.  Wii,  gtPmese  lagaa  laqexs  lae  g-ig-aElsaxes  sayobEme 
5  LE^is  k- lilakwe.  Wii,  lii  ;lx£edxes  dEndzEdzowe  wuseganowa  qa£s 
t  !ElEx-£Idexes  £nEx£nna£yaxs  lae  qEk'iyintsa  dEndzEdzowe  wuseg'a- 
nowe  laqexs  lae  qEnoyfilaq  laqexs  lae  t!EmgExllsa  k-!axubaakwe 
LlEmqleda   la   tlsmtlaqalax  £nEx£una£yas   lax   gEmxoltsEyap!a£yas. 
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to  a  sharp  point,  over  her  left  shoulder.  |  After  doing  so,  she  takes  her 
digging-stick,  ||  puts  one  end  into  the  ground,  and  pries  up  the  roots;  10 
and  when  |  the  roots  come  out  of  the  ground,  she  picks  out  straight 
medium-sized  roots  |  without  branches.     She  takes  hold  of  them  and 
pulls  them  out.  |  When  she  reaches   the  thick  root  from  which  it 
branches  off,  |  she  takes  her  small  ax  and  chops  it  off.     Then  ||  she  15 
goes  back  to  the  place  where  she  started  and  takes  hold  again  of  the 
root  and  pulls  it  out  |  towards  the  thin  end;  and  when  she  comes  to 
the  place  where  |  it  branches  out,  she  takes  her  ax  and  cuts  it  off. 
Then  |  she  coils  it  up.     Some  of  the  wood-digging  women  call  this  | 
qEsHd.     Then  she  takes  the  thin  ||  roots  and  ties  them  in  four  places,  20 
in  this  way; x  and  she  continues  |  doing  so  while  she  is  getting  the 
roots.  | 

As  soon  as  she  has  enough,  she  goes  to  a  patch  of  young  cedar-trees  | 
and  looks  for  good  cedar- withes  which  are  long,  |  without  branches.  || 
She  cuts  off  those  that  are  not  twisted.  When  she  thinks  |  she  has  cut  25 
off  enough,  she  ties  them  with  twisted  cedar-  |  withes  in  four  different 
places,  in  this  way.2  After  |  she  has  done  so,  she  carries  away  what 
she  has  cut  off,  and  she  just  stops  |  to  pick  up  the  roots  which  she  has 
dug,  and  goes  home.  || 


Wa,  g'iPmese  gwalElsExs  lae  dax£Idxes    klilakwe,    qa£s   ts!ExubE- 
tElses    6ba£yas    qa£s    klwetlEqalsElexa    L!op!Ek-e.      Wa,     g'iPmese  10 
neEulEngaElseda  L!6p!Ek-axs  lae  doq!iix£idxa  hayalagite  naqElaxa 
k- lease  q!wak!Ena£ya.     Wa,    h(>£mis   la    dakMEntsos  qa£s  nex£uqal- 
sEleq.     Wa,   g'iPmese  lagaa   laxa   LEkwe   L,!6p!Eka,    yix    qlwaxE- 
wasasexs    lae    dax£idxes    sayobEme,    qa£s    tsExsEndeq.       Wa,    la 
gwii£sta    laxa    g'ag'ildzasas,    qa£s    etlede    dayodqes    nEx£iiqalsEleq  15 
gwagwaaqEla  lax  wllba£yas.     Wa,  g  iPmese  lagaa  lax  q!ets!axbax-- 
£idaasasexs    lae   dax-£Idxes   sayobEme,    qa£s    tsEx-sEndeq.     Wa,    la 
q!Elxew!dEq.     Wa,  la  £uek-eda  waokwe  L!a.L!op!Ek!aenoxu  tsledaqa 
qEs£ida,    yixs    lae  q!Elx£w!dEq.      Wa,   la   ax£edxa  wlswiiltowe    l!o- 
pteka,  qa£s  qEX'£axElodes  laxa  mox£widalaxa   ga  gwalega.1    Wa,  20 
axusa£mese    he  gweg'ilaxs  LlaiJoplEkMae. 

Wa,  gil£mese  IipIolexs  lae  et!ed  qas£ida,  qa£s  la  laxa  dEnsma- 
dzEXEkulaxa  dzESEqwe.  Wa,  la£me  aleqaxa  6x"Eme  tEXEmaxa  g'ils- 
g-iltla.  Wa,  he£misex  k-leyiisae  qlwak-  !Ena£ya.  Wa,  he£mis  la 
tsEkaxElasosexes  dogulekles  k- lilpEla.  Wa,  gil£Emxaawise  k'otaq  25 
laEm  hePes  tayaxamanEmaxs  laaxat!  qeqEnoyotsa  sElbEkwe  wls- 
wulto  dEwex  laxa  mox£widalaLEla  laq  xa  g'a  gwaleg'a.2  Wa,  gil- 
£mese  gwalExs  g-axae  wik'Elaxes  tayaxamanEine.  Wa,  aemese  la 
dadabaiaxes  iJaL!5p!Ek-!anEmaxs   g*axae  naenakwa  laxes  g"6kwe. 

i  See  figure  on  p.  111.  "See  flgu p.   112. 
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1  Cedar- Withes.  —After  this  is  done,  the  man  looks  for  long  thin  |  cedar- 
wit  lies  in  the  woods.  When  he  finds  them,  he  takes  them  and  | 
carries  them  home  to  his  house.  Ho  puts  one  of  them  over  |  his  fire; 
and  when  its  hark  is  thoroughly  warm,  he  takes  his  ||  tongs  and  puts 
5  the  thick  end  of  the  withes  hctwecn  them,  and  he  bites  it  |  and  pulls 
at  it  while  he  squeezes  together  the  legs  of  the  |  tongs  with  his  right 
hand.  Thou  ho  strips  the  bark  off  with  the  tongs.  |  When  it  is  all  off, 
he  twists  it;  and  after  |  twisting  the  whole  length  of  it,  he  puts  it  into 
urine  while  it  is  folded  and  twisted  into  a  piece  ||  one  span  in  length, 

10  being  twisted  together  |  like  a  rope.  When  they  are  all  done  in  this 
way,  he  puts  all  of  them  into  urine  |  and  leaves  them  there  over  night. 
Then  he  takes  them  out,  and  the  cedar-withes  turn  red  |  like  blood. 
That  is  why  they  are  put  into  |  urine,  that  they  may  not  get  rotten 
quickly.  || 

15  Cedar-Bark (1). — -In  the  morning,  when  day  comes, he  goes,  carrying  | 
his  bark-lifter;  and  when  he  comes  to  a  place  with  many  young  cedar- 
trees,  |  he  searches  for  one  that  has  no  twist  in  the  bark,  and  that  is 
a  good  tree  |  without  branches.  Immediately  he  pulls  off  cedar- 
withes  from  ]  another  young   cedar-tree,   and  he  twists  them;  and 

20  after  he  has  |]  twisted  them  from  end  to  end,  he  puts  them  around  the 
butt  of  the  young  cedar-tree  |  about  half  way  up  to  our  chest,  (half  a 
fathom)  |  above  the  ground.     He  ties  them  on  tightly  and  ties  the 


I  Cedar- Withes. — Wa,  giPmese  gwalExs  lae  alax  g-ilsg-ilt!a  wls- 
wulEn  dEwex  laxa  axle.  Wa,  giPmese  qlaqexs  lae  ax£edEq.  Wa, 
la  dalaqexs  lae  nii£naku  laxes  g'okwe.  Wa,  la  axLEntsa  £nEints!aqe 
laxes  lEgwile.  Wii,  g  iPmese  tslElxsawe  ts  !axEna£yasexs  lae  fix£edxes 
5  ts!esLala  qaes  axodesa  LEkuma£yas  laqexs  lae  q!Ex£IdEx  LEkuma- 
£yas  qa£s  nexeedeqexs  lae  q  !weq  Iwasfda  wax-sanodzExsta£yasa 
ts!esLala  yises  helk!otts!ana£ye.  Wii,  he£mis  la  x  ikalax  ts!axEna~ 
£yas.  Wa,  g-il£mese  ewiel&xs  lae  sElpledEq.  Wii,  g'iPmese  labEnde 
sElpa£yasexs  lae   axstEnts  laxa    kwiitsliixs   lae    £nEmp!Enk-    laxEns 

10  q!waq!wax-ts!ana£yex,  yix  £wasgEinasasexs  lae  mElkwa  yo  gwex-sa 
dEnEmex.  Wii,  g-il£mese  £wi£la  la  gwalExs  lae  £wl£la£sta  laxa  kwiits  !e. 
Wii,  lii  xamaslatxa  ganoLaxs  lae  ax£wiistEndqexs  lae  L!EL!Ex£uwuna 
dEwexe  he  gwe.xs  El£ElX£unale.  Wa,  heEm  lag'ilas  axstano  laxa 
kwatsle  qa  kMeses  gEyoL  q!uls£ida. 

15  Cedar-Bark  (1). — Wii,  g-il£mese  £nax-£idxa  gaaliixs  lae  qas£ida  dala- 
xes  L'.oklwayowe.  Wii,  giFmese  lagaa  liix  q!a£yasa  dzEs£Eqwe; 
wa,  lii  alex£idxa  k!ese  k"!ilp!Enes  ts!axEna£ye  loxs  eketElae  yix 
k-!easae  L!Enx£Ena£ya.  Wii,  hex£ida£mese  dzEtax5d  lax  dEwexasa 
6gu£lame    dzEs£Eqwa.     Wa,    lii   SElpledEq.     Wii,  giPmese   labEnde 

20  sElpa£yasexs  lae  qEx-p!egEnts  lax  5xLa£yasa  dzEs£Eqwe.  Wii, 
laanawise    lo£    nEq!Ebod    laxEns    baLixqe    wfdgosto£wasas    giix£id 
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ends  together.  |  Now  it  is  in  this  manner:  After   this   he  23 

takes  the  |  bark-lifter  and  pushes  its  end        U±L  in  beneath  the 

twisted  withes  ||  which    are   tied   around  the  cedar-tree.  25 

Then  he  lifts  the  bark  off  the  tree.  z^V^^  When  |  he  is 
almost  around  the  tree,  all  the  ends  of  r  '  K  the  bark  are 
torn  |  into  strips  up  to  the  cedar-withes  which  are  tied  around 
the  young  cedar-tree,  and  for  this  reason  ]  he  put  the  cedar- 
withes  around  the  young  cedar-tree,  so  that  the  splitting  of  the  ends 
does  not  pass  it.  |  The  torn  shreds  are  all  below  the  ring  of  cedar- 
withes,  ||  for  the  women  want  the  cedar-bark  as  broad  as  possible  30 
when  they  peel  it  off.  |  If  they  did  not  put  the  cedar-withes  around 
the  young  cedar-tree,  |  the  bark  would  come  off  in  narrow  strips,  and 
therefore  |  they  put  the  cedar-withes  around  it.  Afterwards  he 
takes  the  cedar-withes  off.  As  soon  as  they  |  are  off,  he  throws  them 
away,  and  he  takes  hold  of  the  bark  and  ||  puts  the  ends  together  35 
although  they  are  split  into  shreds.  Then  he  pulls  |  upward  without 
splitting  it.  When  it  is  whole,  it  measures  |  one  hand  and  three 
finger-widths  in  width.  When  |  he  has  pulled  off  the  bark  the  length 
of  one  fathom,  |  he  steps  back  one  fathom  from  the  place  where  he 
stood  first,  from  the  ||  foot  of  the  young  cedar,  and  he  pulls  backward  40 
as  he  pulls  at  the  cedar-bark,  |  and  he  continues  doing  so.  When  he 
reaches  |  the  branches,  the  far  end  of  the  bark  that  he  is  pulling  off 
becomes  narrow  and  breaks  off;  |  and  when  it  comes  down,  he  turns 

laxa   awi£nak!use.      Wii,    la  iEk!ut!edExs    lae    mox£wIdEx   6ba£yas.  22 
Wii,  laEm  ga  gwaleg'a    {fig.).     Wii,  g-il£mese  gwalExs  lae  &x£edxes 
Llokhvayowe  qa£s  LtexbEtEndes    lax  baniiLEliisa    dEwexe,  la  qEx- 
plegexa  dzEs£Eqwaxs  lae  l  !ok  !ux£widxa  tslaqEmse.     Wa,  g-il£mese  25 
Elaq    la£ste    l  !ok  !wa£y  asexs    lae    £naxwaEm   quLEme£stale    oba£yas 
lag'aa  laxa  dEwexe  qEx-p!egaxa  dzEs£Eqwe.      Wii,    hoEm    lag'ilas 
qEx-p!eg  intsa  dEwexe  laxa  dzEs£Eqwe  qa  kleses  hayaqeda  dzExa- 
xa    la    quLEme£stala    lax    6ba£yasa  tslaqEmse    laxa.   dEwexe    yixs 
ax£exsdaeda  tslediiqe  qa    awadzowesa  dEnasaxs  lae    pawiilax   ts!a-  30 
geg"a£yas.     Wa,   g-il£Emlax£w!se    kMeslax    qExplekiliilaxa    dzEs£E- 
qwaxa  dEwexe,  lalaxe  ts!elts!Eq!astolaxa  dEiiase.     Wii,  he£mis  sena- 
taliisa  dEwexe.     Wii,  lii  kwelELElodxa  dEwexe.     Wa    g  il£mese    la- 
waxs    lae     ts!EX£edEq     qa£s    dax-£idexa     tslaqEmse.       Wii,     laEm 
q!ap!ex£idxa    6ba£yaxs   wax£mae    la    quLEme£stala.      Wii,    lii    ae-  35 
k- !axs  lae  qiisostodEq.      Wii,   la£me   sEnx£idExs  lae  mEiickwe  £wa- 
dzEWasas  qa  £nEmp!Enk-es  laxEns  qlwiiq  !w:ix •ts!aiia£yf,x.     Wa,  g'fl- 
emese  £nEmp!Enk-e  £wasgEmasas  qiisa£yas  liixEns  biiLiixs  lae  £iieiii- 
plEnk'  laxEns  bilLiiqe  £walalaasas  Ladzasasa  sEnqlenoxwe  lax  oxi.a- 
£yasa  dzEs£Eqwe.     Wii,  lii   L!ot!edBxs    lae   qusostodxa    tslaqEmse.  40 
Wii,  lii  hanal  he  gwegilaq.     Wii,    giHinese    lagaa    laxa    sWalalaa- 
sasa    LlEnak'axs   lae   wilbax-£Ide    sEngaiiEmasexs   lae    k!ull>i<:i.i:la. 
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it  over  so  that  it  lies  on  its  inner  side,  |  with  the  sap  side  downward, 

45  and  he  pulls  off  another  piece  ||  in  the  same  manner,  and  the  same 
width  as  the  first  one.  He  does  |  the  same  with  that.  As  soon  as 
everything  has  been  taken  off  from  the  good  side  of  the  tree,  |  he 
stops.  ...  I 

This  is  the  size  of  a  young  cedar-tree.     The  bark  of  a  young  cedar- 

50  tree  is  best  |  when  it  is  two  spans  in  diameter  at  the  butt-end  ||  and 
when  the  outside  bark  is  mouldy  color.  Bark  is  good  to  be  shredded  | 
when  it  is  black  outside,  because  the  bark  is  tough,  when  the  bark 
of  the  young  cedar-tree  is  shredded.  |  Mats  and  halibut  fishing-lines 
made  of  the  bark  of  |  young  cedar-trees  last  a  long  time.  If  the  man 
takes   cedar-bark  from  a  |  large  cedar-tree,  it  is   brittle,  therefore 

55  they  do  not  use  it.  || 

When  the  bark -peeler  has  peeled  off  enough  bark,  he  begins  |  to 
take  off  the  outer  bark  of  what  he  obtained,  and  he  just  takes  the 
long  strips  |  of  what  he  has  peeled  off  and  he  measures  three  spans.  | 
Then  he  bends  it  over  |  so  as  to  break  the  outer  bark  towards  the 

60  inside,  ||  and  he  presses  the  pieces  together  on  the  inner  side  in  this 
way.1  This  is  the  place  where  |  the  outer  bark  splits  from  the  inner 
bark,  and  the  |  bark-peeler  lifts  the  broken  end  of  the  outer  bark 
and  |  peels  it  off.     When  it  is  off,  he  measures  again  the  same  | 


43  Wa,  giPmese  gaxaxaxs  lae  h(;x-£ida£ma  sEnqlenoxwe  hax£wulsaq 
qa  haqidElses  sEnganEmaxa    dEnase.     Wa,    la  etled   qtisodxa   he- 

45  £maxat !  £wadzowe  yix  £wadzowasasa  gale  qusoyos.  Wa,  laxae  he- 
Emxat!  gwex£IdEq.  Wa,  giPmese  £wl£lawe  exk!6dEna£yasexs  lae 
gwala.     .     .     . 

Wa,  he£mesa  £wagidasasa   dzEs£Eqwe.       Wa,     heEm    eke    dEna- 
sasa  dzEs£Eqwaxs  malp  !Enx-ssAies  £wagidase  laxEns  q  !waq  Iwaxts  !a- 

50  na£yex.  Wii,  he£misexs  quxegaes  tslaqEmse.  Wa,  hi?£mis  6k*  k-asa- 
lasa  tslolegas  tslaqEmsE,  yixs  tslExaes  dEnase  LE£wa  k'asalasasa 
dzES£Equ.  Wii,  heEm  gegata  le£wac'ya  LE£wa  logwaana£yaxa  p!a£yexa 
gayole  lax  dEnasasa  dzES£Eqwe.  Wa,  giPmese  gayola  dEnase 
laxa  welkwe  lae  L!Ela.     Wa,  hCi£mis  lag'ilas  k"!es  axsE£we. 

55  Wa,  gil£mese  lieloLa  sEnq lenoxwaxes  sEnganEmaxs  lae  ts!a- 
qodEx  ts!agega£yases  sEnganEme  yixs  a£mae  ax£edxa  g-ilsg-ilt!a- 
dzowe  sEnganEms.  Wa,  la  baHdxa  yuduxup!Enk-e  laxEns  q!wa- 
q!waxts!ana£yex,  yix  awasgEmasasa  sEnganEmasexs  lae  dzox£wIdEq 
qa  k'6x£wldes  ts !agega£yas  gwagwaaqa  lax  6k!waedza£yas.    Wa,  la 

60  q!asox£widama  ok !waedza£yas  ga  gwalega.1  Wa,  he£mis  xitleda- 
masEx  5ba£yasa  ts!agega£yaxs  lae  k'oqwa.  Wa,  a£mesa  SEnqle- 
noxwe gElx£IdEx  waxsotsta£yasa  la  kogEk"  ts!ageg-exs  lae  paWE- 
yodEq.     Wa,  giPmese  lawiixs  lae  etled  mEns£Idxa  he£maxat!  £was- 

i  That  is.  he  folds  it  over  inward,  so  that  the  outer  bark  breaks. 
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length  as  before,  and  again  bends  it  over  and  breaks  ||  the  outer  bark;  65 
and  be  lifts  it  up  on  each  side  where  the  outer  bark  |  has  been  broken, 
and  peels  it  off.     He  continues  to  do  this,  |  beginning  at  the  broad 
end  of  the  bark  and  going  towards  the  narrow  end,  so  that  |  the 
broad  end  of  the  peeled  bark  comes  from  the  lower  end  of  the  young 
cedars.  |  The   narrow  end    comes  from  the  top  of  the  cedar-tree. 
After  ||  he  has  peeled  off  the  outer  bark,  he  folds  the  cedar-bark  in  the  70 
places  where  he  broke  it  |   when  the  outside  had  to  be  taken  off, 
in  this  manner :      ^      ■  •  ^^g^    Then  he  folds  it  so  that  the  |  broad 
end   is    in    the  /f^-— —IB^f     middle  of  the  bundle,  and  the  narrow 
end    |    on    the  ^=-=^==^^     outside;  and  the  narrow  end  is  used  to 
tie  the  bundle  in  the  middle,  in  this  way.1     When  |  it  is  all  tied  in 
the  middle,  he  places  the  bundles  one  on  top  of  another.  ||  Then  he  75 
ties  them  at  each  end  so  as  to  make  one  bundle  out  of  them,  in  this 


manner:  | 
pieces  of 
of  them 
tyings,     | 


and  after  he  has  done  so, 
twisted  cedar-twigs  |  and 
on  each  side 
in  this  way: 


has  been  done,  he  puis  his  arms  through 

ing-straps   on   each   side    of   the  bundle 

cedar-bark,  and  ||  he  carries  it  home.    Now 

on  end  on  his  back  as  he  is  carrying  it  into 

Then  he  puts  it  down  in  the  corner  of  the  house,  for  he   does  not 

want  |  the  heat  of  the  fire  to  reach  it,  nor  the  light  of  the  sun  to  touch 


ie  takes  two 
ties  the  end 
of  the  end 
Mter  this 
the  pack-  | 
of  peeled 
it  stands 
his  house.  | 


SO 


gEme  £wasgEmasasa    g'alaxs  lae    et!ed    dzox£widEq    qa    k-6x£wides 
ts!agega£yas.  Wii,  aEmxaawise  gElx£IdEx  wax-sotsta£yasa  la  k-6gEku-  65 
ts!ageg-exs  lae   pawEyodEq.      Wa,    a£mese   he    gwe£nakul&q   g"ag-i- 
LEla  Lax  £wadzoba£yas  sEiiganEmas  lag'aa  lax  wllba£yas,    yixs  he- 
£mae  £wadzobes  sEnganEmaseda  gayole   lax    oxLa£yasa  dzEs£Eqwe. 
Wii,  heemis  wilbes  sEngiinEmasa  (">k'!Eba£ye.     Wa,  g-il£mese  £wl£la  la 
pawEyakwa  ts!ageg-a£yaxs  lae  aEm  la  naqEmg'iltEwe  dzoqwa£yasexs  70 
lae  k-  !ox£widEq  g-a  gwiileg-a  (fig.).     Wa,  laEmxae  hoEm  gfl  k'!ox- 
£witsose  £wadzoba£yas  qa  las  naq!Ega£ya.     Wa,  la  L.'asadza£ye  wllba£- 
yas  qaxs  he£mae  la  yiLoyodayose  6ba£yase  ga  gwaleg'a.1     Wa,  g'll- 
£mese  £wi£la  la  yaeLoyalaxs  lae  ax£edxa  la  yaer.oyala  qa£s  pageg'mdales 
laxes  £waxaase.     Wa,  la  yaelbEndEq  qa  matslabEkwes  ga  gwaleg'a  75 
(fig.).     Wii,  g'il£mese  gwalExsae  axeedxa  malts !aqe  sElbEk"  dEwexa 
qa£s    t!EmqEmg-aaLElodes  6ba£yas  laxa  ewanodza£yas  qeqtx-ba£yas 
g'agwaleg'a  (fig.).     Wa,  giPmese  gwalExs  lae  p!Einx-sases  6x"sEya- 
p!a£yelaxa  aoxLaaselax  wax-sana£yasa  mats!abEkwe  sEnganEins  qa£s 
oxLEx-£Ideq.     Wii,  laEin  Lawek'ilaqexsg^axae  nirnakwa  laxes  g'okwe  80 
qa£s  lii  oxLEg'alllaq  laxa  onegwlle  qaxs  klesae  hfilqlolEra  lagaatsa 
LlesEliisa  lEgw'Ile.     Wa,    lic£mosa    £jmqiilasa   LlesBla    qaxs   g-tl£mae 

"It  is  turned  over  the  middle  of  tlio  bundlo,  and  llio  narrow  ond  is   tuokod  under  the  lurns   l)i:il 
hold  the  bundle  in  the  middle. 
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83  it  when  it  is  |  not  covered  and  before  it  is  split.  Then  it  gets  dried  | 
and  stiff,  and  it  is  dilficult  for  the  women  to  split  it  ||  apart.  | 

85  As  soon  as  the  woman  has  given  a  meal  to  her  husband,  |  she  takes 
her  bark-splitter  made  of  the  fore-leg  of  a  black  bear  or  of  a  |  deer. 
It  has  a  flat  end,  for  it  is  sharpened  on  a  sandstone.     She  goes  |  and 

90  sits  clown  where  the  bundle  is.  She  unties  the  ||  end  straps,  and  she 
takes  out  one  piece  of  what  her  husband  has  peeled  off.  |  She  unfolds 
it  and  at  once  covers  the  others  with  a  mat.  |  Then  she  takes  her 
cedar-bark  splitter  and  with  it  |  she  splits  off  the  outer  layer  of  bark, 
starting  at  the  broad  end.     She  splits  it  off  and  pulls  it  apart,  |  going 

95  towards  the  thin  end.  When  it  is  off,  she  uses  the  splitter  ||  again  to 
remove  the  middle  layer.  Then  she  also  splits  off  down  to  the  | 
narrow  end,  she  splits  the  second  middle  layer,  and  |  finally  she 
splits  off  the  inner  side.  As  soon  as  everything  is  split  off,  |  she  hangs 
it  up  outside  of  the  house,  so  that  the  wind  may  blow  through  it  and 
the  ]  sun  get  at  it,  and  it  gets  dry  quickly.  After  this  has  been 
100  done,  she  goes  back  into  ||  her  house  and  takes  another  piece  of  bark, 
and  she  does  |  the  same  as  she  did  with  the  first  one  when  she  split 
it  into  four  pieces.  |  Now,  after  it  has  been  split  into  four  pieces,  it 
is  called  dEnas.  I 


83  k-!es  nax£wlts6xs  k-!es£mae  papExsaakwa.  Wa,  la  lEmx£wida. 
Wa,    laxae  L!ax£eda.     Wa,  la  laxumaleda  tsbsdaqaxs  lae  papEx-s£- 

85  EndEq. 

Wa,  g-il£mese  gwal  LlExweleda  tstedaqaxes  la£wiinEmaxs  lae 
ax£edxes  qlwetana,  yfxa  gayole  lax  galEmafgiwa£yasa  L,!a£ye  LE£wa 
gewase.  Wa,  la  pElbaxs  lae  gexEku  laxa  dE£na  tlesEma.  Wa,  la 
k!wagalll  lax  axelasasa   matslabEkwe.      Wa,  la    qweltsEmdEx    qe- 

90  qExba£yas.  Wa,  la  ax£edxa  £nEmxsa  hlx  sEnganEmases  la- 
£wunEme  qa£s  dzoxusEmdeq.  Wa,  hex£ida£mese  naxusEmtsa  le- 
£wa£ye  laxa  waokwe.  Wii,  la  ax£edxes  qlwetana  qa£s  q!wet!edes 
laxa  lelEgwega£ye  gagiLElalaxa£wadzoba£yas.  Wa,  la  pawEyodEq 
labEndEq   laxes    wllba£ye.      Wa,    g-il£mese     lawiixs     lae    qlwet.'ed 

95  et!edEx  ts!ets!Exega£ye.  Wa,  laxae  pawEyodEq  labEndEq  laxes 
wllba£ye.  Wa,  laxae  qlwet  led  etledEx  naq!Ega£ye.  Wa,  laEmpax.- 
sEndEq  lo£  ts!ets!Exedza£ye.  Wii,  giPmese  £wl£la  la  paakuxs  lae 
gexfllsaq  laxa  l !asana£yases  gokwe  qa  yalasE£wesesa  yala  LE£wa 
LlesEla  qa  halabales  lEmx£wida.  Wa,  gil£mese  gwalExs  lae  laeL 
100  laxes  gokwe  qa£s  etlede  ax£edxa  £nEmxsa  qa£s  etledexat!  nE- 
qEmgiltaxes  lae£na£ye  maemoxusalaxs  paakwa  £nalnEmxs.  Wa, 
laEm  la  LegadEs  dEnasaxs  lae  gwal  maemoxusala  paakwa. 
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After  it  has  been  drying  for  four  days  outside  of  the  house,  |  it  is 
quite  dry  and  it  is  stiff.     Then  she  ||  folds  it  in  the  same  way  as  she  5 
folded  it  when  it  was  first  folded  by  her  |  husband  in  the  woods,  and 
the  broad  end  is  folded  first.  |  Then  she  ties  the  middle  with  the 
narrow  end,  and  she  puts  the  cedar-bark  into  a  basket,  |  and  she  puts 
down  the  basket  with  cedar-bark  on  hanging-poles,   so  that  |  the 
heat  of  the  fire  just  reaches  it.  ||  It  never  gets  mouldy  when  it  is  10 
really  dry.  |  If  the  cedar-bark  were  not  thoroughly  dry,  it  would 
become  |  mouldy  at  once,  for  nothing  is  like  cedar-bark  for  getting 
mouldy  when  |  it  is  damp,  for  it  gets  mouldy  at  once.     Therefore  it 
is  dried  for  four  ||  days  in  the  wind  and  sun.     Then  it  is  put  away,  15 
and  she  works  at  it  in  winter.  | 

Cedar-Mats. — The  broad  strips  for  matting  are  taken  from  the  1 
outer  layer  of  cedar-bark,  |  which  is  split  into  strips  two  fingers 
wide  |  for  being  made  into  mats  and  coarse  clover-  |  baskets  and  for 
protecting  new  canoes.  The  next  one  |]  is  the  middle  layer  of  bark.  5 
This  is  next  best  for  narrow  strips  )  for  ordinary  woven  mats  and 
ordinary  baskets,  ]  and  it  is  also  good  for  halibut  fishing-lines  |  and 
for  anchor-lines  for  the  halibut-fisher.  ]  The  inner  part  is  also  split 
into  very  narrow  strips  for  ||  twilled  mats  and  for  well-woven  spoon-  10 

Wa,    gil£mese    moxse    £naliis    xilalaxs   laxa   L  !asana£yases   go-  3 
kwaxs  lae  alak"  !ala  la  lEmxwa  lae  la  l  !asL  lExdza.       Wa,  la  k-  !ox- 
£w!dEq  laEm  iiEm  naqEmg  iltax  k-  loxwayasexs  g'alae    k-  !6x£wits6£s  5 
hVwiinEmas  laxa  ax!e.     Wa,  he£Emxat!  g'il  k- !ox£witso£se  £wadzoba- 
£yas.     Wa,  la  yiLoyots   wllba£yas.     Wa,    la   g'itslots    laxa   Llabate 
qa£s  la  hang'aaLElotsa  dEnyatsle  Llabat  laxa  q'.Elile   laxa  ek!e  qa 
helales    lag'aaLElaena£yasa    LlesEliisa    lEgwIlasa   g'okwe  laq.     Wa, 
laEm  hewaxa    xidzEx-£idExs  filakMalae    lEmx£wida.      Wa,   he£maa  10 
qo  k'leslax   filak-  lalalax   lEmxwalaxa    dEnase,  wa,  lalaxe  hex-£ida- 
Emlax    xidzEx£Id£lax     qaxs     kleiisae     £nEmax-iswuta     dEnasaxs 
dElxae  yixs  hex-£ida£mae  x  idzEx£Ida.     Wa,  he£mis  lag'ilas  moxse 
£nalas  xilaso£    laxa   yala   LE£wa  LlesEla.     Wa,    laEm   g-exaq   qa£s 
eaxEleLEqexa  ts!a£wiinxe.  15 

Cedar-Mats. — Wa,heEm  awadzElEdEkwe  k!tta£yasa  lelEgweg-a-  1 
£yexa  maemaldEnas  awadzE£wasaxs  lae  dzEdzExsaaku  laxEns  q!wa- 
q  !wax"ts  !ana£yex,  ytxs  lae  lexwilasE£wa  LE£wa  ylbElosgEme  t  lEgwats  !e 
Llabata  LE£wa  tlayolEmasa  alolaqe  xwak!Qna.  Wa,  la  mak'ileda 
ts!ets!Exeg-a£ye.  Wii,  heEmmakilaxa  aek'aakwas  k"!ita£ye  ts!elts!E-  5 
qaledEkwas  k-!at!Emaku  le£wa£ya  LE£wa  k-!at!Emakwe  LlfiLlEbata. 
Wa,  he£misa  logwaanayaxa  p!a£ye  ylxs  he£mae  •  ok'  dEiiEma 
ts!ets!Exega£ye  LE£wa  dEivwayasa  loElq!wenoxwaxa  p!fi*ye.  Wit, 
he£misa  naq!ega£ye,  wii  heEm  illak' !iila  ts!elts!Eq!aolldEkwe  k  !tta- 
£yas  sEWElkwe    le£wa£ya  LE£wa   aeklaakwas    k!fta£ya  kokayat       10 
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12  baskets  |  and  twilled  baskets.  None  of  the  |  double  twilled  baskets 
are  found  nowadays.  In  these  the  |  daughters  of  the  chiefs  of  the 
tribes  kept  their  combs.     The  strong  inner  side  |  is  the  same  as  the 

15  inner  part,  for  it  is  good  for  everything.  ||  They  are  both  the  same. 
You  know  already  how  the  |  woman  measures  the  length  of  the  cedar- 
bark  when  making  mats  and  baskets.  |  Now  I  have  finished  talking 
about  it.  | 

Shredding  Cedar-Bark. — Now  I  will  talk  about  the  making  of  soft  | 

20  cedar-bark.  (The  man)  takes  a  small  ax,  for  I  ||  have  finished  talk- 
ing about  the  bark-peeler  which  is  used  on  |  young  cedar-trees.  He 
chops  around  the  bottom  of  a  young  cedar-tree  |  with  black  bark. 
He  uses  the  small  ax  for  lifting  the  bark  |  from  the  tree  at  the  bot- 
tom, and  he  does  the  same  as  he  does  when  |  he  peels  cedar-bark. 

25  After  peeling  off  ||  the  rough  outer  bark,  he  also  makes  a  bundle  of  it 
and  |  carries  it  on  his  back  into  the  house.  He  puts  it  down  by  the 
side  |  of  the  fire  of  his  house.  Then  his  wife  unties  |  the  strings  at 
the  ends,  and  she  takes  up  one  of  the  pieces  of  bark  for  making  soft 
bark  and  unfolds  it.  |  She  hangs  it  up  back  of  the  fire  of  the  house,  || 

30  and  she  does  the  same  with  all  the  others.  Now  they  are  |  hanging 
there  in  order  to  get  dry  quickly,  for  they  are  very  thick,  j  It  takes 
six  days  before  they  get  dry.     As  soon  |  as  they  have  been  hung  up, 

11  LE£wa  sEWElxusEme  LlaLtebata.  Wa,  he£misa  k'leasa  laxa  qeqa- 
palola  sesElxusEm  LlaLlEbata,  ylx  giyimts lEwasas  xEgEmasa 
k' !esk- lEdelasa  gig&ma£yasa  lelqwfdaLa£ye.  Wa,  heEm  ts!ets!E- 
xedza£ye,    heEmxaa   gwex-sa  naq!Ega£ye  ylxs  kleasae  klesegats 

15  qaxs  £nEmaxisae  a£ma.  Wa,  laEmLas  qlaLElaEmx  gwegilasasa 
tstedaqaxs  lae  mEnmEntslalaqexs  lexwillLaxa  dEnase  LE£wa  l  labate. 
Wa,  la£mesEn  gwal  gwagwex-s£ala  laq. 

Shredding  Cedar-Bark. — Wa,  la£mesEn  gwagwexs£alal  laxa  kasi- 
laxa   kasalase     dEnasa.     Wa,  ,  heLeda    sayobEme    axalas    qaxgin 

20  la£megaLal  gwal  gwagwexs£ala  laxa  Lloklwayasa  sEnqlenoxwaxa 
dzEs£Eqwe.  Wa,  laEm  tsEx-se£stalax  6xLa£yasa  dzEs£Eqwexa 
ts!oleg-as  tsax£Ena£37e.  Wa,  la  heEm  Llokliileda  sayobEmaxs  lae 
L!ok!wax£Idxa  tsIaqEmse.  Wa,  la  aEmxat!  naqEmg  lltaxes  gwe- 
gulasaxs     lae     sEnqaxa     dEnase.       Wa,    glPmese    gwal     pawalax 

25  ts!agega£yasexs  lae  heEmxat!  gwex£Idqexs  lae  mats!ap!edEq. 
Wa,  la  oxLaeLaq  laxes  g-6kwe  qa£s  oxLEgallles  laxa  maginwall- 
sas  lEgwilases  gokwe.  Wa,  hex-Id£mese  gEnEmas  gudEsgEmdEx 
qeqixba£yas.  Wa,  la  ax£edxa  £nEmxsa  laxa  kasalase  qa£s  dzoxu- 
sEmdeq.     Wa,-  la    gex£wlts    lax    aogwiwalllasa    lEgwilases    gokwe. 

30  Wa,  la£mes  £wI£laEm  he  gwex£Idxa  waokwe.  Wa,  la£me  l§se- 
laLEla  qa£s  halaxtsle  lEmx£wlda  qaxs  alaklalae  wakwa.  Wa,  la, 
£nai£nEmp !Ena    q!EL!Exse    £nalas   k!es    lEm£wumx£Ida.     Wa,    gll- 
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the  husband  of  the  woman  takes  bone  from  |  the  nasal  bones  of  the 
whale,  and  he  takes  a  thin-edged  rough  ||  sandstone.     (Here  follows  35 
a  description  of  the   manufacture  of   the    |  cedar-bark  breaker,  p. 
109.)  | 

She  takes  an  old  yew-wood  paddle  and  places  it  |  edgewise  on  the 
fire  of  her  house.  When  the  edge  is  burned  off  |  on  one  side,  she 
sprinkles  water  on  it,  so  that  the  fire  goes  out.  ||  She  takes  a  rough  40 
sandstone,  |  puts  it  into  water  in  a  small  dish,  and  rubs  off  | 
the  charcoal  and  gives  it  a  sharp  edge  on  one  side  of  the  cedar- 
bark     n, __,  holder.  |  When  this  is  done,  it  is  in  this 

way:  |   ^  ~- S    She    also   takes   a  pun  ting-pole   and 

measures  off  two  spans.  ||  Then  she  burns  it  off;  and  |  when  it  is  burned  45 
through,  she  drives  it  into  the  floor  near  the  fire  of  her  |  house.     She 
stops  driving  it  into  the  ground  when  |  the  length  that  is  standing  out 
is  one  span  and  two  finger-widths.  |  Then  she  takes  cedar-bark  rope 
and  the  paddle,  and  she  places  ||  the  flat  end  of  the  paddle  next  to  50 
the  top  of  the  f|    stake,   and  she  ties   it   on 

with   j    cedar     ^. — -— r    rope;  and  when  it  is  finished, 

it  is  this  way :  |     1  K- \i~ 

When  the  cedar-bark  holder  is  ready,  and  when  |  the  cedar-bark 
is  dry  and  brittle,  the  woman  takes  one  of  the  |  pieces  of  cedar-bark 


£mese  LesElaLElaxs  lae  la£wunEmasa  ts  tedaqe  ax£edxa  xaqe  ga£yol  33 
lax  xagelba£yasa  gWE£yime,  wa,  la  ax£edxa  pEtamxe  k!6L!a  dE£na 
t!esEma.     (Here  follows  a  description  of  the  manufacture   of   the  35 
cedar-bark  breaker,  p.  109). 

Wa,  la  ax£edxa  sewayomote  LlEmqlEsgEma  qa£s  k'loxLEndes 
apsEnxa£yas  laxa  lEgwilases  gokwe.  Wa,  gll£mese  klwagila 
k!umElx£Ide  fipsEnxa£yasexs  lae  xos£itsa  £wape  laq  qa  k-!llx£Idesa 
xlqEla  laq.  Wa,  laxae  &x£edxa  k!6L!a  dE£na  tlesEma  qa£s  40 
ma£xustEndes  laxa  £wabEts!asa  lalogume.  Wa,  la  g-exalas  laxa 
ts!olna.  Wa,  he£mis  qa  ex'bEnxes  apsEnxa£yasa  kasdEinele.  Wa, 
g-il£mese  gwalExs  lae  g'a  gwalega  {fig.). 

Wa,  laxae  ax£edxa  dzomegale  qa£s  bal£idexa  malplEnke  laxEns 
q!waq!wax-ts!ana£yex,  ylx  £wasgEmasasexs  lae  lE£xusEndEq.  Wa,  45 
gll£mese  1e£xusexs  lae  dexu£wahlaq  laq  maglnwalisasa  lEgwilases 
gokwe.  Wa,  al£mese  gwai  deqwaqexs  lae  la  maldEne  esEgiwa£yas 
laxEns  baLax-sEns  q!waq!wax-ts!ana£yex,ylx  £wasgEmasasa  laLaela. 
Wa,  la  ax£edxa  dEnsEne  dEnEma  LE£wa  sewayowe.  Wa,  la  kadE- 
nodzEnts  pExba£yas  laxa  magita£yasa  Laele.  Wii,  la  yil£aLElotsa  50 
dEnEme  laq.     Wii,  g-il£mese  gwalExs  lae  g-a  gwalega   (fig.). 

Wa,  laEm  gwalila  kasdEmile.  Wa,  gil£mese  alak'lala  la 
lEmxwa  tsoseda  kasalasaxs  lae  ax£ededa  tslsdaqaxa  'nEmxsa 
laxa    k'asalase.     Wa,    lii     LBpIaLElots    lax    nEqostawasa    lEgwile. 
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55  and  spreads  it  out  just  over  the  fire.  ||  Then  she  takes  a  cedar-stick 
two  spans  in  length  ]  and  of  the  thickness  of  our  |  first  finger.  She 
takes  the  narrow  split  cedar-bark  and  |  ties  it  around  one  end  of  the 
stick.     When  this  is  done,  she  splits  |  one  end  like  a  pair  of  tongs, 

60  and  this  is  called  ||  "cedar-bark  holder."  When  the  cedar-bark  is  | 
thoroughly  heated,  she  puts  it  between  these  tongs,  |  the  broad  end 
first.     The  holder  is  four  rSgT^^  finger-widths  | 

from  the  end,  in  this  way:          /___—     — ^  Then  the  wom- 

an takes  |  the  shredding-  <j{  iWIll^-        — ^   implement. 

She   puts    her    right    leg      ]f ^  '  I'llllr^  over  tne   ^P 

65  of  the  ||  paddle  and  sits  T 1  !  on  **>  s0  tnat 

the  tip  of  the  paddle  is    |  >'  1 1  'm|  between      her 

legs.  She  takes  her  shredding-implement  in  her  right  hand  and  |  holds 
the  cedar-bark  holding-tongs  (in  the  left),  and  squeezes  |  them 
together  so  that  the  stick  fits  close  to  the  cedar-bark.  The  |  tied  end 
is  turned  towards  the  woman  who  is  going  to  soften  it  with  the 

70  shredding-implement.  ||  The  end  of  the  cedar-bark  just  shows  over  the 
edge  of  the  paddle  when  |  she  begins  to  shred  it.  Every  time  she 
strikes,  she  pushes  the  bark  ahead  a  little,  and  she  |  keeps  on  doing 
so  until  she  reaches  the  narrow  end.  As  soon  as  |  she  reaches  the 
end,  she  coils  it  up,  and  she  does  the  same  with  the  other  pieces.  | 

75  When  all  have  been  finished,  she  opens  them  out  and  plucks  off  the  || 
rough  strips  that  are  made  in  shredding;  and  when  these  are  all  off,  | 


55  Wa,  laxae  &x£edxa  klwaxLawe  malplEnke  £wasgEmasas  laxEns 
q!waq!waxts!ana£yex.  Wa,  la  yQEm  wagitox  wagidasaxsEns 
s!Emalaxts!ana£yex.  Wa,  la  &x£edxa  ts!eq!a  dzEXEk"  dEnasa  qa£s 
yil£aLElodes  lax  apsba£yas.  Wa,  gtPmese  gwalExs  lae  xox£widEx 
apsba£yas   qa  yuwes  la  gwex'sa   ts!esLalax.     Wa,    heEm    LegadEs 

GO  LlEbEdzEwesa  kasaxa  kasalase.  Wa,  la  axaxodxa  kasalasaxs  lae 
alaklala  la  ts!Elxswida.  Wa,  la  LlEbEdzotsa  L!EbEdza£ye  lax 
£wadzoba£yasa  kasalase  laxa  modEne  laxEns  q!waq!wax-ts!ana£yex 
giigiLEla  lax  oba£yas  ga  gwiilega  (fig.).  Wa,  la,  dax£ideda  tslEda- 
qaxa  k-adzayo.   Wa,  la  gaxsEq  !ases  helk-  !otsidza£ye  laxa  q  hvedzasasa 

65  sewayowaxs  lae  k!wak!EiidEq.  Wa,  laEm  LlEnxsale  6xta£yas  lax 
awaga£yasexs  lae  dax£idxes  kadzayowe  yises  helk-  !6lts  !ana£ye.  Wa, 
lii  dadEgoxa  L !EbEdza£yasa  kasalase  lax Eqalaba£yas  qa£s  q!weq!wa- 
saleq  qa  bEndza£yesa  l !EbEdza£ye  laxa  k'asalase.  Wa,  la  gwasax- 
Laleda  yiLEXLa£3ras  laxa  tslEdaqaxs  lae  kak-a£yaxes  k-asasoLe.    Wa, 

70  halsEla£mese  nelbala  lax  ek'  !Enxa£yasa  sewayoweda  k-asalasaxs  lae 
kas£Ida.  Wa,  q!walxo£mese  wI£xuwidExs  lae  kas£ida.  Wa,  la 
hexsaEm  gwegllaxs  lae  labEndEx  wllba£yas.  Wa,  gll£mese 
labEndEqexs  lae  q!Elo£nakulaq.  Wa,  la  et.'edxa  waokwe.  Wa, 
gil£mese  £wl£la  gwal  kadzEkuxs    lae    dzaxusEmdEq   qa£s  klulwalex 

75  kakismotasa  k-adzayowexa  la  mola.      Wa,    g-il£mese   £wl£laxs   lae 
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she  puts  away  in  a  small  box  what  she  has  shredded  off.     This  is  76 
rubbed  |  and  used  for  towels  after  washing  the  face.     Then  |  she 
folds  up  the  cedar-bark  well  and  puts  it  into  her  box.  |  That  is  all 
about  this.  || 

Yellow  Cedar-Bark. — The  same  is  done  with  the  yellow  cedar-bark,  |     1 
which  is  peeled  off  in  the  same  way  as  the  red  cedar-bark.     It  is  also 
dried  in  the  |  sun  and  in  the  wind  outside  of  the  house.     Sometimes  | 
it  takes  six  or  eight  days  ||  to  dry  it  so  that  it  is  thoroughly  dry,    5 
because  it  is  quite  thick.     The  outside  bark  is  |  hardly  peeled  off 
from  it.     When  it  is  dried  thoroughly,  |  the  woman  takes  it  down.  | 

She  puts  it  into  her  small  canoe,  and  she  paddles  to  a  place  where 
there  is  |  a  deep  bay  and  where  it  is  always  calm  inside,  so  that  waves 
never  ||  get  into  it,  and  the  salt  water  is  always  quite  warm.  She  |  10 
lands  on  the  beach  and  puts  the  yellow  cedar-bark  into  the  water.  | 
She  places  it  down  lengthwise  at  low-water  mark  and  puts  |  stones  on 
each  end.  |  After  tins  is  done,  she  goes  home.  || 

Then  her  husband  also  goes  to  work  and  looks  for  |  a  whale-rib.  15 
I  do  not  know  how  he  works  it  |  when  he  is  making  the  cedar-bark 
beater.  | 

When  it  has  been  finished,  he  gives  it  to  his  wife.     After  |  the 
yellow  cedar-bark  has  soaked  for  twelve  days,  the  woman  ||  goes  20 


g-exaxes   klulanEme    laxes    xaxadzame.     Wa,    heEm    la 
qa£s    dedEgEinyoxs  lae  gwal  ts  lots  lExudxes  goguma£ye.     Wa,  laLa 
aek-!a     k!6x£wldxa    k  adzEkwe    qa£s  la    g'ets!ots   laxes    xEtsEme. 
Wa,  laEm  gwal  laxeq. 

Yellow  Ceilar-Bark. — Wa,  le  heEm£xaa  gweg-ilasE£weda  dexwaxslae  j 
sEnqasE£wa  lax  gwegi£lasaxa  dEnase.  Wa,  la£xae  xllaso£  laxa 
LlesEla  LE£wa  yala  lax  L!asana£yasa  gokwe.  Wa,  le  £nal£nEmp  tena 
q!EL!Ep!Enxwa£se  £nalas  loxs  ma£lgunalp  !Enxwa£sae  xilsa,  qa 
alaklales  lEm£wumx£ida,  qaxs  alakMalae  wakwaxs  halsEla£mae  5 
pawEyakwes  ts !agaga£ye.  Wa,  g-il£mese  lEin£wumx£idExs  lae  axa- 
xodeda  tstedaqaq. 

Wa,  le  £moxsas  laxes  xwaxwagume  qa£s  le  sex£wid  qa£s  le  laxa 
q  !aq  loxLallse  laxa  hemEnalaEm  qloxstallsa,  ylxa  k"!ese  kwElElitsle- 
noxwa.  Wa,  le  hemEnalaEm  tstelxsteda  dEmsxe.  Wa,  le  hang- a-  \q 
lltses  £ya£yats!e  laqexs  lae  £ya£stEntsa  dexwe  laq.  Wa,  laEm 
dalalisax  awagEmasasa  g-ilsg-Ilt!a  dexwa  qa£s  t!et!iixbalisesa  tlesEme 
lax  waxsba£yas  6ba£yas  laxa  wulx  iwa£yasa  xats  !a£ye.  Wii,  gIPmese 
£wi£lala  £ya£stal!sExs  lae  na£nak11  laxes  g-okwc. 

Wii,  laxa  la£wunEmas  6gwaqaEm£xat !  eaxEla,  yixs  lae  alax  gElE-  15 
masa   gwE£ytme.     Wa,    la£mEn    k!es   qlaLElax   gwegi£lasasexs   lae 
eax£Idxa  t  lElwayaxa  dexwe. 

Wa,  gil£mese    gwalExs  lae   ts!as  laxes   gEnEine.     Wa,  g'll'mese 
g-jig-iwalaxse  £naliisa  dexwe  la  £ya£stallsExs  laeda  tslEdaqe  laxs  laxes 
75052—21—35  eth—  pt  1 9 
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21  in  her  small  canoe,  carrying  the  bone  beater  and  a  flat  |  diabase 
pebble.  | 

When  she  comes  to  the  place  where  she  put  her  cedar-bark,  she  takes 
out  the  flat  |  stone  and  puts  it  down  on  the  shore.  |  She  takes  her  bone 

25  bark-beater  in  her  right  hand  and  ||  takes  hold  of  the  end  of  the  bark 
with  her  left  hand,  for  the  woman  is  sitting  on  the  |  right-hand  side 
of  the  yellow  cedar-bark,  facing  towards  the  sea.  |  She  does  not  pull 
very  fast  when  she  is  pulling  it  out  of  the  water,  and  puts  it  over  |  the 
flat  diabase  stone  on  which  she  beats  it.  |  She  first  beats  the  broad 

30  end  of  the  cedar-bark;  and  when  ||  she  reaches  the  end,  she  coils  it 
into  her  small  canoe.  As  soon  as  |  she  has  finished  it,  she  goes  to  her 
home;  and  when  she  arrives  |  there,  she  carries  the  beaten  yellow 
cedar-bark  to  a  place  outside  of  the  house  and  hangs  it  up  |  on  the 
halibut  drying-poles.     When  evening  comes,  |  she  gathers  the  beaten 

35  cedar-bark  and  spreads  a  new  mat  over  it,  ||  so  that  it  may  not  get 
damp  again.  After  it  has  been  drying  for  four  days,  |  it  is  thoroughly 
dry.  She  folds  it  up  and  puts  it  away  |  in  a  basket.  Now  it  is 
finished,  for  she  works  at  it  |  in  winter-time.  | 
i  Cedar-Bark  (2) . — The  woman  goes  into  the  woods  to  look  for  |  young 
cedar-trees.  As  soon  as  she  finds  them,  she  picks  out  one  that  has 
no  |  twists  in  the  bark,  and  whose  bark  is  not  thick.  |  She  takes  her 


20  xwaxwagume  dalaxes  xax£Ene  tlElwaya,  LE£wa  pExsEme  ts!Eq!uls 
t  !esEma. 

Wa,  gll£mese  lagaa  laxes  £yaasaxs  lae  t!ax£ultodxa  pExsEme 
ts!Eq!uls  t'.esEma  qa£s  pax£alises  lax  max'stalise  laxa  dEmsxe.  Wa, 
la  dax£Idxa  xax£Ene  ttelwaya  yises  helk"!olts!ana£ye.    Wa,  la  dax£i- 

25  dEX  6ba£yasa  dexwe  ylses  gEmxolts !ana£ye,  ylxs  hae  klwaesa  tstedaqa 
helk"  lotagawalisasa  dexwaxs  iJasgEmalae  laxa  Llasakwe.  Wa, 
liik!es  aFnakulaxs  lae  nex£ustalaq.  Wa,  he£mis  la  paqElalats  laxa 
pExsEme  ts!Eq!ultsEm  tlesEma.  Wa,  he£me  la  tlElwatseq.  Wa, 
laEm  heEm  gil  t telxwasoseda  £wadzoba£yasa  dexwe.     Wa,  gtPmese 

30  labEndqexs  lae  qEsalExsaq  laxes  xwaxwagume.  Wa,  gtl£mese  £wl£la 
gwalExs  lae  na£nakwa  laxes  g'okwe.  Wa,  glPmese  lagaaxs  lae 
dasdesElaxa  t  '.Elokwe  dexwa  lax  l  !asana£yases  g-6kwe ;  lae  gex£wld 
laxa  lEm£wasaxa  klawase.  Wa,  gllnaxwa£mese  dzaqwaxs  lae 
q!ap!ex-£idxa  t!Elokwe  dexwa  qa£s  LEbEglndesa  Eldzowe  le£we£  laq 

35  qa  kMeses  et!ed  dElx£ida.  Wa,  g'tl£mese  mop!Enxwa£se  £nala 
xilalaxs  lae  lEm£wumx£ida.  Wa,  lae  k!ox£widEq  qa£s  g-exeqexs 
lae  axts!alaxa  L!abate.  Wii,  laEm  gwal  laxeq  qaxs  eaxEleLaqexa 
laLa  ts  !awunxa. 
,  Cedar-Bark  (2). — Wa,  heEm  gtl  &x£etso£sa  tslEdaqaxs  lae  laxa  aL.'e 
alax  dzEs£EXEkulas  Laxxose.  Wa,  gtl£mese  qlaqexs  lae  aleqax  k-  !esa 
k'!tlp'.Enes  ts!ageg-e.     Wa,  he£mis  qa  kMeses  wax£wuna£ye  ts!ageg-a- 
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hand-adz  and  .  .  .  cuts  the  back  of  the  bottom  ||  of  the  young  cedar.  5 
She  leaves  a  strip  four  |  finger-widths  wide,  which  she  does  not  cut  when 
she  cuts  around  the  tree,  and  |  she  peels  off  a  strip  two  finger-widths 
wide.  I  This  is  what  the  women  who  get  cedar-bark  call  "making  a 
road,"  I  for  after  that  she  peels  off  a  broad  strip  which  is  to  go  high 
up.  After  she  has  taken  off  the  ||  narrow  strip  which  makes  the  road,  10 
she  begins  to  peel  at  the  lower  end,  starting  with  her  adz  |  at  the 
place  where  she  cut  around.  The  broad  piece  is  one  |  span  wide. 
Then  she  peels  it  off,  and  |  as  it  goes  up  high,  she  steps  back  from  the  | 
place  where  she  stands;  and  if  the  young  cedar-tree  is  smooth  high 
up,  she  ||  goes  far  back.  15 

While  she  is  going  backward,  she  holds  slack  the  cedar-bark  that 
she  is  peeling  off,  |  when  it  falls  back  to  where  it  was  before.  Then 
the  woman  who  peels  the  cedar-bark  pulls  at  it,  |  so  that  it  comes  off. 
What  she  is  peeling  off  becomes  narrower  as  it  goes  upward,  |  and 
it  just  runs  into  a  point  and  breaks  off  when  it  reaches  way  up.  |  Im- 
mediately the  woman  puts  it  down  on  the  ground,  with  the  inner 
side  downward,  and  the  outer  bark  outside.  ||  Then  she  peels  off  20 
other  pieces  as  she  did  |  the  first  one;  and  she  stops  peeling  when  a 
strip  I  four  fingers  wide  is  left  on  the  cedar-tree.  That  is  |  what  the 
people  of  olden  times  refer  to  as  being  left  on  the  young  cedar-tree, 
so  that  I  it  should  not  be  without  clothes  and  to  keep  it  alive.  || 


£yas.     Wa,    la    ax£edxes    kMtmLayowe    qa£s     .     .     .     tsEk^EXLEn- 
dexa    dzEs£Eqwe    lax     awig'a£yas.     Wa,    la    h&modEngala   laxEns  5 
q!waq!wax-ts!anasyex    ytx    wanEmas    tsEx-se£stEnda£yas.      Wa,   la 
L!6k!iix-£Idxa  maldEne  laxEns  q!waq!wax-ts!ana£yaxs  lae  saqlwodEq. 
Wa,    hi'Em   gWE£yosa   sesaq hvaenoxwe  tlexila    qa   sExuts!esa   laLa 
et!ed  saqhvoyoLEs  lag'aal  laxa  ekMe.     Wa,  g-fl£mese  lawayeda  ts!e- 
qlastowe  t!exi£layoxs  lae  L'.oklux^Itses  kMimLayowe  laxa  giigiLEla  10 
laxes  tsEx-se£stEndac"yaxa  £wadzowe,  yixs  £nal£nEmp  tenae  £nemp  ten- 
gidzo  laxEns  q!waq!wax-ts!ana£yaqe  £wadzEwasasexs  lae  saqlwodEq. 
Wa,  g"tlnaxwa£mese  aek- lEg'ilale  saq  !wa£yasexs  lae  k'lax'Els  laxes 
Ladzase.     Wa,  gil£mese  LCmax£Id  eketEleda  dzEs£Eqwaxs  lae  k!wa-    • 
g'ila  qwesgile  k- !a£nakulaena£yas    k" !Esk" lEsaxes   saq!wanEine    dE-  15 
nasa  qa  las  k!iit!Endxes   axasde.     Wii,  he£mes  lanaxwa  nex£edaatsa 
saq  Iwaenoxwaq  L  !aL  lodaaqaq.     Wa,  la  ts  !eq  !Eba£naktilaxs  lae  ek"  !o- 
lEleda  saq IwanEme.     Wa,  a£mese  la  EltslExs  lae  lagaa  laxa  ek-!e. 
Wa,  hex-£ida£mesc  tslEdaqe  hax£WElsaq  qa  ek- !adza£yesa  ts!aqEmse. 
Wa,  la  etledxat!    saq!wax£Idxa    waokwe.     Wa,  a£mise  naqEing-il-  20 
tEwexes  gilxde  gwegilasa.    Wa,  a£mise  hex£idaEm  gwat  saqlwaxs 
lae  modEiime  £wadzEwasasa    la  ax£Enexa   dzEs£Eqw6.      VVii,    hcEm 
gwE£yosa  g'ille  bEgwanEm  ax£rdag'iltseqa  tslElgumsa  dzEs£Eqwe  qa 
k'leses  xExanaEina,  wii,  he£mis  qa  qlulayos. 
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As  soon  as  the  woman  has  enough,  she  takes  up  at  the  broad  end 
what  she  peeled  off,  |  and  she  breaks  off  the  outer  bark  |  for  a  distance 
four  spans  in  length.  She  goes  on  peeling  off  the  |  outer  bark 
towards  the  narrow  end,  and  she  continues  doing  this  |  until  she 

30  reaches  the  narrow  end.  When  |]  the  outer  bark  has  been  taken  off, 
she  folds  it  up,  and  she  measures  |  a  length  of  four  spans.  Then  she 
folds  it  over.  In  folding  it,  she  places  the  outer  side  outside.  |  She 
first  folds  the  broad  end;  |  and  after  she  has  gone  the  whole  length, 
she  ties  the  narrow  end  around  it;   |  and  she  does  the  same  with  the 

35  others  which  she  has  peeled  off.  As  soon  as  all  ||  have  been  tied  in 
the  middle,  she  takes  a  long  narrow  strip  of  cedar-bark  and  |  puts  it 
around  each  end,  in  this  way.1  After  she  has  done  so,  she  takes  | 
another  piece  of  cedar-bark  and  puts  it  on  as  a  packing-strap.  The  j 
two  packing-straps  are  tied  to  the  two  end  ropes;  and  she  just 
measures  it   |    until  it  is  long  enough  when  she  puts    her  hands 

40  through  them  when  she  puts  it  through,  ||  carrying  it  on  her  back. 
After  she  has  done  so,  she  puts  her  hands  through  the  |  packing- 
straps  and  carries  the  bundle  on  her  back.  In  her  hands  she  carries 
the  |  adz,  and  she  goes  home  to  her  house.  | 
1  Shredding  Cedar-Bark.2 — As  soon  as  she  has  finished,  she  takes  her 
cedar-bark  |  and  hangs  it  over  her  fire.     She  takes  her  cedar-bark 


25  Wa,  g-il£mese  heloLExs  lacda  ts  tedaqe  ax£edxes  saq  IwanEme  qa£s 
gabEnde  laxa  £wadzoba£ye  qa£s  kox^Idexa  ts!agega£yasxa  mo- 
p  !Enke  laxEns  q  !waq  Iwaxts  !ana£yex.  Wa,  la  pawiiiaxa  ts  !agega£ye 
gWEyolEla  laxa  £wadzoba£yas.  Wa,  ax-sa£mese  la  he  gwegllaqexs 
labEndalaaq  lagaa  lax  ts!eq!Eba£yas.     Wa,  gil£mese  £wFlawa  ts!a- 

30  q!ega£yaxs  lae  k!ox£w!dEq.  Wii,  laEmxae.  baHdEq  qa  moplEnkes 
£wasgEmasas  k!oxwa£yas.  Wa,  laEin  he  L!asadza£ya  makaiaxa 
ts!ageg-a£ye.  Wa,  laEmxae  he  gil  k'  !6x£wltsd£se  £wadzoba£yas.  Wa, 
g  il£mese  labEndEx  £wasgEmasasexs  lae  qEnoyots  wllba£yas.  Wa, 
axsa£mese  he  gwegilaxa  waokwe  sEnganEms.     Wa,  g  iPmese  £wi£la 

35  qeqEnoyale  sEnganEmasexs  lae  ax£edxa  ts!eq!adzowe  dEnas  qa£s 
qeqExbEndes  laq;  ga  gwaleg'a.1  Wa,  g  il'inese  gwalExs  lae  ax£edxa 
6gu£la£maxat !  dEnasa  qa£s  aoxLaas£edeq.  Wa,  la£me  gegalopala  lada 
malts !aqe  eaoxLaase  laxa  male  qeqExba£ya.  Wii,  a£mese  mEnsala 
qa  hel£asgEmes  qo  lal  plEinxsases  e£eyasowe  qo  lal  plEmxsal  laq  qo 

40  lal  6xLEx£ldELEq.  Wii,  gll£mese  gwalExs  lae  plEmxsotses  e£eya- 
sowe  laxa  oxLolEme  qa£s  6xLEx£ideq.  Wii,  a£mise  la  dak" lotElaxes 
k' limLayowaxs  lae  qas£ida.     Wa,  laEm  nii£naku  laxes  gokwe. 

Shredding  Cedar-Bark.2 — Wa,  gll£mese  gwala  lae  ax£edxes  dEnase 
qa£s   gexustodes    laxes     lEgwile.      Wa,    la    ax£edxes    kadzayowaxa 

i  See  figure  on  p.  123. 

^  This  follows  a  description  of  the  preservation  of  elderberries,  p.  262,  line  55. 
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beater  |  and  paddle,  and  she  drives  the  longest  one  of  her  wedges 
into  the  floor.  |  Then  she  takes  the  cedar-bark  and  splits  off  a  strip.  || 
She  takes  the  paddle  and  places  it  alongside  the  wedge  driven  into  5 
the  floor,  and  she  ties  |  them  together  with  the  split  bark.  After 
this  is  done,  it  is  in  this  way.1  |  After  she  has  finished  the  holder  for 
beating  cedar-bark,  she  takes  the  cedar-bark  beater  and  |  puts  it 
down  where  she  is  going  to  beat  the  bark.  When  |  the  cedar-bark 
gets  black  from  the  heat,  she  takes  it  down  and  puts  it  by  her  side.  || 
Then  she  takes  a  cedar -stick  one  span  |  in  length  and  splits  off  one  10 
side  |  of  the  cedar-bark,  and  she  ties  one  end  of  the  stick  at  the  bot- 
tom two  finger-widths  |  from  the  end.  When  that  |  is  done,  she 
takes  her  straight  knife  and  splits  one  end  of  the  stick,  ||  so  that  it  is  15 
like  tongs.  When  she  has  done  so,  this  is  the  holder  |  of  the  bark 
that  she  is  going  to  shred,  and  it  is  like  this  (like  a  pair  of  tongs). 
When  this  |  has  been  done,  she  takes  the  cedar-bark  and  coils  it  up, 
the  narrow  end  on  the  |  left-hand  side  of  the  paddle  on  which  she  is 
going  to  shred  the  cedar-bark.  She  puts  the  bark  on  |  with  the 
broad  end.  It  is  in  this  way.2  Now  the  ||  woman  who  shreds  the  20 
cedar-bark  holds  the  place  where  the  holder  is  tied  up  in  her  left  | 
hand,  and  with  the  right  hand  she  takes  the  cedar-bark  beater.  | 
She  puts  her  left  leg  over  the  paddle  and  |  sits  down  on  it.    The  handle 


dEnase  LE£wa  sewayowe.     Wii,  la  dex£walllasa  gllt!aga£yases  LEm-  3 
g-ayowe.     Wa,  la    ax£edxa    dEnase    qa£s    dzExaxode   laq.     Wii,   lii 
&x£edxa  sewayowe  qa£s  k'adEnodzEndes  laxa  degwlle.     Wa,  la  yll£-  5 
etsa  dzExskwe  dEnas  laq.     Wa,  g"il£mese  gwalExs  lae  g'a  gwaleg'a.1 
Wa,  g  tl£mese  gwala  k'asdEmelaxs  lae  ax£edxes  k"adzayowe  qa£s  la 
g'igalilas    laxes    k'adzasLaxa  dEnase.     Wa,   gIPmese    la    q!waq!ii- 
qiiyax£Ideda    dEnasaxs    lae    gexwaxodEq    qa£s    lii    gig-alilas    laxes 
kadzasLaq.     Wa,  la  ax£edxa  klwaxLawe  £nEmp!Enk'  laxEns  q!wa-  10 
q!waxts!ana£yex    ylx   £wasgEmasas.     Wii,  lii    dzExod  lax  awunxa-     . 
£yasa    dEnase    qa£s  yliJEXLEndes  lax  6xLa£yasxa  maldEnke  liixEns 
q!waq!waxts!ana£yex     giigtLEla     laxa     6ba£yas.       Wii,     gil£mese 
gwalExs  lae  ax£edxes  nExx"ala  k"  lawayowa  qa£s  x6x£wldexa  apsba- 
£yas   qa   yuwes    gwex'sa    tslesLiilax.     Wii,    g-il£mese    gwala  k!tbE-  15 
dzayayasa  kasiixa   kadzEkwaxs  lae  ga  gwiilega.1     Wa,  gll£mese 
gwalExs  lae  ax£edxa    dEnase   qa£s  q!Elxwallles    ts  !eq  !Eba£yas  gEm- 
xagawalilasa   k'asdEmile    scwayowa.     Wa,    lii    k' IlbEdzotsa    k"!IbE- 
dza£ye  lax  £wadzoba£yasa  dEnase.     Wa,  lii  g-a  gwiileg-a.2     Wii,  laEm 
q!wetsEma£ya    k'ats lenoxwax    ylL !EXLaeyasa    k* libEdzayases    gum-  20 
xoltslana.     Wii,  la   dastEeweses  helk* !olts !anaeye  lax  daasases  k'a- 
dzaeyaxs    lae    gax£Eneses    sEmxoltsIdzasye    laxa    sewayowaxs   lae 
k!wak!Eneq.     Wii,  lax'Exusale  gext;Vyasa  sewayowe  lax  mEngasa. 

l  See  figure  on  p.  127.  Sm  liguro  oil  d.  128. 
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of  the  paddle  slums  at  her  backside,  and  |  the  bark  hardly  shows  on 
25  the  right-hand  side  of  the  paddle.     Then  ||  she  begins  to  beat  it,  and 
she  pushes  it  on  with  the  left  hand  every  time  |  she  beats  it;  and  she 
continues  doing  so  until  she  |  reaches  the  end  of  the  whole  length  of 
the  cedar-bark.     When  she   |  reaches  the  end,  she  puts  down  the 
cedar-bark  beater,  takes  the  broad  |  end  of  the  shredded  cedar-bark, 
30  and  lays  it  down  fiat  on  her  knee.     She  ||  keeps  it  in  the  same  way 
as  she  had  it  placed  over  the  paddle,  and  she  peels  off  |  what  came 
off  by  beating  it.     It  is  all  in  strips;   and  when  she  has  taken  it 
off,  |  she  pulls  it  off,  and  she  continues  plucking  off  what  is  on  the 
shredded  cedar-bark;   and  when  |  she  has  plucked  it  off  along  the 
whole  length,  she  sphts  it  into  strips  one  |  finger  wide.1 
1       Open- Work  Basket. — She  takes  split  cedar-withes  and  |  picks  out 
four  back  pieces  of  the  split  cedar-withes.     These  |  are  to  be  the  cor- 
ners of  the  flat-bottomed  basket  (the  four  pieces).     Then  |  she  takes 
another  one  different  from  the  four   pieces,  which   is   to  form  the 
5  stiff  ||  bottom  of  the  flat-bottomed  basket.     Then  she  takes  thin  split 
cedar-withes  and  puts  |  them  into  the  bottom,  and  she  takes  split 
roots  and  |  ties  them  together       ////////////  with  them.     Now  it 

is  tied  crosswise  in  this  way,  |      i iff f lii    \  ii      being    placed     and 
tied     close     together.      The  ^±kUkt^i^  length  of   the   bot- 
10  torn  is  |  two  spans  and  four     \\\\Y\\  finger-widths ;  ||  that 

is,  where  the  corner  withes  are      vA\  *  tied  in.   |  As   soon 

Wa,  lii  hSlsElaEm  nelbaleda  dEnase  lax  helk£!odEdza£yasa  sewayo- 

25  waxs  lae  k'as£IdEq.     Wa,    lit  qhvalxoEm  wixuw!dEq    ylses  gEinxol- 

ts!ana£yaxs  lanaxwae  k-as£ldEq.     Wa,  axusii£mese    he  gweg'ilaqexs 

lae    labEndalax  £wasgEmasasa    dEnase.      Wit,    g^Fmese    labEndEx 

£wasgEmasas  lae  g"Ig-alilaxes  k'adzayowe.     Wa,  la  dax£Idxa  £wadzo- 

ba£yasa  kadzEk"  qa£s  paxkax,£Indes  laxes  6kwaxa£ye.     Wii,  laEm 

30  hexsaEm   banadza£yeda  axalax'de  laxa  sewayowe.      Wa,  la  qusa- 

laxes  kadzEla£yaxs  lae  lenoqwala.     Wa,  gil£mese  £wilg-Eldz6xs  lae 

nex£edEq    qa£s    hanale    qusEldzE£wexes    kasela£ye.      Wii,    gtPmese 

£wllgEldzo  laxes  £wasgEmasaxs  lae  dzExalaxa  £nal£uEmdEne  laxEns 

q!waq!wax-ts!ana£yex  yix  awadzEwasas. 

1       Open- Work  Basket. — Wii,  lii    ax£edxa   paakwe  tEXEma  qa£s  mEn- 

maqexa    mots!aqe    eweg'esa    paakwe  tEXEma.     Wa,  heEm  LlaLlE- 

xEnots  lExsdesa    LEq!Exsde    lExa£ya,  ytxa   mots!aqe.     Wa,  lii  ax£- 

edxa     £nEmts!aqe    6gu£la  laxa  motslaqe.     Wii,  heEm   iJaxExsdesa 

5  LEqlExsde  lExa£ya.     Wa,  lii  ax£edxa    pElspEle    paaku  tEXEma  qa£s 

ka-t!Endes  laxa  L !axExsdE£ye.     Wii,  lii  ax£edxa  paakwe   LloplEka 

qa£s  k!ilx-£Ides  laq.     Wii,  laEm  galopale  k-!ilk-a£yas  ga  gwiilega 

(fig.)  laxes  mEmk-Ewak!wena£yes   k-!ilk-a£ye  lax  hamodEngalaena- 

£yas  £wasgEmasasa  L!axExsda£ye  lax  malp!Enk*e  laxEns  q!waq!wa- 

10  x-ts!ana£yex.      Wii,    he£mis    la     waxba£yaatsa    LlaLlEXEnotslExs- 

'See  Doghair,  p.  1317. 
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as  si  if  finishes  tying  the  fiat  |  bottom,  she  takes  the  material  for  12 
twining  round  the  flat-bottomed  basket   and  she  puts  it   |    on  the 
corners,  which  are  bent  upward.    |    The   twining   consists   of  split 
roots,  and  the  crosspieces  consist  of  split  cedar-withes.  ||  She  ties  the  15 
basket  with  the  best  quality  |  of  thin  roots.     She  twines  it  on  as  she 
is  tying  it  on  with  |  the  root  twining,  and  the  sides  of  the  basket  stand 
up  and  down.  |  This  is  called  the  ''standing  side  of  the  flat-bottomed 
basket."  |  Other  basket-makers  call  it  "standing  up  straight."     She  || 
continues  doing  this,  moving  upward  until  the  basket  is  one  span  20 
high.  |  As  soon  as  it  is  one  |  span  high,  she  takes  thick  |  split  root 
and  bends  the  tops  of  the  warp-strands.  |  When  all  the  warp-strands 
of  the  sides  are  bent  over,  ||  she  ties  them  into  a  round  coil  around  25 
the  mouth  of  the  flat-bottomed  basket.  |  This  is  called  "the  tying  at 
the  mouth  of  the  flat-bottomed  basket"  |  (what  she  is  tying  now). 
As  soon  as  this  is  finished,  she  takes  the  narrow  split  cedar-bark  |  and 
makes  a  rope,  which  she  puts  on  each  side  of  the  flat-bottomed  basket 
at  |  the  middle,  lengthways.     This  is  called  the  "carrying-rope   of 
the  ||  flat-bottomed  basket."     Some  basket-makers  call    it  |  "piece  30 
for  tying  on  cross-straps."     Now  the  |  flat-bottomed  clover-basket 
is  finished.  I 


da£ye.      Wa,     giPmese      gwal      k' !ilx"£aLElodalasa     q!waaba£yasa  n 
6xsda£ye  lae  ax£edxa  xwemasa  LEqlExsde  lExa£ya    qa€s    katlEnde 
laxa    q!waaba£yaxs    lae    ek'tebala.      Wa,    laEm    paaku    iJoplEk'a 
xweme.     Wa,  la  paak"    tExEma    q!waaba£yasa  LEqlExsde  lExa£ya. 
Wa,    he£mis   la    k!tlk11asa    lExelaenoxwa    aekMaakwe    paaku    wis-  15 
wultowe     LloplEka.       Wa,    laEm      mElg-aaLElodalasa      kMllg-ime 
L!op!Ek'    laxa    xweme    LE£wa    la    ek-!Ebal£ida    q!waabac"ye.      Wa, 
laEm    LegadEs     q !wasgEma£yasa     LEqlExsde     lExa£ya.       Wa,    lada 
waokwe  lExelaenox"  LeqElas  qlwaele    laxa  q!wasgEma£ye.     Wa,  la 
hex'saEm    gweg'ilaq    lalaa    qa    enEmp!Enk"6stavvise    £walasgEmasas  20 
laxEns     q!waq!waxts!ana£yex.      Wa,    gib'mese      laLEx    £nEmp!En- 
k'ostawe  £walasgEmasas  laxEns  q!waq!wax-ts!anaeyaxs  lae  ax^edxa 
LaLEkwala  paaku  LloplEk'a  qaJs  gwagwanagEtodexa  q  Iwaele.     Wa, 
gil£mese    la  swl£la  la  gwanagEkwa  6xta£yasa  qlwaele  ek!ot!Enda- 
laxa  xwemaxs  lae  klilgilEndEx  a,waxsta£yases  LEqlExsde  lExa£ya.  25 
Wa,    heEm   LegadEs    k'  SilgixstEndesa    lecj  lExsde    lExa£ya    ylx    la 
k"!ilk-aso£s.     Wa,  giPmese  gwalExs  lae  ax£edxa  dzEXEkwe  dEnasa 
qa£s    mElgaaLElodes    lax    waxsana£yasa    LEqlExsde    lExa£ya    lax 
nEg5ya£yas    gildolasas.     Wa,    heEm    LegadEs    k" !ak" lo^wase    yfsa 
LEqlExsde     lExa£ya.       Wii,     lada      waokwe     lsxelaenox"     LeqElas  3() 
mamadase      laq.       Wa,     laEm      gwala     ts!oyats!eLa\a     LEX'SEme 
le(j  !exs(1  lExa£ya. 
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1  Cedar-Bark  Basket  (1).  —Now  the  flat-bottomed  basket  is  finished.  | 
Then  the  woman  takes  cedar-bark  and  puts  it  down  at  the  place  where 
she  is  seated,  |  not  far  from  the  fire  of  the  house,  so  that  the  |  heat  of 
the  fire  just  strikes  it.     She  measures  the  cedar-bark  with  her  hand  || 

5  and  cuts  off  a  length  of  five  spans  |  with  her  fish-knife.  When  the 
cedar-bark  has  been  cut,  |  she  splits  it  so  that  it  is  one  |  finger-width 


wide  in  the  middle,  in  this  maimer: 
10  bottom  of  thecinquefoil-basket.  As 


|  This  wdl  be  the 
soon  as  all  II  the 


cedar-bark  has  been  split  in  the  middle,  the  woman  who  makes  the 
basket  takes  cedar-sticks  |  and  splits  them  in  square  pieces  half  the 
thickness  of  the  |  little  finger,  and  she  measures  them  so  that  each  is 
two  spans  |  long.     Then  she  breaks  them  off.  |  When  tliis  has  been 

15  done,  she  takes  a  narrow  strip  of  ||  split  cedar-bark,  and  she  takes  the 
two  |  cedar-sticks  that  have  been  measured  and  places  them  together 
crosswise,  in  this  way:    .ft  Then  she  |  ties  them  together  with 

the  narrow  split  cedar-  bark.     As   soon    as    this   has   been 

finished,    she   |    takes    |  another  one  of  the  cedar-sticks  that 

have  been  measured  and  puts  it  |  on  the  other  end  of  those  that  have 

20  been  tied  together,  and  she   4  ties    it  on    with  narrow  ||  split 

cedar-bark,  in  this  manner:  After  this  has  been  done,  she  | 

takes   up    another   one    of    |,  the  cedar-sticks  that  have  been 

measured,  and  she  puts  it  |  on  the  ends  of  the  two  sticks,  and  she  ties 


1  Cedar-Bark  Basket  (1). — Wa,  laEmui  gwala LEq lExsde  lExa£ya;  wii, 
laxaeda  tstedaqe  fix£edxa  dEnase  qa£s  ax£aliles  laxes  khvaelase  laxa 
k'!ese  alaEm  qwesala  lax  lEgwilases  g'okwe  qa  a£mese  helale  L!es£ala- 
ena£yasa  lEgwIle  laqexs  lae  mEnmEnts!alaxa  dEnase.  Wa,  laEm 
5  bal£Itses  q!waq!waxts!anasye  laq.  Wa,  sEk- !ap!Enke  baLa£yasexs 
lae  tlotstentses  xwaLayowe  laq.  Wa,  g'iPmese  £wl£la  la  t!ot!Ets!aa- 
kwa  dEnasaxs  lae  dzEdzExsEndEq  qa  enaienEmdEnes  laxEns  qhva- 
q!wax-ts!ana£yex  ytx  awadzEWasas  yixa  nEgEdza£yas  ga  gwaleg'a 
(fid-)  ytxa  oxsdeLasa  LEg-ats!eLe  L!abatelasoJs.     Wa,  gllfmese  £wi£la 

10  la  dzExoyEwakuxs  laeda  LlabatelaenoxAve  tstedaq  «ax£edxa  k!wax- 
Lawe  qa£s  xox£wideq  qa  k"  !ek"  !EWElx£unes.  Wa,  la  k"  !odEn  laxEns 
sElt  lax'ts  !ana£yex  yix  awagwidasas.  Wji,  la  baleidEq  qa  maemalp  !En- 
k'es  awasgEmasasa  motslaqe  laxens  q!waq!waxts!anafyaxs  lae 
k-ox'sEndEq.     Wii,  g'iFmese    gwatexs  lae  ax£edxa  ts  !elts  !Eq  lastowe 

15  dzEXEk"  dEnasa.  Wii,  laxae  ax£edxa  malts  !aqe  laxa  mEnekwe 
k'.waxLawa  qa  k-ak-Etodes  6ba£yas  ga  gwalega  (fig.).  Wa,  la 
yaLotsa  ts!Eq!adzo  dzEXEku  dEnas  laq.  Wa,  glPmese  gwatExs  lae 
et!ed  Sx£edxa  £nEmts!aqe  mEnek"  klwaxLawa.  Wa,  laxae  katbEnts 
lax  apsba£yasa  la   yaLEwakwa   qa£s  yit£aLEl5des  ytsa  ts  !eq  ladzowe 

20  dzEXEk"  dEnas  laq;  g-a  gwaleg-a  (fig.).  Wii,  g  IFmese  gwalExs  lae 
etled  ax£edxa  £nEmts!aqe  mEnek"  klwaxLawa  qa£s  kakEtbEndes 
lax  6ba£yasa  malts !aqe.     Wii,  laxae  yaLEmg-aaLElots  waxsba£yases 
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it  to  both  ends.  |  She  just  ties  it  on  .with  narrow  split  cedar-bark.  23 
Now  |  it  is  this  way,    *  *   and  it  is  the  stiff  bottom  of  the  clover- 

basket,  for  ||  that  is  |  T  what  the  cedar-sticks    tied  together  25 

are  called.    Therefore   fl  all   the   |   clover-baskets    are   of  the 

same  size  when  they  are  made  by  the  basket-makers.    One 

is    neither  |    bigger  nor  smaller    than    another,  for    the     bottoms 
are  measured.  |    When  this  is  done,  the    woman    takes  the  cedar- 


bark  that  has  been  split  |  and  measured 
splits  it  again  down  to  one  end,||  in  this  manner: 
takes  the  stiff  bottom  and  places 
middle  of  the  cedar-bark,  in  this  way: 


weaves 

so  that 

bottom. 

way, 

woven 

in  ||  split 

been 


t  like  a 

mat 

1 

in  |  coarse 
it  is  of  the 
Now  it 
and    it    is 


off,  and  she 
Then     she  30 
it  |  on  the 
and     she 


into  narrow  strips,  starting  from 
stiff  bottom,  in  this  way: 
split  it,  she  takes  a  long  strip  of 
cedar-bark,  puts  the  end 
ners  of  the  stiff  bottom  into  the 
of   the  basket,  and  she  ties  the 


weaving, 
same  size  as  |  the  stiff 
is  woven  in  this 
called  |  "the  bottom 
in  broad  strips;"  namely,  the  bottom  woven 
cedar-bark.  When  the  stiff  bottom  has  35 
covered,  |  the  woman  sphts  the  cedar-bark 
the  |  edge  of  the 


After   |  she  has 
narrow     split    | 
through  the  cor- 
||  woven  bottom  40 
two  ends  to  the 


alEm  kat!aLEloya  yisa  ts!eq!adzowe  dzEXEkwa  dEnas  laq.     Wa,  la  23 
ga  gwalaxs  lae  gwaleda    L!axaxsdeLasa   LEg-ats!eLe  iJabata  (jig.) 
qaxs  he£mae  LegEmsa    yaLEwakwe    klwaxLawa   lagilas  £nEmalasa  25 
LEgatsle   Llabataxs  lae   k-!itasE£wa    yisa   l !abatelaenoxwe    kMeas 
£walats.     Wa,  laxae  k'leas  amas  qaeda  mEnyayowexa  L!axExsda£ye. 
Wa,  g-ll£mese   gwalExs   laeda   tstedaqe   ax£edxa   mEnraEnts  laakwe 
dzExoyEwak"  dEnas  qa£s  dzEx£ede  et  !edxa  dEnase  labEnd  lax  apsba- 
£yas,  g"a  gwiileg-a  (jig.).     Wa,  la  ax£edxa  L!axExsda£ye  qa£s  axdzo-  30 
des   laxa  iiEgEdza£yas  g-a   gwiileg'a  (jig.).     Wa,    la   k!it!edEq    qa 
awadzolldEkwes.       Wii,   he£mis   qa  £nEinadzoweses  k-!ita£yc  LErwa 
L!axExsda£ye.     Wa,  laEm  g-a  gwalc"  k- !ita£yaseg-a  (jig.).     Wa,  Ih;eiii 
LegadEs  k'!it!ExsdE£ye  awadzohdEk",  yixa  oxsdEye,  ytxs  lae  gadzE- 
qaieda  dzExEkwe  dEnasa.      Wa,   giPmese   hamElg'ldzowa  LlaxExs-  35 
da£yaxs   laeda   tslEdaqe   heloxusEnd    dzEdzExsEndxa  g^agiLEla  lax 
ewunxa£yasa   i.!axExsda£ye   qa  ts !elts teq lastowes   (jig.).     Wa,  g'tl- 
emese  gwal  dzEdzExs£alaq "lae  axeedxa  gflstowe  ts!eq!adzo  dzEXEku 
dEnasa  qa£s  nex'sodes   lax  k-!ek-!osasa  L!axExsdaeye    bex'sala   lax 
awadzohdEkwe  k* !!t lExsdEndesa  Llabate.     Wa,  la  mokumg^aaLElots  40 
\vax-sba£yas  laxa  k"  !ek' losasa  L!axExsda£ye  g-a  gwaleg"a  (fig.),     Wa, 
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42  corners  of   the  flat  bottom,  in  this  way: 
strips  of  split  cedar-bark  to 
they    cross,  in  this  manner: 


|  Then  she  ties  on 

the  center,  |  where 

As  soon  as  this  is 

done,  |  she  hangs  the  strings       ffTi'i'i'ii^        ^at  s^e  has  tied  to  it  to  a 

45  pole  in  the  corner  of  the  ||  house,  and  she  measures 

the  height  so  that  she  may  sit  by  its  side  when  she  is  weaving 
it;  and  |  she  ties  the  cedar-bark  strings  to  the  pole,  and  now  it 
is  |  in  this  way.1  As  soon  as  this  is  done,  she  takes  long,  split,  [ 
narrow   cedar-bark,  which  is    called   "woof."     It    is    as  wide    as 

50  this.2  And  she  begins  |  weaving  at  the  corner  of  her  basket  ||  and 
weaves  around  it.  After  she  has  gone  around  once,  she  |  adds  on 
another  strip  and  continues  weaving.  Now  there  are  two  woof- 
strands.  |  After  she  has  gone  around  once,  she  puts  on  another  one 
and  weaves  it  in;  |  and  after  she  has  gone  around  once,  she  adds  on 
still  another  one  |    to  weave  with.     Now  there  are  four  of  them. 

55  Now  she  weaves  around;  ||  and  as  soon  as  she  has  the  size  that  she 
wants  for  the  height  of  the  cinquefoil-basket,  |  she  twists  in  the  warp- 
strands.  When  this  has  been  finished,  she  continues  |  making  baskets, 
for  sometimes  she  needs  as  many  as  ten  baskets  if  she  has  a  large  | 
cinquefoil-garden.  | 
1  Basket  for  Viburnum-Berries. — -You  know  already  all  the  ways  of  work- 
ing |  roots  and  cedar-withes :  therefore  I  will  |  talk  about  the  way  in 


42  l:i  mox£witsa  gilstowe  dzEXEk"  ts!eq!astowe  dEnas  laxa  nExdzawas 
gadzexedaasas  g'a  gwaleg'a  {jig.).  Wa,  gil£mese  gwabsxs  lae 
gexusEq!Entsa   ale   m5x£waLEloday6s   laxa   qlEldEmelaxa  onegwllas 

45  g'okwa.  Wa,  a£mise  gwanala  qa£s  k Iwanalileqexs  laxe  kMttaq  lae 
mox£witsa  tegwelEme  dsnas  laxa  qlEldEmele.  Wit,  laEm  g'a 
gwalega.1  Wa,  g-iPmese  gwalExs  lae  fix£edxa  g ilsg-tlstowe  dzEXEk" 
ts!elts!Eq!astowe  dEnasa.  HeEm  LegadEs  k'lidEma  g'aEm  awadzE- 
watse   gada.2     Wii,  la   k- !it !aLElots   laxa   k-!osases  L!abatelasE£we 

50  qa£s  mEle£stalexs  lae  k'lataq.  Wa,  gil£mese  la£steda  £nEmts!aqaxs 
lae  gtnwasa  £nEmts!aqe  k:!idEma  laq.  Wa,  la  malts  !aqa  k'SdBma. 
Wa,  g-il£Emxaawise  la£staxs  lae  g-inwasa  £nEmts!aqe  qa£s  k-!it!a- 
LElodes.  Wii,  g-il£Emxaawise  lii£staxs  lae  g'inwasa  £nEmts!aqe 
k-!idEma.     Wa,    la£me    mots  !axse£stalaxs    lae    k- !ittse£stalaq.     Wa, 

55  gil£mese  lagaa  lax  gwE£yas  qa  £walasgEmatsa  LEgatsleLe  Llaba- 
tExs  lae  malagExstEndEq.  Wa,  gil£mese  gwalExs  lae  hanal 
Llabatela  qaxs  £nal£nEmp  lEnae  nEqasgEme  L!abatila£yasa  lexEdzas 
LEgEdzowe. 
1  Basket  for  Viburnum- Berries. — Wa,  laEmLas  qhiLEla  £naxwa  gwegi- 
latsexa  Llop'.Eke  LE£wa  tEXEmaxs  lae  eaxElaq.  Wa,  h8t!En  lagila 
£nex"  qEn  gwagwexs£ale  laxa  tstedaqaxs   lae  lExelaxa  kloxstano- 

i  See  last  figure.  2  About  6  mm.  wide. 
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which  the  woman  makes  the  basket  |  for  viburnum-berries.    It  is  made 
differently  from  other  baskets.     The  weaving  ||  is  done  in  the  same  5 
way.     The  only  tiling  that  is  different  is  that  the  sides  are  straight 
up  and  down,  |  and  the  bottom  is  flat.     It  is  measured  so  as  to  fit  into 
the  |  box  for  steaming  viburnum-berries.    The  bottom  is  bent  square, 
|  There  are  two  handles  to  it,  one  on  each 
two  spans  high,  and  ||  two  spans  long,  and  10 
span  and  one  short  span  |  is  the  length  of  its 
|  The  box  for  cooking  viburnum-berries    is 
wider  than  this  size,  so  that  the  basket  fits 
|   the  box  when  it  is  put  in.     The  box  is 
high.     As  soon  as  |  the  cooking-basket  for  15 
viburnum-berries  has  been  finished,  it  is  put  down  at  a  damp  place, 
so  that  |  the  weaving  may  not  get  loose,  for  it  is  not  well  woven  .  | 

Basket  for  Wild  Carrots. — The  wife  makes  a  |  cedar-bark  basket. 
You  know  already  about  the  making  of  ||  baskets,  for  it  is  the  same  20 
as  the  cinquefoil-basket.     The  only  |  difference  is  that  it  is  shallower 
than    the    cinquefoil-basket.    |   The   basket   for  carrots  is  made  of 
broad  strips.  | 

Cedar- Bark  Basket  (2). — You  know  already  |  how  baskets  are  made,  l 
The  only  difference  in  the  basket  for  |   lily  bulbs  is  that  it  is  woven 


in  this  way: 
side.  It  is  | 
one  lo  ng 
short  side, 
two  fingers  | 
loosely  into 
four  ||  spans 


waxa  t!Else  lExa£ya,  yix  ogu£qalae  laxwa   laElxa£yex  yixs  yo£mae 
gwale   k!ilka£ya.      Wa,  la    lex-aEm    6gii£qalayosex  heyanae   LEq!- 5 
Exsdae,  yix;  lae  mEneku,  qa£s  a£me  heldzExbEta  lax  laxaltsla  laxa 
q  !olats  !eLaxa  t!Else.     W;i,  la  kMekMogEkwe  6xsdE£yas  g-a  gwaleg'a 
{fig.) .  Wa,  lit  male  k'  !ek-  !ogwasas  lax  wax'sana-yas.   Wa,  la  malp  ten- 
k'ostawe  £walasgEmasa  laxEns    q  !waq  !wax-ts  !ana£yex.      Wa,    laxae 
malp!Enk-e  gildolas  laxEn  q!waq!waxts!ana£yex,  yixs  ts!Exuts!ane-  10 
balaeda  £nEmp!Enke  laxEns    q!waq!wax-ts!ana£yex,  yix  ts!Eg*olas. 
Wa,    laLe    maldEne    lalexalagawa^yasa  q  !olats  leLaxa   tlElse  laxEns 
q!waq!waxts!ana£yex  qa  dzEbEqElesexs  lae  hfinaxalts  !awa  k"  loxsta- 
nowe  lExaxa  t!Else.     Wa,  la  mop!Enk-ustawe  £walasgEmasas  laxEns 
q!waq!waxts!ana£yex,    yixa     q!olats!axa     tlElse.      Wa,     g'il'mese  15 
gwala  k-  loxstanowe  lExaxs  lae  hanegwelEm  liixa  dElnele  qa  k-  !ese 
s"!e£nakule  k"  !ilk'a£yas,  qaxs  kMesae  a6k"!aakwe  k-!ilka£yas. 

Basket  for  Wild   Carrots. — Wa,    laLa   gEnEmas   Llabatflaxa   (Ieii- 
tsEme  Llabata,    qax  lE£maaq5s    qlaLElax    gweg'ilasasa    Llabatilaxa 
Llabate  qaxs  he£mae  gwaleda  t!Egwats!e  Llabata.       \Y;i,   lexa'mes  20 
6gu£x£Idayosexs  a£mae   kw[ikwatsEmalaga£wesa   t!Egwats!e  Llabata. 
Wa,  laxae    awiidzolulEkweda    k'!idela£yasa   XEtXEt !aats !e    Llabata. 

Cedar-Bark  Basket  (2). — Wii,  laEmLasnaxwa  q  laLElax  ^wayi'lalasasa  l 
iJabatila.     Wa,  lex-a£mes  6gu£qalayosa  iJabatlla  qa*s  X"6gwats!exa 
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flat  and  low,  for  its  length  |  and  breadth  are  two  spans  each  and  it  is 
5  one  |l  span  high.     It  has  |  no  holes  along  the  rim  for  lashing,  as  the 

other  baskets  have,  |  for  lashing  them  when  they  are  being  tied  up. 

The  baskets  for  lily-bulbs  have  the  tops  of  the  sides  bent  backward.  | 

That  is  all  about  this.  | 

Huckleberry-Basket. — As  soon  as  this  is  done,  she  begins  to  make  the 
10  basket  ||  for  shaking  the  hucldeberries  into ;  but  I  will  not  |  talk  about 

the  making  of  the  basket,  for  the  only  thing  that  is  different  about 

the  huckleberry-basket  |  is  that  it  has  a  wide  mouth  and  low  sides 

and    narrow    mmmWPW^^.    Dottom>  I  an(* tnat  it  is  verv  finely  made 

in  this  way :    ffl|f ; ;  if  j||f|||  When  |  this  is  finished,  she  makes  another 
15  smaller   bas-   \^WS^flffiw   ket  of  medium  size.  ||  It  is  made  in  the 

same  way  as     ^Essssiajlp^    ^g  iarge  |  swallowing-basket.  | 

Box  for  picking  Salmon- Berries. — Let   me  for  a  whfle  talk  about 

what  the  hooked  box  for  picking  salmon-berries  is,  |  and  what  its 

sizes  are.     It  is  just  this.    The  box  is  made  of  the  best  kind  of  cedar- 
20  wood,  and  ||  the  hooked  box  is  well  made.     It  is  |  made  as  light  as 

possible,  and  it  is  made  in  the  same  way  |  as  they  make  the  oil-box; 

and  these  are  its  sizes.     It  is  |  one  span  and  a  short  span  high,  and 
25  is  |  one  span  and  four  fingers  long,  ||  and  one  span  wide.  |  It  has  the 


3  x-okiimaxs  pEqElae  yixs  kutElae,  yixs  malp!Enklla£laes  gildolase 
LE£wis  ts  !Eg  ola  laxEns  q  !waq  !waxts  !ana£yex.  Wa,  a£mesLa£nEinp  !En- 
5  k-ustawe  £walasgEmasas  laxEns  q!waq!waxts!ana£yex.  Wa,  laxae 
k'leas  t!Emagats!Exstes  he  gwiileda  L!a,L!Ebataxs  malagExstalae 
qa  nEyEmx'Sfllatsa  t!Emag"imas  yixs  a£mae  gwagu£nagEtE£wakwe 
oxta£yasa  awaxstaryasa  x-6gwats!e  Llabata.  Wii,  laEm  gwal  laxeq. 
Huckleberry-Basket. — Wa,  g  TPmese  £wl£la  gwalExs  lae  k-!ilats!eg*I- 

10  laxes  k- lilats  leLaxa  gwadEme  lExa£ya.  Wa,  laLaLEn  lc!es  gwagwex-- 
s£alal  laqexs  lae  lExelaq.  Wa,  la  lex'aEm  6gu£qalayosa  k- lilats  !iixa 
gwadEmaxs  lexExstae;  wii,  la  kutEla;  wa,  laxae  tlogwapa;  wa, 
he£misexs  alak-!alae  t!olt!6xsEma  g"a  gwaleg'a  (jig.).  Wa,  g"il£mese 
.  .  .  gwalExs  lae  etled  k-!ilats!eg*ilaxa  amaye  helpmagEm  k-!ilats!e 

15  lExa£ya.  Wa,  laEmxae  heEm  gwaleda  £walase  nag-e  k"  lilats  !e 
lExa£ya. 

Box  for  picking  Salmon-Berries. — Wa  g-a£masLEn  gwagwexs£E- 
x-£Id  lax  gwexsdEmasa  gaLEkwe  hamyatslexa  qlamdzEkwe,  yix 
£walayasas  yixs  lexa£mae  wiilx-£ItsE£wa  ala  la  ek-  klwaxLawa,  qaxs 

20  alae  la  aek'Iakwa  gaLEkwaxs  lae  wulasE£wa.  Wa,  he£misexs  alae 
k!wak!wayaaku,  qa£s  klutsEme.  Wa,  la  yuEm  gwale  wiila£yase 
wula£yasa  dEn«wats!e.  Wa,  ga£mes  £walayatsega,  yixs  £nEm- 
p!Enkae  he£mesa  ts !Exuts !ana£ye  £walagostawasa&;  wa  la  modEnba- 
leda     £nEmp!Enke      laxEns     q!waq!waxts!ana£yex    yix    g-ildolas; 

25  wa,     la     £nEmp!Enke     tsEgolas      laxEns     q!waq!waxts!ana£yex. 
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thickness  of  one-half  of  the  tip  of  the  little  finger,  |  and  it  is  well  made.  27 
It  is  grooved  all  over  with  fine  grooves,  in  this  manner.1  |  When  it  is 
done,  the  wife  of  the  box-maker  takes  the  very  best  |  cedar-bark  to 
make  a  packing-strap.     The  cedar-bark  is  split  ||  into  very  narrow  30 
strips,  and  each  end  is  twisted  to  a  rope.     In  the  middle  it  is  woven 
like  a  mat,  |  in  this  way :  As    soon    as 

the     forehead-strap      is  Jg^ssss^fp^;  «§§*  finished,  |  she 

twists  a  small  cedar-bark  rope;    and 

when  she  thinks  |  it  is  long  enough  for  being  tied  around  the  hooked 
box,  she  stops  |  twisting  rope.     She  takes  the  hooked  box,  turns  it 


around,  and  half  way  up  its  height  || 
bark  around  it  as  tightly  as  possible, 
four  times,  |  and  she  ties  the  end  to 
she  has  done  so,  she  cuts  off  the  cedar- 
Then  she  takes  the  part  that  she  has 


she  winds  the  cedar-  35 
She   puts    it    around 
2  (1)  and  (2).     After  | 
bark   rope    |    at    (3). 
cut  off  and  makes  a 


loop  underneath,  passing  over  the  bottom  board,  brings  it  up, 
and  takes  a  turn  |  at  (4).  She  puts  it  around  four  times.  Then 
she  ties  the  end  at  ||  (4).  As  soon  as  this  is  done,  she  takes  the  40 
packing-strap  which  passes  around  her  forehead,  and  |  puts  it  on 
with  two  half-hitches  at  the  end  at  (1)  and  also  at  (2).  |  That  is  the 
carrying-strap  for  the  hooked  box.     That  is  all  about  this.  || 

Tump-Line. — As  soon  as  the  basket  has  been  finished,  |  she  takes  1 
cedar-bark  and  measures  off  one  long  fathom  |  and  two  spans  for  |  its 


Wa,  la  k!odEn  laxEns   sElt!ax-ts!ana£ye  laxa  niak-!Emexts!a£yaxs  26 
yix  waxusEinasas.   Wa,  la  aek-  laakwa,  yixs  k IwedEkwaeg'a  gwahrg'a.1 
Wa,  giPmese  gwalExs  lae  gEnEinasa  wu£lenoxwe  ;lx£edxa  aliixat!  ek" 
dEnasa,   qa£s    q  lalEyogwileq.     Wa,  laEm    ts  lefts  teq  lastowe    dzExa- 
£yase   dEnase,  yixs  lae   nmlkwes   wax'sba£ye.     Wii,   la   k  idoyEwa-  30 
kwa     ga     gwaleg-a     {jig.).     Wa,     gil£mese    gwala    qlalEyowaxs 
lae    mElx-£Idxa   £w!l£Ene    dEnsen   dEiiEma.     Wa,    giPmese   kotaq 
laEm  helala  £wasgEmasas   lax  wElxsEmeses    gaLEkwaxs   lae   gwal 
mElaq.     Wa,  la  iix£edxa  gaLEkwe  qa£s  nEgoyode  £walasgEmasexs  lae 
qExsEmts  laq,   qa£s   lEklutsEmde    qEnoyots.     Wa,  la   mop!ene£sta  35 
laqexs  lae    yiFaLElodEx   6ba£yas   lax    (1)    lo£    (2).     Wa,  giPmese 
gwalExs  lae  t!ots!EndEq.     Wii,  la   galop  lets    6ba£yases    t!osoyowe 
lax  (3),  qaes  la  x-imaabodalax  paq !Exsda£yas,  qa£s  gaxe  galop !its 
lax  (4).     Wii,  laEmxae    mop!ene£stax   lae   yil£aLElots    oba£yas   lax 
(4).      Wa,  giPmese    gwalExs  lae  :ix£edxa   q'.alEyowe  qa£s  lii   max-  40 
£waLElots  ;ipsba£yas   lax  (1);   wii,  laxaes    ilpsba£yas    lax   (2).     Wii, 
laEm  aoxLaekwa  gaLEkwe  laxeq.     Wii,  laEm  gwala. 

Tump-Line.— -Wii,  gil£mese   gwale   k!ilats!Eg-Ila£yas    lExa£ya,  lae  1 
ax£edxa    dEnase    qa£s    bal£ideq    qa    £nEmj)!Enkes   laxEns    baLxa; 

'  Seo  figure  below. 
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5  length.  Then  she  takes  the  straight  knife  and  ||  cuts  it  off,  and  she 
puts  the  hark  into  water  to  get  soaked.  |  She  does  not  leave  it  there 
long  before  taking  it  oiit.  Then  she  |  splits  it  into  narrow  strips;  and 
after  it  has  been  split,  |  she  twists  it  into  a  rope  three  |  spans  long;  and 
then  she  continues  plaiting  it  like  a  mat,  beginning  with  the  rope 

10  that  she  has  twisted.  |]  This  plaiting  is  three  spans  long,  and  serves 
as  a  strap  over  the  forehead  for  carrying  the  basket.  |  When  she 
reaches  the  end,  she  twists  it  again,  beginning  at  the  end  of  the  |  mat- 
ting, and  the  twisted  rope  is  also  three  spans  long.  |  After  it  is  fin- 
ished, |  it  is  in  this  way.1     This  is  called  the  "forehead-strap,"  and  is 

15  tied  ||  to  the  opening  of  the  huckleberry-basket  which  she  has  made.  | 

Back-Protector. — After  she  has  finished  all  the  baskets,  |she  quickly 

splits  cedar-bark  five  spans  in  length;  |  and  when  she  thinks  she  has 

enough,  |  she  takes  some  narrow  split  cedar-bark  and  she  weaves  the 

20  middle   ||   together  in   this  manner,  .      — -^  so  as  to  keep  the 

strands  close  together.  This  is  two  t~  —  L — ^3,  spans  |  in  width. 
As  soon  as  this  has  been  finished,  |  r>  she  hangs  it  over 

the  mat-stick,  and  she  sits  down  at  the  place  |  where  hangs  the  cedar- 
bark  that  she  is  going  to  weave,  and  she  begins  weaving  in  the 
middle.  |  When  she  reaches  the  end,  she  puts  in  the  selvage;  and 


3  he£misa  malplEnkes  esEgiwa£yas  laxEns  q!waq!waxts!ana£yex, 
ylx  wasgEinasasexs  lae  dax-£Idxes  nExxiila  klawayowa  qa£s 
5  t'.otslEndeq.  Wa,  la  hapstEndEq  laxa  £wape  qa  pex£wldes.  Wa, 
k-!est!a  gestalllExs  lae  ;ix£wustEndEq  laxa  £wape,  qa£s  ts!elts!E- 
q  lastogwllexs  lae  dzEdzExsalaq.  Wa,  g'tl£mese  £wl£la  la  dzEXEkuxs 
lae  aek!a  inElx£ldEq  qa  yuduxup!Enkesa  mElkwe  laxEns  q!wa- 
q!waxts!ana£yex.     Wii,  la   k"  lit  led    gag"iLEla   lax  mEla£yas.     Wa, 

10  la  yuduxup!EnkJEmxae  £wasgEmasasa  k- IldEdzEwakwe  qlalEyowa. 
Wa,  gtPmese  labEndEq  lae  etled  mElx£Id  gag-iLEla  lax  6ba£yasa 
k-  IldEdzEwakwe.  Wii,  laEmxae  yuduxup  lEnk'e  £wasgEmasas  mEla- 
£yas  laxEns  q!waqwaxts!ana£yex.  Wa,  g-il£mese  gwalExs  lae 
ga  gwalega.1     Wa,  laEm  LegadEs  qlalEyowe.    Wa,  la  t  !Emx£aLElots 

^5  lax  awaxsta£yases  k-!llats!eg-ilae  lExa£ya. 

Back-Protector. — Wii,  g-fPmese  gwal  £wl£le  l  !abatela£yasexs  lae 
hanax£wld  dzEdzExsEndxa  dEnasexa  sEk-!ap!Enk-as  awasgEmase 
laxEns  q!waq!waxts!ana£yex.  Wii,  g-fl£mese  kotaq  laEm  hel£a- 
laxs   lae    ax£edxa     ts!eq!adzowe   dzEXEk"   dEnasa   qa£s  ylboyodes 

20  laxes  dzExex'de  g-a  gwiileg-a  (fig.)  qa  q lasales  lax  malp  tenk-  !ena£y as 
£wadzEwasas  laxEns  q!waq!wax-ts!iina£yex.  Wii,  g-Il£mese  gwalExs 
lae  gexusEq  tents  laxa  k-  litdEmelaxa  le£wa£ye.  Wa,  lii  k  Iwagalila  lax 
gE\vela£sas  qa£s  k'litledeq  giiglLEla  lax  ylboyoda£yas.  Wii, 
g-il£mese    labEndqexs    lae    malagEstEndEq.      Wii,    g-il£mese   gwal 

'  See  figure  on  p.  141. 
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after ||  she  has  finished  weaving  it,  she  turns  over  what  she  is  weaving,  25 
and  she  again  starts  from  |  the  middle  and  weaves  downward;  and 
when  she  gets  to  the  end,  j  she  puts  in  the  selvage.  After  this  has 
been  done,  |  she  takes  it  down,  takes  her  fish-knife,  and  cuts  off  the 
rough  ends  |  that  are  sticking  out.  When  she  has  cut  them  off  all 
around  the  ||  selvage,  the  back-pro.tecting  mat  for  digging  clover  is  30 
done.  | 

Belt. — She  also  splits  cedar-bark  into  narrow  strips  of   the  same  1 
width  as  the  one  she  used  |  when  splitting  bark  for  the  back-protector 
for  digging  clover.  |  This  is  the  width.1     She  weaves  it  so  that  it  is 
three  fingers  |  wide  and  one  fathom  long.  ||  When  she  comes  near  the  5 
end,  she  lets  it  |  taper;  and  when  it  is  one  fathom  |  long,  the  end  is 
narrow;  and  she  twists  a  rope  out  of  the  same  bark  that  she  used  | 
for  weaving;  and  when  the  rope  is  also  one  |  fathom  long,  she  ties  a 
knot  at  the  end  ||  so  that  it  will  not  untwist.     Now  the  cedar-bark  10 
belt  is  |  two  fathoms  long.     She  uses  it  when  she  goes  to  dig  clover.  | 

Implement  for  peeling  Cedar- Bark. — When  (a  person)  gets  ready  to 
go  |  to  peel  off   cedar-bark  in  the  woods,  he  takes  |  his  small  ax, 
and  he  takes  a  branch  of  pine,  flat  at  one  end,  four  ||  spans  long,  and  15 
two  finger-widths  |  in  diameter.     He  also  takes  a  flat,  |  rough  sand- 


malaqaqexs  lae  xwel£ELodxes  k!itasE£we  qa£s  gaglLElexat!  laxa  25 
yiboyoda£yas  qa£s  banolEle  klitaq.  Wit,  gll£EmxaawIse  labEndEx 
6ba£yasexs  lae  malagExstEndEq.  Wii,  g'll£mese  gwalExs  lae 
gexwaxodEq  qa£s  ax£edexes  xwaxayowe  qa£s  tlosalex  6ba£yasa 
qlwadzayaq.  Wa,  g"il£mese  £wi£la  tlosodxa  waxsabala  laxa  mala- 
qa£yas  lae  gwala  LEbeg"eLe  le£wexs  ts!oseLaxa  LExsEme.  30 

Belt. — Wa,  laxae    dzEdzExsEndxa    dEnase    heEmxae    awadzEwe  l 
dzExa£yase  dzExa£yas    qaes    LEbegeLe    le£wexs    ts!oseLaxa   lex-se- 
mexaga   awodzEweg'a.1     Wa,  la  k-!it!edEq  qa  yudux£dEnes  wadzE- 
wasas  laxEns  q  !waq  !waxts  !ana£yex.     Wa,  la  £nEmp  !Enke  £wasgEma- 
sas  laxEns      baLax.     Wa,  gil£mese  Elaq  labEndqexs  lae  ts!eq!a£na-  5 
kule  6ba£yas.     Wa,  gil£mese  labEndxa  £nEmp!Enke  laxens  baLaxs 
lae  wilba.     Wa,  la  mElx£Idxa  £wile  dEnsEn  dEnEma  gayolEm  laxa 
k!itasE£wa  qaxs  he£mae    obese.      Wa,  gtl£Emxaawise    £nEmp!Enk- 
laxEns  baLake  mEla£yas    dEnsEn    dEnEmaxs    lae    moxubEndEq  qa 
k-!eses  qwelaxbax£ida.     Wa,  laEm  malplEnke  £wasgEmasas  dEne-  10 
dzowe  wuseganos  qo  lal  tslosalxa  LExsEme. 

Implement   for  peeling    Cedar-Bark. — Wa,    he£maaxs   lae  xwanalE- 
leda    la,Le    sEnqalxa    dEnase    laxa    aiJe.      Wii,    he£mis    ax£etso£ses 
sayobEme.     Wii,  lai.a  pExbaakwa  LlEnakasa  momox"de  mop!Enke 
£wasgEmasas  laxEns  q!waq!waxts!ana£yex.     Wii,  lii   inilldEnxsiVwe  15 
£wagidasas  laxEns  q!waq!wax-ts!ana£yex.     Wii,  lii  ax£edxa  pExsEine 

1  About  6  mm. 
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18  stone  and  places  it  by  the  side  of  the  |  fire  of  his  house.  He  puts  the 
end  of  the  pine-branch  |  into  the  fire;  and  when  it  is  burnt,  he  takes 

20  it  ||  by  the  big  end  and  puts  the  burnt  end  on  the  rough  sandstone,  | 
and  he  rubs  it  on  it  so  that  one  end  of  it  will  become  Hal , 
and  it  is  bent  |  in  this  manner:  *  When  tins  is  done,  he 
does  the  same  to  the  |  other  side.  .  Then  the  end  is  flat;  and  he  rubs 
the  corners  off,  |  so  that  the  point  is  rounded,  like  this:   -\   As 

25  soon  as  the  point  is  really  sharp,  ||  he  takes  tallow  of   J  the 

mountain-goat  and  chews  it;  |  and  he  takes  the  bark-lifter  with  which 
he  is  going  to  peel  the  cedar-bark,  and  puts  the  |  flat  end  into  the  fire  of 
his  house.  When  it  gets  quite  |  hot,  he  puts  the  chewed  tallow  on  both 
sides  of  |  the  flat  end.    He  keeps  on  turning  the  bark-lifter  while  the  || 

30  tallow  is  melting,  so  that  it  spreads  over  both  sides.  Then  he  |  puts  it 
up  near  the  fire  so  as  to  let  the  tallow  soak  in.  When  |  it  almost  catches 
fire,  he  stops  heating  it.  Then  he  puts  it  down  |  in  the  corner  of  his 
house  so  as  to  let  it  cool  quickly;  |  and  when  it  is  cool,  it  is  hard. 

35  After  that  it  is  ready.  ||  This  is  the  bark-lifter  of  the  first  people  when 

they  went  to  peel  red  cedar-bark  |  and  yellow  cedar-bark,  of  which 

they  made  blankets  before  the  white  men  came  |  in  early  days.  | 

1       Spade. — Her  husband  makes  the  spade  for  digging  lily-bulbs.  |  It  is 

also  chopped  out  of  yew-wood.     When  he  goes  into  the  woods  and  |  he 


17  k!6L!a  dE£na  t!esEma  qa£s  g-axe  pax£alllas  laxa  mag-lnwallsas 
lEgwilases  gokwe.  Wa,  la  LtenxLEnts  wllba£yasa  L!oxulp!Enkasa 
m6moxude  laxes    lEgwile.     Wa,  glPmese    xix£edExs    lae  dax£idEx 

20  LExuba£yas  qa£s  ax£alodesa  k!umElba£ye  laxa  k'loLla  dE£na  t.'esEma 
qa£s  yllsElales  laq,  yixa  apsotba£ye  qa  pExbes,  yix  wakalaena£yas- 
g-a  gwaleg'a  (fig.).  Wa,  glPmese  gwaiExs  lae  ogwaqaxa  apso- 
t  !Ena£yes.  Wa,  la£me  pExba.  Wa,  laxae  yilsElalax  waxsotba£yas  qa 
kElx-bes  ga  gwaleg'a   (fig.).     Wa,  gil£mese  la  alak-!ala  la  eexbaxs 

25  lae  ax£edxa  yasEkwasa  '"mElxLowe  qa£s  malEx£w!deq.  Wil,  lii 
ax£edxa  l !ok IwayoLaxes  sEnqasoLa  dEnase.  Wa,  la  LlEnxLEnts 
pExba£yas  laxa  lEgwilases  g"6kwe.  Wa,  g-il£mese  alaklala  la 
ts !Elx£wldExs  lae  axbEntsa  malegtkwe  yasEku  lax  waxsadza£yasa 
pExba£yas.     Wa.    a£mise    lexi£liilaxa    Lloklwayaxs   lae    yax£Ideda 

30  yasEkwe  qa  las  hamElaLEla  lax  wax-sadza£yas.  Wa,  la  et!ed 
pEx-£idEq  laxa  lEgwile  qa  la£laqesa  yasEkwe  laq.  Wa,  g'il£mese 
la  Elaq  xix£edExs  lae  gwal  pExeq.  Wii,  a£mese  la  k-adEne- 
gwilaq  laxa  onegwllases  gokwe  qa  halabales  k-6x£wlda.  Wa, 
g-il£mese  kox£w!dEXs  lae  L!Emx£wIda.     Wa,   la£me  gwalala    laxeq. 

35  Wa,    heEm     L!ok!wayasa     g'ale     bEgwanEmxs     sEnqaaxa     dEnase 

LE£wa   dexwe    qa£s    k' lobawasllaxs    k!es£maolex    g-axa    mamal£ax 

laxa  qwesala  £nala. 

1      Spade. — Wa,    laLa   lfi£wunEmas    eaxElaxa     tsloyayaxa    xokume. 

Wa,  heEmxaeda  Ltemqle  sopletsos  yixs  lae   alaq  laxa  aLle.     Wii 
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finds  (yew  trees) ,  he  chops  down  one  that  is  two  |  spans  in  diameter. 
When  the  tree  falls,  he  measures  off  ||  two  spans  and  chops  it  off  with  5 
his  !  ax.  After  he  has  done  so,  he  splits  it  through  the  heart.  |  He 
takes  the  side  without  branches  |  and  chops  off  all  the  heart-wood  so 
that  it  comes  off  and  so  that  |  it  is  flat.  After  he  has  done  this,  he 
chops  the  other  side  so  ||  that  it  is  two  spans  thick,  and  J  he  chops  it  10 
well  until  it  is  smooth  and  of  the  same  thickness.     After  |  doing  so,  he 

measures  one  short  span   P  ^ .    aX\d  |  chops   it 

so  that  it  is  in  this  way:   l_! ^-         »  3    and    he    chops 

the  top  I  so  that  it  has  a  crosspiece  on  it.  After  finishing  one  edge,  ||  15 
he  does  the  same  with  the  other  edge.  Now  the  end,  |  beginning 
at  the  bottom  (1)  is  square.  This  is  the  digging-point,  which  extends 
to  (2),  I  the  middle  handle,  and  towards  (3),  the  crosspiece  on  top. 
After  doing  so,  |  he  carries  it  in  his  hands  as  he  goes  home.  He  puts 
it  down  and  |  takes  a  piece  of  fire-wood,  on  which  he  adzes  it.  He 
takes  his  adz  ||  and  takes  hold  of  the  spade  for  lily-bulbs.  With  his  |  20 
left  hand  he  holds  it  by  the  point,  and  he  places  the  crosspiece  (3)  |  on 
the  fire-wood.  In  his  right  hand  he  takes  the  adz,  and  |  he  first 
adzes  down  at  the  middle  handle  (2) ,  which  he  makes  round.  |  When 
it  is  round,  he  turns  the  end  so  that  the  point  (1)  ||  stands  on  the  25 


gil£mese   qlaqexs    lae    hex£idaEm    soplExodxa    modEnx-sa    laxEns  3 
q!waq!wax'ts!ana£yex.      Wii,     g'iPmese     t!ax'£IdExs     lae     bal£Idxa 
malp!Enk-e  laxEns   q!waq!wax-ts!ana£yaxs   lae   tEmxusEntses  soba-  5 
yowe  laq.     Wa,   g'lPmese    lax-sExs    lae    naqteqax    domaqasexs  lae 
kuxsEndEq.      Wa,    la£mes    he    fix£ets6£se    wIlEmases    ok  !waedza£ye. 
Wa,  lii  aek'la     sopalax     domaqas     qa    law  ayes.      Wa,    he£mis    qa 
£nEmadzowes.     Wa,  g'il£mese    gwala  lae    sop!edEx    apsadzEeyas  qa 
maldEnes    laxEns    q!waq!wax'ts!ana£yaqe     wtigwasas.      Wa,     laxae  10 
aok'!a    sopaq    qa    mEmadzowes    wagwasas.     Wii,  g'ihcmese  gwalExs 
lae    balndxa     ts !Exuts !anaeye     laxEns      q!waq!wax-ts!ana£yaxs    lae 
sop!edEq  qag"es  gwale  g-a   (fig.).     Wii,   laxae  sobEtEndxa  6xta£yas 
qa  gextEweLas.     Wii,  giPmese  gwala  apsotEnxa£yaxs  lae  hoEmxat ! 
gwex,£idxa     apsEnxa£yas.      Wii,    a£mise    la    k'!iwElx£una    6xLa£yas  15 
g-iig-iLEla  lax  oxLa£yas  (1)  xa    tsegwayoba^ye   heg-usttila  laxa    (2) 
daadzoyEwe  lag'aaLEla  laxa    (3)  gext;i£ye.     Wa,   g'iPmese  gwiilExs 
lae  dak- lotElaqexs  lae  niimak"  liixes  g'Skwe.     Wii,  la  axealilaq  qa£s 
ax£edexa  lEqwa  qass    kMimldEmaq.      Wii,    laxae  3x£edxes  kltmLa- 
yowe  qa£s  daxeidexa    ts!6yay6i>axa  x'okume  qa£s  daleses  gEmxol-  20 
ts!iina£ye   lax    (1)  tsegwayoba£yas.     Wii,   la  Lak'lEnts  (3)  gexta£yo 
laxa   lEqwa.     Wa,  lii  dalases  h("lk"  !olts!ana£ye  laxa  k'liniLayowaxs 
lae  Ik"  g'll   k- !iml£Itso£se     (2)    daadzoyEwe  qa  lex-£Enx,£Ides.      Wfij 
g-il£mese    lex-£Enx,£idExs    lae    xweleIdEq    qa    Ins    la    LEnqalas    (1) 
tsegwayoba£yas  laxa  lEqwa.     Wii,  hi  k' liml'IdEq  qa  pElbes  y8  gwa-  25 
75052—21—35  eth     pt  I         L0 
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25  fire-wood,  and  he  adzes  it  so  that  the  ^__^. — ,  point  becomes 
t hiii  I   like  an   adz,    in    this  manner:1  As  soon  as  this 

is  done,  he  takes  |  his  crooked  knife  and  shavesit  off  so  as  to  make  it 
smooth.  Now  J  the  digging-point  is  sharp;  and  he  smooths  the 
crosspiece  on  top  |  by  shaving  it.     As  soon  as  he  has  done  so,  he  hard- 

30  ens  it  by  means  of  tallow.  ||  You  know  the  way  it  is  done  with  the 
digging-stick  for  clover  when  it  is  heated  |  by  the  fire  and  rubbed 
with  tallow  to  make  the  point  brittle.  |  He  does  it  in  the  same  way 
when  he  is  making  the  spade  for  lily-bulbs  |  when  he  is  hardening 
the  point  of  the  spade  that  he  is  making.  | 
1  Digging-Stick  for  Clover. — First  |  this  is  searched  for  by  the  man. 
He  takes  his  ax  to  go  into  the  woods  |  to  look  for  a  yew-tree  without 
branches.  As  soon  as  he  finds  one,  he  |  cuts  down  the  thick  yew-tree 
5  that  has  no  branches.  ||  When  it  falls  down,  he  measures  |  five 
spans  and  |  four  finger-widths,  nearly  six  spans,  |  then  he  cuts  it  off; 
and  when  it  has  been  cut  off,  he  splits  it  in  two  j  through  the  heart. 

10  When  it  has  been  split  in  two,  he  splits  one  side  ||  again  in  two 
through  the  heart;  and  when  this  has  been  split,  |  it  is  triangular  (in 
cross-section).  He  measures  two  spans  |  and  four  finger-widths  | 
four  spans,  and  cuts  a  notch  into  it,  so  that  it  is  in  size  three  |  spans 

2G  loxda  sobayox;  ga  gwaleg'a  {fig.).  Wa,  gilmiese  gwalExs  lae  ax£- 
edxes  xslxwala  k'  lawayowa  qa\saek-  !e  k-  laxwaq  qa  qeses.  Wa,  laEm 
exbes  tsegway6ba£yas.  Wa,  laxae  qaqetslax  gexta£yas  laxes  kla- 
£wena£yaq.    Wa,  g'iPmese  gwahsxs  lae  p  lap  lets  !asa  yasEkwe  laq, — xes 

30  la£mos  q'.ala  lax  gweg'ilasasas  tsloyayaxa  px'SEmaxs  lae  pExaso 
laxa  lEgwile  qa£s  yils£etasE£wesa  yasEkwe  qa  idEmx-wIdes  6ba£yas. 
Wii,  bikinis  nEqEmgiltE-cwesosa  eaxElaxa  tsloyayaxa  x-6kumaxs 
lae  p  lap  lets  !ax  tsegwayoba£yases  tsloyayogwila^yas. 
1  Digging-Stick  for  Clover  (Ts!oya3Toxa  LEX'SEme). — Wa,  heEin 
o-il  la  alaso£sa  bEgwanEme;  ax£edxes  sobayowe  qa£s  la  laxa  aiJe 
alax  ek-etEla  LlEmqla.  Wa,  glPmese  qlaqexs  lae  hex-£idaEm 
soplExodEq  ylxa  LEkwe  LlEmqla  loxs  kleasae  LlEnx£Ena£ya. 
5  Wa,  gil£mese  t!ax£i(b:xs  lae  mEns£idEq  yises  q!waxts!ana£ye. 
Wii,  la  bal£idxa  sEklaplEnk'e  laxEns  q!waq!wax-ts!ana£yex  he£misa 
modEne  laxEns  q!waq!waxts!:ina£3'ex  yix  qlaqlaLlEplElayasexs  lae 
sopsEndEq.  Wa,  g'IFmese  la  tEmgikuxs  lae  kuxsEndEq  qa£s  naqlE- 
qex  domaqas.     Wa,  giPmese  kuxsaaklusExs  lae  ets.'Endxa  apsodele 

10  kuxsEndEq  naqlEqax  domaqas.  Wa,  glPmese  kuxsaaklusExs  lae 
kloklulnosa.  Wa,  la  mEns£idxa  malp.'Enk"e  laxEns  qlwaqlwax*- 
ts!ana£yex,  he£misa  modEne  babELawes  laxEns  qlwaqlwax'tslana- 
£yaxs  lae  sobEtEndEq  qa  £wiloyiwes  qa  yuduxudEnes  laxEns  q  !wa- 
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in      this     manner,  6  at(l).     When  || 

this  is  done,  he  chops    4<^  7\  at  (2)  so  that  it  15 

is  three  spans  |  from  *  s  (1)  to  the  end  at 

(4).  I  When  it  is  squared,  starting  from  (1),  he  chops  out  the  heart  | 
so  that  it  all  comes  off;  and  when  it  is  all  off,  he  chops  the  one  side  | 
so  it  is  flat  (3).    When  it  is  finished,  he  lays  it  down  flat  ||  and  he  20 

chops  (6)  and  (5)  so  that  they  are  this  way: __— ---7>_-!-—  When 

it  is  I  triangular  in  cross-section,  he  chops  at   ""- — ~-~ — l^"  (3)  so 

that  it  is  pointed  and  so  that  it  |  bends  back.  Now  it  is  one  hand 
wide  at  (7),  and  it  is  four  |  finger-widths  under  each  side  of  (7).| 
When  this  is  done,  |  he  carries  it  on  his  shoulders  and  goes  home. 
Then  he  t  ^\    puts  it  down  and  ||  takes  25 

his    adz.  ^^^    First     he      measures] 

the  grip   ,  ^^K^^  at   ^-     ^s  length  is  one 

hand-        ^ "iZ---'  width.  He  |  cuts  around  it 

with  his  adz,  so  that  the  handle  of 

the  digging-stick  (6)  |  is  two  fingers  thick;  and  he  does  the  same 
at  (4),  so  that  the  grip  is  one  |  hand-width  in  length.  When  this 
is  done,  |[  he  adzes  (6)  so  that  it  is  round;  and  after  he  has  done  30 
so,  I  he  adzes  the  back  (3),  going  to  the  hard  point  (1)  of  the  | 
digging-stick.  When  this  is  done,  he  adzes  the  belly  (2),  |  going 
towards  the  hard  point  of  the  digging-stick  (1) ;  and  when  this  is 
done,  I  he  takes  his  crooked  knife  and  straight  .knife  and  cuts  a 

q!wax-ts!ana£yex  ytx  £wagidasas  g-a  gwaleg-a  {Jig.)  yix  (1).  Wa, 
g-tl£mese  gwatexs  lae  sopalax  (2)  qa  yuduxudEnes  laxEns  q!wa-  15 
q!wax-ts!ana£yaqe  £wag-idasa  g-agiLEla  lax  (1)  laxLEnd  lax  (4). 
Wa,  g'il£mese  la  k"!EWElxu  g'agiLEla  lax  (1)  lae  sopalax  domaqas 
qa  £wl£lawe  lawa.  Wa,  giPmese  £wl£laxs  lae  soplEldzodxa  fipsod- 
dza£ye  qa  pEx£edes  (3).  Wa,  la  gwalaxs  lae  hfix£wElsasqexs  lae 
sop'.edEx  (6)  lo£  (5)  qa  g-as  gw'aleg-a  {fig.).  Wa,  glPmese  la  20 
k-!ok!ulnosExs  lae  sopled  (3)  qa  wilbax£ldes.  Wa,  he£mis  qa 
tleqales.  Wa,  laEm  EmxLe  swadzok!unasas  (7),  la  modEne  laxEns 
q'.waq'.wax  ts!ana£yaqe  bEnadza£yas  (7).  Wa,  g-tl£mese  gwatexs  lae 
wikllaqexs  lae  nii£nakwa  laxes  g-6kwe.  Wa,  lit  wex£alilaqexs  lae 
ax£edxes  k' '.tmLayuwe.  Wa,  he£mis  gil  mEns£itso£seda  {Jig.)  (5)  25 
q!wedzadzEta£ye  yixs  EmxLae  £wasgEmasas  laxEns  a£yasaxs  lae 
tsEx-se£stalases  kMtmLayuwe  laq  qa  maldEnes  £wagidasas  (6) 
k!ilxp!eqe.  Wa,  laxae  heEin  gwex'£ldEx  (4)  yixs  EinxLa£maaxat! 
laxEns  a£yasowe yix £wasgEmasasa  daadzoytVye.  Wa,  gil£mese  gwa- 
Iexs  lae  aek-  !a  k"  !iml£ldEx  (6)  qa  lex-£Enx-£Ides.  Wa,  g'tPmese  gwa-  30 
Iexs  lae  aek- !a  k- !imt£idEx  (3)  aweg"a£yas  lagaa  lax  (1)  p!esba£yasa 
ts'.oyayowe.  Wa,  gil£mese  gwalExslae  k-  !iml£ldEx  (2)  6k!waedza*ye 
lagaa  lax  (1)  p!esba£yasa  ts!oyayowe.  Wa,  gtlemese  gwalaxs  lae 
ax£edxes  xElxwala  LE£wes  nExx-ala  k!awayowa.     Wa,  lit  qEmdo- 
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35  notch  ||  at  (7)  with  the  straight  knife,  and  he  shaves  it  off  so  that  it  is 
hollow  in  the  middle,  |  in  this  way:        n^_^i       aud  he  does  the 

same  at    (5).  j  After  this  has  been    zzj^ p    done,  he  takes  the 

crooked  knife  and  shaves  off  |   the  whole    digging- 

stick  smoothly.    When  it  has  all  been  shaved  off,  |  he  puts  it  over  the 

40  fire  of  his  house  to  dry,  ||  and  it  stays  there  four  days  drying.  When 
it  is  dry,  he  takes  |  perch-oil  and  pours  it  into  a  large  |  clam-shell. 
Then  he  takes  tallow,  which  he  puts  down  |  by  the  side  of  the  fire  of 
his  house ;  and  he  takes  down  his  |  digging-stick  and  heats  the  ends 

45  over  the  fire  of  his  house.  When  ||  it  is  burnt  black,  he  takes  the  tallow 
and  rubs  it  |  on  the  end  of  the  digging-stick.  When  this  is  done,  he 
heats  it  again  |  over  the  fire,  and  he  only  stops  heating  it  when  it  is 
scorched  at  the  point  |  and  when  the  tallow  begins  to  boil  as  it  is  melt- 

50  ing.  Then  |  he  takes  also  the  perch-oil  which  he  put  into  the  large 
clam-shell,  ||  and  he  takes  rubbed  shredded  cedar-bark,  puts  it  into  the  | 
perch-oil  and  rubs  it  on  the  digging-stick.  When  it  is  rubbed  all  over  | 
and  oiled  with  perch-oil,  he  heats  the  digging-stick  over  the  fire  of  his  | 
house;  and  when  it  is  really  hot,  he  again  takes  the  |  shredded  cedar- 

55  bark,  puts  it  into  perch-oil,  and  rubs  it  ||  on  the  hot  digging-stick. 
When  it  is  rubbed  all  over,  |  he  stands  it  upright  in  the  cool  corner 
of  the  house.     Then  the  |  digging-stick  for  digging  clover  is  finished. 


35  yodEX  (7)  yisa  nExxiila  klawayowa  qa£s  kMax£wide  qa  xtlboya- 
lesga  gwiileg-a  (fig.)  yix  (7).  Wii,  laxae  heEm  gwex,£IdEx  (5). 
Wa,  g ll£mese  gwalExs  lae  ax£edxa  xElxwala  qa£s  aek-  !e  k-  !ax£wld 
ogwida£yasa  tsloyayowe.  Wa,  gil£mese  £wl£la  klokwe  6gwida£yas 
lae  L§s£aLElots  lax  nEqostawases   lEgwile  qa  lEmx£wides.     Wii,   la 

40  moxse  £nalas  xltelaLEla.  Wii,  gtl£mese  lEmx£widExs  lae  ax£edxa 
dzeklwese  qa£s  k!unxts!odes  laxa  £walase  xoxillk-  limotsa  mEt!a- 
na£ye.  Wii,  lii  ax£edaxaaxa  yixsEkwe  qa£s  g'axe  g-ig-alllas  lax 
mag'tnwalisasa  lEgwllases  gokwe.  Wii,  he£mis  la  axaxodaatsexa 
tslOyayowe  qa  nox£wide  oba£yas  laxa  lEgwllases  g'okwe.     Wii,  g  il- 

45  £mese  la  k  !umla£nakulaxs  lae  ax£edxa  yasEkwe  qa£s  niEgulbE£yes 
laxa  oba£yasa  ts!oyayowe.  Wii,  giPmese  gwalExs  lae  et!ed  ])Ex£id 
laxa  lEgwile.  Wii,  ah'mese  gwal  pExaqexs  lae  k!wek!umElk-fyax-£- 
Ide  oba£yas  loxs  lae  mE(lElx£wideda  yasEkwaxs  lae  yaxa.  Wa,  laxae 
ax£edxa  dzeklwese  q  lots  !axa  xoxiilklimotasa  £walase  mEt!ana£yaxs 

50  lae  ax£edxa  qloyaakwe  kadzEkwa  qa£s  dzopstEndes  laxa  dzeklwe- 
saxs  lae  dzEgilEnts  laxa  ts!6yayowe\  Wii,  gil£mese  hamElx£En  la 
q!Elexusa  dzeklwesaxs  lae  papaxtLalasa  ts!6}*ayowe  laxa  lEgwllases 
g-okwe.  Wii,  g  il£mese  la  alak-!ala  la  tslElqwaxs  lae  et!ed  ax£edxa 
k'adzEkwe  qa£s  dzopstEndes  laxa  dzeklwesaxs  lae  etled  dzEgil£Ents 

55  laxa  tstelqwa  tsloyayowa.  Wii,  gll£mese  hamElx£Enxs  lae  dalaq 
qa£s  la  Lanegwelas  lax  wiidanegwelases  gokwe.  Wii,  laEm  gwala 
ts!oyaywaxa  px'sEme  laxeq. 
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Digging-Stick  for  Roots. — First  the  man  makes  |  a  digging-stick  of  1 
yew-wood  for  digging  carrots.     When  it  is  nearly  |  spring,  and  the 
plants  begin  to  have  buds,  the  man  |  takes  his  ax  and  goes  into  the 
woods  to  look  for  a  yew-tree.     When  [|  he  finds  one,  he  picks  out  a  5 
good  branch  without  knots,  which  is  |  bent  and  about  two  finger- 
widths  thick.  |  He  chops  it  off  close  to  the  trunk;  and  when  it  is  off ,  | 
he  measures  off  three  spans  and  chops  it  off.  |  Then  he  chops  off  the 
end  so  that  it  is  flat,  and  ||  it  is  like  the  stick  for  peeling  off  hemlock-  10 
bark.     After  chopping  it,  he  |  goes  home  to  his  house.     He  carries  it 
along.     When  |  he  arrives  at  his  house,  he  puts  down  what  is  to  be 
the  digging- stick  for  digging  carrots.     He  takes  his  |  crooked  knife 
and  his  straight  knife  and  takes  what  is  to  be  the  digging-stick  |  for 
carrots  and  sits  down.     First  the  ||  bark  of  the  yew- wood  digging-  15 
stick  for  carrots  is  shaved  off  with  a  straight  knife.  |  When  it  is  all 
off,  he  shaves  off  the  sap,  so  that  it  is  |  all  off;  and  when  it  is  all  off, 
he  puts  down  his  straight  |  knife,  takes  his  crooked  knife,  and  shaves  | 
the  digging-stick  that  is  being  made.     He  shaves  it  well,  ||  so  that  it  20 
is  smooth;  and  when  it  is  smooth,  |  he  shaves  off  the  end  so  that  it  is 
flat,  and  he  also  makes  it  smooth  and  |  a  a-^^\^03  little   bent. 
There  is  a  knob  at  the  other  end,  in  this  way:  i  |  When  the 


Digging-Stick  for  Roots. — Wa,    heEm    g  il    ax£etso£sa   bEgwanEma  1 
tsloyayaxa  XEtEme,  yixa  Lfemqle.     Wa,  he£maaxs  lae  Elaq    q!wa- 
xEnxa  yixs  g*alae  tEmx£Ideda  q!waq!wExemase,  liida  bEgwanEme 
ax£edxes  sobayowe  qa£s  la  laxa  aiJe  alax  Lfemq'a.     Wa,  la  g-il£mese 
qlaqexs  lae  doqluqa  lax  ek'a  LlEnk'edEmsxa   ek'etEla  loxs  fdcaes  5 
wiiwakalaena£ye  lo£  qa  maldEnes  £wagidasas   laxEns  q!waq!wax-- 
fcs!anaeyex.       Wa,   la   sop '.EXLEndEq.      Wii,    g-il£mese    lax'sExs    lae 
bal-idxa  yuduxup!Enke  laxEns  q!waq!wax-ts!ana£yaxs    lae    tEmxu- 
sEndEq.     Wa,  lii  sop  !edEx  6ba£yas  qa  pExbes  oba£yas.     Wa,  laEm 
yo  gwraloxda  L!ok!wayaxwa  laqe.     Wii,  g-tl£mese  gwal  sopaqexs  lae  10 
na£nakwa   laxes   g-okwe.      Wii,  laEm  dalaq.     Wii,  g"ilemese  lag-aa 
laxes  gokwaxs  lae  ax£fdilasa  tsloyayoLaxa  xEtEmaxs  lae  &x£edxes 
xElxwala  LE£wis    nexxiila  k'awayowa.      Wii,  lii    dilx-£ldxes  ts!oya- 
yoi.axa    XEtEme    qaes  klwagalilexs   lae  he  g-il  kMaxalayoxa  xex£u- 
na£yasa    L!Emq!Ek-!Ene    tsloyayowes    nExx'ala    k*!awayowa.     Wii,  15 
gih'mese  ewislaweda   xEx£una£yasexs    lae  kMaxalax   xodzeg-a£yas  qa 
£wi£lawes  ogwaqa.     Wa,  g"ilemese  ewlelaxs  lae  g'eg'alllaxa  nExx'ala 
klawayowa  qa£s  dax,£idexes  XElxwala  klawayowa  (pi£s  k-!ax£wldes 
lax  ogwidaeyasea  ts!5yayogwilasEswe.     Wii,  laeme  a8k-!axs  lae  k-!a- 
xwaq  qa  qes£Ei\es.     Wii,  gil£mese  qaqets laaktlxs  lae  aek'Ia  k"!ax4wi-  20 
(Iex  5ba£yas    qa  pExbes.     Wii,  laEmxae   qaqets !.aq  qa   qeses  laxes 
k-ak-Elx'balaena£ye.     Wii,  la  mEgtitaUaxa  loxsEme  g-a  gwaleg'a  (fig.) 
yixs    lae     gwiita    tsloyayaxa  XEtEme.       Wa,    la    LeqEleda    wadkwe 
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digging-stick  for  carrots   (some    |    Indians  call  it  rock   carrot)    is 

25  finished,  he  puts  it  down  by  the  fire  of  the  house  ||  so  that 
the  heat  will  strike  its  back;  and  when  it  begins  to  smoke,  he  | 
turns  it  over  so  that  the  inner  side  (2)  is  towards  the  fire;  and  when 
this  |  also  begins  to  smoke,  he  takes  deer-tallow  and  rubs  it  on  |  all 
over  the  stick  and  the  knob  (3).     The  name  of  |  this  knob  is  "top 

30  handle."  Then  he  puts  it  down  again  by  the  side  of  the  fire,  ||  and 
turns  it  over  so  that  the  melting  tallow  will  soak  into  |  the  digging-stick. 
When  it  nearly  catches  fire  on  account  of  the  heat,  |  he  wraps  soft 
cedar-bark  around  his  hand,  takes  hold  of  |  the  handle  at  the  end  of 
the  digging-stick,  and  pushes  the  flat  digging-point  |  (4)  into  the  hot 

35  ashes.  He  watches  it;  and  ||  when  the  hot  ashes  seems  to  boil  up, 
he  knows  |  that  the  point  of  the  digging-stick  is  burnt  black.  |  Then 
he  takes  the  top  handle  of  the  digging-stick  |  and  pushes  it  into  the 
tallow;  and  when  it  has  been  there  long  enough,  he  ]  heats  the  point 

40  of  the  digging-stick  again.  When  the  melted  ||  tallow  at  the  end 
begins  to  boil,  he  dips  it  into  cold  |  water  and  takes  it  out  again. 
Now  it  is  brittle.  |  Now  the  digging-stick  for  carrots  is  finished.  | 
1  Digging-Stick  for  Cryptochiton. — First  the  man  goes  |  into  the  woods 
to  get  a  branch  of  yew-wood.  When  he  finds  |  a  curved  branch,  he 
chops  it  off.     When  it  is  off,  |  he  measures  off  two  spans.     Then  he 


bak!ums  XEtxEtla  laq.     Wa,  lit   k-adnolisas  lax   lEgwilases  gokwe 

25  qa  l  !es£alasE£wes  awlga£yas  yix  (1).  Wa,  giPmese  kwax-£idExs  lae 
lexElesaq  qa  L!ask!aesales  6k!waedza£yas  yfx  (2).  Wa,  gil£Emxaa- 
wise  kwax-£IdExs  lae  ax£edxa  yasEkwasa  gewase  qa£s  dzEk-et!edes 
laq  qa  hamElx£Endeseq  Lo£me  mEguta£ya  yix  (3).  HeEm  LegadEs 
q!wedzadzEtaeye.     Wa,  laxae  et!ed  k'adnolisas  laxes  lEgwile.    Wa, 

30  la£me  lexi£lalaq  qa  labEtesa  yaxa  yasEku  lax  6gwida£yasa  tsloyayo- 
waxa  xEtxEt!a.  Wa,  g'iPmese  Elaq  xix£etses  laena£ye  tstelqwaxs 
lae  saxts!analaxaq!oyaakwe  kadzEkwaxs  lae  dax£IdEx  q!wedzadzE- 
ta£yasa  ts!oyayowaxa  XEtxEtla  qa£s  l lEnxbEtalisesa  tsloyayoba- 
£yas  yix  (4)  laxa  tslElqwa  gu£na£ya.      Wa,  la  doqwalaq.     Wii,   g"il- 

35  £mese  he  gwexs  la  maEmdElquleda  ts!Elqwa  gu£naxs  lae  q!aLE- 
laqexs  lE£mae  k !umla£nakuleda  ts  !oyayoba£yasa  tsloyayowe.  Wa, 
la  hex-£ida£mese  dax-£Idxa  q !wedzadzEta£yasa  tsloyayaxa  XEtxEtla 
qa£s  LlEnx£edes  laxa  yasEkwe.  Wa,  gil£mese  gagalaxs  lae  et!ed 
pEx,£itsa  ts  !oyayoba£ye  laxa  lEgwile.     Wa,    g-il£mese   maEmdElqu- 

40  leda  yaxa  yasEku  lax  6ba£yasexs  lae  LlEnxstEnts  laxa  wtida£sta 
£wapa.  Wa,  la  xwelax£ustEndEq.  Wa,  la£me  L!Emx£wIda  laxeq. 
Wa,  la£me  gwala  ts!oyoy;1xa  xEtxetla  laxeq. 
1  Digging-Stick  for  Cryptochiton. — Wa,  heEm  g"Il  la  axsosa  bEgwa- 
nEme  laxa  a,L!e  LlEnaklasa  L!Emq!e.  Wa,  g'tl£mese  q!axa 
wawakalaxs    lae    sopodxa    LlEnak-e.     Wa,    g"ll£mese    lawaxs    lae 
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cuts  it  off,  ||  and  he  chops  the  end  until  it  is  flat  on  one  side.     It  5 
is  two  finger- widths  |  in  thickness.     After  chopping  |  the  ends,  he 
goes    home,  carrying    the    chiton    digging-stick   in   his   hands.  |  He 
goes  into  his  house,  takes  his  knife,  |  and  cuts  off  the  bark    and 
the  sap ;  and  when||  it  is  all  off,  he  cuts  the  end  so  that  it  may  be  flat  and  10 
thin  and  |  smooth,  and  it  also  has  a  round  point,  in  this  way.1     Now 
the  digging-stick  for  cryptochitons  is  finished.  |  He  takes  deer-tallow 
and  |  puts  it  down  close  to  the  fire.     Then  he  takes  the  digging- 
stick  for  cryptochitons  and  |  pushes  the  fiat  end  into  the  ashes  where 
it   is   not  very  hot.  ||  He  watches  it;   and  as  soon  as  it  begins  to  15 
burn,  he  rubs  the  tallow  |  on  both  sides,  and  he  keeps  it  a  while. 
Then  he  puts  |  the  flat  end  back  into  the  hot  ashes ;  and  he  does  not 
keep  it  there  long  |  before  he  takes  it  out  and  rubs  more  tallow  on 
both  sides,  |  and  he  heats  it  by  the  fire  of  his  house.     When  ||  it  is  20 
nearly  burning,  he  puts  it  down  in  the  corner  of  the  house,  so  that  it 
cools  off  quickly;  |  and  as  soon  as  it  gets  cold,  the  point  is  brittle.  | 
Hook  for  Devil-Fish  (1). — When  the  devil-fish  hunter  gets  ready  |  to  get 
devil-fish,  he  first  goes  to  get  a  long  thin  |  young  hemlock-tree.     After 
he  finds  it,  he  cuts  it  down,  so  that  ||  it  falls  down.     He  cuts  off  the  25 
branches  and  measures  a  piece  two  |  fathoms  long.     Then  he  cuts  off 

baHdxa   malplEnke  laxEns  q!waq!wax-ts!ana£yexs  lae  tsEx-sEndEq. 
Wii,  lii  sop!edEx  6ba£yas  qo  pExbes  apsba£yas.     Wa,   maldEnxsawe  5 
£wag-idasas  laxEns  q!waq!waxts!ana£yex.     Wii,  g-tl£mese  gwal  sopax 
oba£yasexs    lae    na£nakwa.     Wa,    laEm    dak- lotElaxes   qlEnyayaxa 
qlEnase.     Wa,  la  laeL  laxes  gokwe.     Wa,  la  axledxes  k'lawayuwe 
qa£s    k"  laxa'lex    xExuwiina£yas    lo£    xodzeg-a£yas.      Wa,    g-U£mese 
£wi£laxs  lae  aek- !a  k!axubEndEx  pExba£yas  qa  pEles;  wii,  he£mis  qa  10 
qeses;    wa,  he£mis   qa  Icilxbes,  g-a  gwalega'xs1  lae  gwala  qtenya- 
yoLaxa   qlEnase.     Wa,    la   ax£edxa   yasEkwasa    gewase   qa£s   g-axe 
klwanolisaxes  bsgwlle.     Wii,  la  ax£edxa  q!EnyayoLaxa  qlEnase  qa£s 
LlEngeses  pExba£yas  laxa  giina£ye  laxa  helaliis  ts!Elqwalaena£ye.  Wa, 
la  doxdoqwaq.     Wa,  gll£mese  k!umElx£idExs  lae  dzEx£Itsa  yasEkwe  15 
lax  wawaxsadza£yas.     Wa,    la  gagalExs   lae   xwelaqa  LlEnxallsasa 
pExba£yas   laxa   tstelqwa    gii£na£ya.     Wii,     k-Jestla    alaEm  gaesExs 
lae   dax£ldEq  qa£s  etlede  dzEx£Itsa  yasEkwe   laxaax  wawaxsadza- 
£yas.     Wii,  lii   papaxxalas   laxa  lEgwIlases  gokwe.     Wii,  gfl£mese 
Elaq  xix£edExs  lae   ax£iililas    lax  onegwilases  g-okwe  qa  hiilabales  20 
wudEx£Ida.     Wii,  gil£mese  wildEX-£IdExs  lae  L!Emx£wIde  6ba£yas. 

Hook  for  Devil-Fish  (1). — Wii,  he£maa\s  lac  xwanal£ideda  netsleno- 
xwaxa  tEqhva.     Wa,  he£mls  gll  la  ax£etsfrcseda  g'tltla  wlhcn  q!wa- 
qhvaxmedzEma.     Wa,    gil£mese    qlaqexs    lae    tsEk' lEXLEnduq    qa 
t!ax-eides.     Wii,  egulBndBX  LlEnak-as.     Wii,  lii  hal'Id  (pi  malplEnk'Ss  25 
liixEns  baLax  yix  £wasgEinasas.     Wa,  lii  k'laxalax  XEX*tlna*yas.  Wa, 
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27  the  bark;  |  and  when  it  is  all  off,  he  sharpens  the  thick  end.  |  He 
measures   four   finger-widths   from  the    |    thick    end    and    cuts    in 

30  a  notch  in   this   manner:  „=— -^^____  Then  he  ||  cuts  a  piece 

of  hemlock-wood  four       fingers     long,  |  in     this 

shape:   ^- ^_^   After     ^    '  this  is  done,   |  he  takes 

spruce-  root  and  splits  it,  and  lie  takes  |  the  hook  of  the 

devil-fish  spear  and  fits  into  the  notch  of  the  devil-fish  spear,  |  and 
he  ties  Ns,,^  **    on    w^^   the    split    root. 

When  Witt*-*       \xe  ]ias  finished,  ||    it  is  like 

35  this: ___^5bjbw__   Then  he  sharpens    the   thin 

end  to  4bbc=-    j  ^^j  ^  ^^  devil-fish.  | 

1  Hook  for  Devil-Fish  (2). — Now  I  have  finished  talking  about  him  |  who 
makes  the  kelp  fishing-line.  Now  I  shall  talk  about  him  who  goes 
to  get  |  devil-fish  to  put  on  his  line.  First  he  has  to  take  his  | 
straight-edged  knife,  which  he  takes  when  he  goes  into  the  woods  to 
5  look  for  a  slim  hemlock-tree.  ||  As  soon  as  he  has  found  one,  he  cuts 
it  down,  so  that  it  falls  |  on  the  ground.  He  cuts  off  the  branches. 
After  he  has  cut  off  the  |  branches,  he  cuts  the  top  off.  Sometimes  |  it  is 
two  fathoms,  sometimes  three  fathoms  long.    Finally  he  cuts  off  the  [ 

10  bark,  until  it  is  white,  and  he  cuts  off  ||  the  top  until  it  is  sharp. 
He  does  not  sharpen  the  butt-end  of  the  |  pole  for  fishing  devil-fish. 
As  soon  as  he  has  finished  the  long  pole  for  fishing  devil-fish,  |  he  looks 

27  g'iFmese  £wl£laxs  lae  k!ax£w!dEx  LE£xuba£yas  qa  ex'bes.  Wa,  la 
mEns£Idxa  modEne  laxEns  q  !waq  hvaxts  !ana£yex  g-ag'lLEla  laxa 
6ba£yasa  LE£xuba£yasexs   lae  qEmt'.edEq  ga  gwalega   (jig.).     Wii, 

30  la  modEnas  £wasgEmase  laxEns  q!waq!waxts!ana£yex  gayol  laxa 
qhvaxase.  Wa,  la  g-a  gwaleg-a  (fig.).  Wii,  giFmese  gwatexs  lae 
ax£edxa  Lloptekasa  alewase  qa£s  dzExsEndeq.  Wa,  la  ax£edEx 
galbELasa  nedzayowe  qa£s  kit!aLElodes  laxa  qEmtba£yasa  nedza- 
yowe.     Wa,  la  yil£aLElotsa  dzEXEkwe  L!op!Elc  laq.     Wii,  gil£mese 

35  gwalExs  lae  ga  gwiileg"a  (fig.).  Wii,  la  k' !ax£wldxa  wllba£ye  qa 
exbesa  p!ewayoba£yaxa  tEq!wa. 
1  Hook  for  Devil-Fish  (2). — Wa,  la£mEn  gwal  gwagwexs£ala  laxa  pEna- 
yogweliixa  pEnayowe.  Wa,  la£mesEn  g\vagwexs£alal  laxa  tatelaxa 
tEq'.wa  qa  telElasexes  pEnayowe.  Wii,  heEm  gil  ax£etsoses  nEx- 
x-iila  k-!awaya  qa£s  daakuxs  lae  aLe£sta  aliix  glltlii  wii  qlwaxasa 
5  laxa  aL!e.  Wii,  gil£mese  qlaqexs  lae  k!imt!EXLEndEq  qa  t!aga- 
Else.  Wii,  lii  klimtalax  LlEnak'as.  Wii,  g-Il£mese  £wi£laweda 
LlEnak'axs  lae  kMtmtodEx  wilEta£ya.  Wa,  la  £nal£nEmp  !Ena 
malplEnk-  laxEns  baxax  loxs  yuduxup!Enkae.  Wii,  lawisLa 
klaxwalax   xEX£unayas    qa   £mElk!Enes.     Wii,    laxaa   k!ax£wedEx 

10  wltEtayas  qa  ex'bes.  Wii,  laLa  k!es  exbeda  LExuba£yasa  nedza- 
yoLaxa  tEqhva.  Wii,  gil£mese  gwala  giltla  nedzayaxa  tEqhviixs 
lae  et!ed   alex£idEx   wilagawa£yasa  g-ilxxle  axanEms  ylxs  helts.'e- 
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for  a  stick  smaller  than  the  first  one,  which  is  the  size  of  a  |  short  span  13 
when  the  fingers  are  put  around  the  butt-end  of  the  |  long  pole  for 
fishing  devil-fish.1     The  one  for  which  he  is  looking  must  be  small.  || 
As  soon  as  he  finds  it,  he  begins  to  cut  it  down  with  his  straight-  15 
edged  knife.  |  Then  he  does  the  same  as  he  did  with  the  former  one;   | 
only  this  is  different,  that  the  two  ends  are  sharp,  |  and  that  it  is 
shorter  than  the  one  he  first  made,  for  it  is  only  a  |  fathom  and  a  half 
long.     There  is  also  a  hook  made  of  the  concave  side  of  ||  hemlock  20 
on  it.     After  he  has  shaved  off  |  with  his  straight-edged  knife,  the 
butt-end  of  the  pole  for  fishing  devil-fish  he  cuts  a  notch  three  |  finger- 
widths  long,  made  in  this  way;2  and  as  soon  as  |  the  notch  is  deep 
enough,  he  takes  the  brittle  convex  side  of  the  hemlock-  |  tree  and 
cuts  it  until  its  butt-end  is  sharpened.  ||  He  measures  four  finger-  25 
widths  |  and  cuts  it  off  so  that  it  is  |  flat  on  one  side.     After  he  has  cut 
it,  he  takes  |  spruce-root,  splits  it,  and  scrapes  off  the  bark  |  and  the 
juice;  and  when  it  is  done,  he  takes  the  pole  ||  for  fishing  devil-fish,  30 
puts  the  short  end  into  the  notched-end  of  the  |  pole  for  fishing  devil- 
fish, and  ties  it  on  with  the  split  root.  |  Now  it  looks  |  like   this.3 
Now  there  is  a  hook  at  the  end  of  the  pole  for  fishing  devil-fish.  |  This 


estaEns  ts!Exuts!ana£yexs  baLa  lax    qhvesEndayo  lax     LEgutaryasa  13 
giltla  nedzayaxa  tEqlwa.1     Wa  laLaLe  wawilalaLe  la  aliiso£s.     Wii, 
gil£mese   qlaqexs    lae    k' linit  texLEndEntses    nExxiila   k!awayowe  15 
laq.     Wa,  la  heEinxat!  gwex-£idqexs  gweg'ilasaxa  g'ale  axas.     Wa, 
lexa£ines     6gii£qalayosexs    £naxwa£mae    eex'bes   wax'sba£ye.     Wa, 
he£misexs   ts tek  '.wagawayaasa    gile    axas  qaxs    a£mae  £nEq!Ebode 
esEg'iwa£yas laxEns  baLa.    Wa,  he£mesexs  galbalaaxa  l  !Emweg-a£yasa 
qlwaxase  Lasa.     Wa,  he£maaxs  lae  gwal  k'  laxwasa  nExxiila  k-  lawayo  20 
lax    LExuba-yasa  nedzayaxa   tEq!wa.     Wa,  le   qEmtledxa  yudux"- 
dEne   laxEns   q!waq!wax-ts!ana£yexa  g-a  gwalega.2      Wa,   g11£mese 
hePabEte     qEmta£yasexs     lae    ax£edxa    L!Emwega£yasa    qlwaxase 
Lasa.     Wa,  la   k!ax£widEq   qa   eex'bes    apsba£yas   yLx  LExuba£yas. 
Wa,   giPmese  eexbaxs   lae  mEns£idEq  qa  modEnes   laxEns  q!wa-  25 
q!waxts!ana£yex.     Wa,  le  kllmtsEndEq.     Wii,  le   k"!ax£wIdEq   qa 
pExklotlEnes.     Wa,   gil£mese  gwal   klaxwaqexs  lae  ax£edxa  l!o- 
plEkasa  alewase   qa£s   dzEt!edeq.     Wii,    le    kexodEx    xEx£una£yas 
lo£   wapaga£yas.     Wii,   gll£mese   gwalExs   lae    ax£edxa    nedzayaxa 
tEq'.wa     LE£wa    ts!Exllsto.     Wii,    ie    ax£aLElots    lax     qEmtba£yasa  30 
nedzayowaxa    tEq!wa.     Wii,    le    yil£etsa    dzEdEkwe    Lloptek-    laq. 
Wii,  la£mese  ga  gwiilega.3     Wa,  laEm  galbaleda  nedzayaxa  tEqlwa. 
Wii,  heEin    nesEliixa   tEqlwixxs   lEmwaes    g-okwasrcln    tlesEme    laxa 
wulxiwa£yasa  x-ats!a£ye.      Wii,  heEm   LegadEs   nedzayaxa   tEqlwa. 

1  That  is,  one  short  span  circumference  at  I  lie  butt-end, 

a  See  fi^uro  1  on  p.  152.  ;l  Bee  figure  -i  on  p.  152. 
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is  used  to  catch  devil-fish  when  its  hole  is  dry  |  at  low  tide.     Now  its 
35  name  is  "  pole  for  pulling,"  ||  and  the  name  of  the  long  pole  is  "imple- 
ment for  pulling  out  at  half  tide  |  from  the  hole  under  water  when  the 
tide  is  not  out  far."  |  There  is  no  hook  at  the  end  of  the  long  pole  | 
for  fishing  devil-fish.  | 
1       Spear  for  Sea-Eggs.-  First  there  is  taken  hy  the  man  a  thin  |  young 
hemlock-tree  in  the  woods.     When   he  finds  one  that  is  clear  of 
branches  and  long,  |  he  cuts  it  down  with  a  knife,  so  that  it  falls; 
and  |  when  it  falls,  he  measures  off  three  and  a  half  fathoms  in  length.  || 
5  Then  he  cuts  off  the  top.     He  cuts  off  the  bark  |  and  the  sap.     He 
tries  to  make  it  one  and  a  half  |  finger-widths  in  thickness.    After  this 
has  been  done,  |  he  takes  thin  yew-wood  branches  for  prongs.     He 
measures  the  prongs  to  be  |   two  spans  and  four  finger-widths  in 
10  length.  ||  These  are  to  be  at  the  end  of  the  sea-egg  spear.  |  He  cuts  off 
the  ends  so  that  they  are  sharp-pointed,  and  he  also  cuts  off  |  the 
lower  end  so  that  it  is  flat.     When  this  is  done,  he  digs  out  |  the 
roots  of  a  spruce-tree  and  splits  them  in  two.  |  Then  he  peels  off  the 
15  bark;  and  when  this  is  done,  he  cuts  ||  the  butt-end  of  the  spear- 
shaft  until  it  is  square.  |  Then  he  takes  the  prongs  and  lays  the 
flat  ends  against  |  the  square  end  of   the  spear-shaft,  and  he  ties 

them  on    |   ^^  with  the  split  spruce-root,  so  that  it  is  in 

this    way  :  *^5 


35  Wa,  heemis  LegadES  niinesaniEndzayowa  g  iltagawa£ye  nedzaya 
laxa  tEgwatsle  tlesEinxs  thupElae;  ylxs  k'lesae  £walasa  xats!a£ye. 
Wa,  laEin  k'.'eas  galbala,  yixeda  g  lltagawa£ye  nedzayaxa  tEqlwa. 
1  Spear  for  Sea-Eggs. — Wa,  heEm  g  il  la  &xso£sa  bEgwaiiEma  wile 
q!waq!waxadzEm  laxa  aiJe.  Wa,  glFmese  q!axa  ek'etEla  glltlaxs 
lae  hex£idaEm  klimtlExodEq  qa  t!axc"ides.  Wii,  gIFmese 
t!ax£idExs  lae  bal£IdEq  qa  mamoplEnkillsesa  nEqlEbode  laxEns 
5  baLax.  Wa,  la  klimtodEx  6xta£yas.  Wa,  la  klaxalax  xEx^una^as 
LEc"wes  xodzega£ye.  LaEm  laloLla  qa  mamaldEnxsales  laxEns 
q!waq!waxts!ana£yex  ylx  £wagidasas.  Wa,  gtFmese  gwalExs  lae 
ax£edxa  wiswiile  LlEmqla  qa  ts!e£xubes.  Wii,  la  £mEns£Ideq  qa 
hamodEngales  laxEns   q!waq!waxts!ana£yex  lax  malp!Enke   awas- 

10  gEmasasa  motslaqe  ts!ets!e£xuba£yasa  mamaseq  Kvayop  leqeLaxa 
mEseqwe.  Wa,  la  k-  !ak-  !axubaq  qa  eexbes.  Wa,  laxae  k-  !ax£widEx 
eoxLa£yas  qa  pepEqlEXLes.  Wii,  gil£mese  gwalExs  lae  £lap!idEx 
LloplEk'asa  alewase.  Wii  la  pax'sEndEq  qa  malts !esexs  lae  sa- 
qlwodEx  xEx£iina£yas.     Wa,  gil£mese  gwalExs  lae  k- !ax£widEx  oba- 

15  £yasa  mamaseq !w ay op!eqe  ytx  LE£xuba£yas  qa  k' !Ewulx£unes.  Wii, 
la,  ax£edxa  ts  lets  !exuba£ye  qa£s  pax£aLElodales  pepEq  !EXLa£yas  lax 
k' !ek- !Ewulxuba£yasa  mamaseq  IwayoLe.  Wii,  lii  ylleaLElotsa  pax1- 
saakwe  LloplEk-  hlq.     Wii,  la  g'a  gwiileg'a  {fig.). 
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Hook  for  picking  Elderberries. — Those  who  pick  elderberries  first  go  |  1 
to  make  a  hook  of  a  small  hemlock-branch  of  |  the  size  of  our  first- 
finger  and  one  fathom  in  length.  |  The  woman  shaves  off  the  bark 
until  it  is  smooth ;  ||  and  after  this  is  done,  she  takes  a  piece  of  the  same  5 
hemlock-tree,  |  which  is  thinner  and  is  to  form  the  hook.     She  | 
shaves  off  the  bark  of  this  also,  and  it  is  one  |  span  long.     Then  she 
cuts  it  off  |  and  measures  two  finger-widths  from  the  ||  end.     There  10 
she  cuts  a  notch   which  goes    half  way  _  through   |   the 

thickness  of  the  pole.     It  is  in  this  way:  "        —  After  |   this  is 

done,  she  does  the  same  thing  with  the  piece  that  is  to  form  the  hook; 
and  when  |  the  notch  is  also  cut  in  one-half  the  thickness  of  the  piece 
that  is  to  form  the  hook,  |  she  takes  split  spruce-root,  puts  it  into  water,  ||  15 
and  soaks  it.  After  it  has  been  soaked,  she  takes  the  piece  that  is  to 
be  the  hook  at  the  end  |  and  puts  the  two  notches  together.  She  |  takes 
up  the  soaked  split  root  and  ties  the    //  two  pieces  together. 

When  |  it  is  finished,  it  is  this  way:  |   if 

Pole  for  gathering  Eel-Grass. — First  the  man  ||  goes  to  look  in  the  20 
woods  for  a  bent  young  hemlock-tree;  and  when  |  he  finds  one,  he 
cuts  it  at  the  bottom  with  his  adz;  and  when  |  it  falls,  he  measures 
off  two  fathoms  and  a  half.  |  Then  he  cuts  off  the  top.     At  the  top  it 


Hook    for    picking    Elderberries. — Wa,    heEm     g  il    la     ax£etso£sa  1 
ts!exaLaxa  ts!ex-ines  gaLayoLaq  ytxa  wile  qlwaxasaxa  yo  £wagi- 
tEns  ts!Emalaxts!ana£yex.     Wa,  la  esEg'Eyowe  £wasgEmasa  laxEns 
baxax.     Wa,  la   aeklaxs    lae   klaxalax   xEx£una£yas    qa  qes£Enes. 
Wa,  g'iPmese   gwalExs  lae  fix£edxa    g-ayol£maxat !    laxa  qlwaxase.  5 
Wa,    laLa    wawilalagawesa    galpleqLe.     Wa,    laxae     aeklaxs    lae 
klaxalax  xEx£una£yas.     Wa,  la   £nEmp!Enke    laxEns    qlwaq'.wax- 
ts!ana£yex     yix     £wasgEmasasexs      lae     kMimttslEndEq.      Wa,    la 
mEns£idxa   maldEne    laxEns    q!waq!waxts!ana£yex   gag'iLEla  laxa 
6ba£yasexs    lae     qEmtbEtEndEq    qa    negoyodesex   £wagidasas    ytx  10 
£walabEdasas  qEmta£yas.     Wa,  la  g-a  gwiileg'a  {fig.).     Wa,  g-tl£mese 
gwalExs  lae  ogwaqa  he  gwex-£Idxa  galpleqLe.     Wa,  g  il£Emxaawise 
nEgoyode  £walabEdasas  qEmta£yas  lax  £wagidasasa  galpleqLe,    lae 
ax£edxa    paakwe   L!op!Ek-sa    filewase    qa£s    hapstEndes   laxa  £wape 
qa    pex£wides.      Wa,    gil£mese    pex£widExs    lae    ax£edxa    galbeLe  15 
qa£s  k'ak'Etodeses  qeqEinta£ye   lo£    qEmta£yasa  galpleqi.e.    Wa,  lii 
ax£edxes   peqwasE£we    paak"    LloplEk'a    qa£s    yaLodes    laq.      Wa, 
gll£mese  gwala  lae  ga  gwiileg-a   {fig.). 

Pole     for     gathering     Eel-Grass. — Wa,     he£mis     gil     la     alasoesa 
bEgwanEme  laxa  a,L!e    wak'alii  q!waq!waxadzEma.     Wa,  g'tl'mese  20 
qlaqexs     lae     tsEk- lExodEq     yises     k- liniLayowe.     Wa,     g"Il£mese 
t!ax-£IdExs    lae    bal£IdEq     yisa    nEC{!Ebodiis    babELawa^ye    laxEns 
baLaxs  lae  tsEk-6dEx  oxta£yas.     Wa,  lii  maldEnx^sawe  £wag'idasas 


156  ETHNOLOGY   OF   THE   KWAKIUTL 


25  is  two  |  finger-widths  thick.  Then  he  takes  his  straight  ||  knife  and 
cuts  oil'  the  bark  and  the  sap.  |  When  they  are  all  off,  it  is  a  finger- 
width and  a  half  thick  |  at  the  thin  end,  and  it  is  hardly  thicker  at 
the  |  other  end.     The  tip  is  more  curved  than  the  |  butt.     At  each 

30  end  there  is  a  knob.  ||  When  it  is  finished,  he  goes  home  carrying  it; 
and  as  soon  as  he  enters  |  his  house,  he  puts  down  the  twisting-stick 
by  the  side  of  the  fire.  |  Then  he  takes  deer-tallow  and  puts  it  down 
where  he  is  working  at  the  |  twisting-stick.  Then  he  takes  the 
twisting-stick  and  pushes  it  to  and  fro  over  the  |  fire.     He  pushes  it 

35  to  and  fro  until  the  whole  stick  gets  warm;  ||  and  when  it  is  very  hot, 
he  takes  the  |  tallow  and  rubs  it  over  the  twisting-stick.  As  soon  as 
it  is  |  all  covered  with  tallow,  he  pushes  it  to  and  fro  over  the  fire ;  | 
and  when  the  tallow  nearly  catches  fire,  then  he  rubs  on  |  some  more 

40  tallow ;  and  when  it  is  covered  with  tallow,  ||  he  puts  it  down  in  the 
corner  of  the  house,  where  it  cools  off  quickly.  |  He  wishes  it  to  be 
brittle  and  stiff.  Therefore  he  does  so  |  with  the  tallow.  As  soon  as 
it  gets  cold,  he  takes  soft  cedar-bark  |  and  the  twisting-stick,  and 
wipes  it  off  with  the  soft  shredded  cedar-bark,  |  so  that  all  the  tallow 

45  comes  off  from  the  surface.  When  it  is  all  off,  it  is  finished.  ||  That 
is  all  about  this.  | 

6xta£yas  laxEns  q!waq!wax-ts!ana£yex.     Wa,  la  ax£edxes  nExxaia 

25  k'lawayowa  qa£s  k-!axalex  xExlluna£yas  lo£  xodzeg'a£yas.  Wa, 
giPmese  £wl£laxs  lae  mamaldEnx'sala  £wag-idasas  laxEns  qlwa- 
q!wax-ts!ana£yex  yixa  wilEta£}Te.  Wa,  lit  halsElaEm  LaLakwaleda 
apsba£yas.  Wa,  la  xEnLEla  wak-alagawesa  wllba£ye,  yixa 
LE£xuba£ye.     Wii,  la  memoxubalaxa  loElxsEmeda  waxsba£yas.     Wii, 

30  giPmese  gwalExs  lae  nii£nakwa  dalaq.  Wii,  g"il£mese  la  laeL  laxes 
g'okwaxs  lae  k'adEnolisasa  k'  lilbayowe  laxes  lEgwile.  Wa,  la 
ax£edxa  yasEkwasa  gewase  qa£s  g-axe  g'eg-alilas  laxes  eaxElasaxa 
k- lilbayowe.  Wa,  la  ax£edxa  k' lilbayowe  qa£s  kak'adELales  laxes 
lEgwile.     Wa,  laEm   wiqwielalaq   qa    £nEma£nakQles   ts !Elgu£nakule 

35  ogwida^yas.  Wa,  g-il£mese  alak- lala  la  ts  !Elx£wldExs  lae  ax^edxa 
yasEkwe  qa£s  yilsetlldes  laxa  k- lilbayowe.  Wa,  giPmese  mEgu- 
gitxa  yasEkwaxs  lae  xwelaqasm  la  k-ak-adELalas  laxes  lEgwile. 
Wii,  giPmese  Elaq  xix£ededa  yasExeuna£yasexs  lae  xwelaqa  yilse- 
tlitsa  yasEkwe    laq.     Wii,  giPmese    la    mEgugitxa  yasEkwaxs  lae 

40  katlahlas  laxa  onegwilases  gokwe  qa  halabales  wudEx£ida. 
Wii,  laEm  £nex"  qa  LlEmx£wides  qa  l laxes,  liigitas  he  gwegilasa 
yasEkwe  laq.  Wii,  giPmese  wudEx-£idExs  lae  ax£edxa  kadzEkwe 
LE£wa  k- lilbayowe.  Wii,  lii  deg'itletsa  qloyaakwe  k-adzEkwe  laq 
qa  lawiiyes  yasEx£iina£yas.     Wa,  glPmese  £wi£laxs  lae  gwata.     Wii, 

45  laEm  gwal  laxeq. 
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Flounder-Spear. — The  first  thing  to  be  done  by  the  |  flounder-  1 
fisherman  is  to  get  a  spear-shaft  for  flounder-fishing.  He  |  has  to  get 
tough  wood  for  the  prongs.  It  is  split  in  two  |  in  this  manner.1  It 
is  split  through  the  heart,  and  cut  at  the  ends  ||  which  are  made  5 
sharp.  When  this  has  been  done,  he  takes  bird-cherry  bark  and  the  | 
shaft,  and  he  so  cuts  the  sides  that  they  are  flat,  |  and  he  also  cuts 
one  side  of  the  prongs  so  that  they  will  fit  |  on  the  end  of  the  shaft. 
When  he  has  finished  this,  he  takes  the  |  bird-cherry  bark  and  ties 
it  to  the  prongs  and  the  shaft.  ||  He  ties  it  very  tightly.     When  it  is  10 

done.  I  it  is  like  this:  ____  Now  the  flounder-spear 

is  finished.  |  ^2=™" 

Fishing-Tackle  for  Flounders. — When  a  man  goes  to  catch  many  | 
flounders,  he  takes  the  leg-bone  of  a  deer  which  is  |  thoroughly  dry,  so 
that  it  is  white,  and  he  breaks  it  up  ||  lengthwise  into  slender  pieces.  As  15 
soon  as  it  is  broken  up,  he  measures  off  |  pieces  two  finger-widths  long, 
and  breaks  them  off  |  at  the  end,  so  that  they  are  all  the  same  length. 
When  this  has  been  done,  |  he  takes  a  flat,  rough  sandstone.  He  | 
also  takes  a  dish  and  pours  water  into  it  until  it  is  half  full.  ||  Then  20 
he  puts  the  sandstone  into  it;  and  he  takes  |  one  of  the  thin  bones, 
dips  it  into  the  water,  and  |  puts  one  end  against  the  sandstone  and 


Flounder- Spear. — Papaeyaxa    paese,    ytxs  he£mae    gtl   la    Sxso£sa  1 
papayaenoxwaxa  paeseda  saEntslo  qa£s  papayayowa.     Wa,  he£me- 
i.al  ax£etsoeseda  tslaxmse  qa  dzexubesxa  xokwe  qa£s   malts  !e   g-a 
gwaleg'a.1    W;i.  laEm  naqteqax  domaqas.    Wa,  la  k' !ak- !axubEndEq 
qa   exbes.     Wa,  glh'mese    gwalExs    lae    ax£edxa   lEn£wume  LE£wa  5 
saEntslo.      Wa,  la    k"  !ak- lEWEnodzEndEq    qa    pepEgEnoses.      Wa, 
laxae    k'  !ax£widxa    epsanodza£yasa    dzedzegume    qa    bEngaaLEles 
laxa    6baeyasa    saEnts!owe.      Wa,    g-il£mese    gwalExs    lae    ax£edxa 
lEii£\vume  qa£s  k"  !flx"eaLElodes  laxa  dzedzegume  LE£wa  saEnts!owe. 
Wa,  laEm  aElaxs    lae    k*  !Ilk*  !ak"5dEq.     Wa,  giPmese   gwalExs  lae  10 
g-a  gwiilega   (fig.).     Wa,  laEm  gwala  papayayoLaxa  paese. 

Fishing-Tackle  for  Flounders. — Wa,  h6emaaxs  q !aq !Ey6Leaeda  bE- 
gwanEmaxa    paese,  lii  ax£edEX    xaqas  g'og'EgtiySsa   gewasaxs   lae 
lEmlEmxfiinx£Ida  yixs  lae    momxeuna  qa£s  tEtEpsEndeq  laxes  g al- 
dolase qa  wiswuhEiies.     Wa,  gflemese  swiwe1x-sexs  lae  niEns£edEq  15 
yises  q!waq!wax'ts!ana\vr'  qa  maldEnes   aw&sgEmasasexs  lae  tEp;i- 
lax  epsba£yas    qa    £nEines    awSsgEmasas.      Wa,    g"ilemese    gwalExs 
lae  &x£edxa  dE£nasgEme  t!esEmaxa,    pEgEdzowe     kldltsEina.       Wa, 
laxae   axeedxa  loqlwe  qa£s  guxtslodesa   ewape  laq  qa  nEgoyoxsda 
lisexs  lae  moxustEntsa    dEenasgEme    tlesEm    laq.      Wa,    Is  &x*edx-  20 
£nEints!aqe  laxa  xaxmEnexwe  qaes    bapstEndes   laxa    swapaxs    lae 
tEsalots  &psbaeyas   laxa   dEsnasgEme    t!esEma  qa*s  yflsElalax,eidgs 

i' It  is  out  through  the  center  lengthwise, 
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23  rubs  it  |  until  it  is  sharp-pointed,  and  he  does  the  same  with  the 
other  end.     As  |  soon  as  it  is  sharp-pointed,  he  rubs  the  middle  part 

25  so  that  it  is  round;  and  when  ||  it  is  round,  it  is  done.  He  does  this 
•with  all  of  them.  |  When  he  has  finished  fifty,  he  puts  them  away,  for 
that  |  is  the  number  of  bones  for  the  flounder  fishing-line.  Then  he 
lakes  |  hair  and  twists  a  length  of  two  |  spans;  that  is,  hair  of  women. 

30  And  when  he  has  ||  enough  of  these,  the  same  number  as  the  polished 
bones,  then  he  puts  them  away.  He  takes  |  cedar-bark  and  gives  it  to 
his  wife,  and  she  goes  at  once  |  and  puts  it  into  the  water  to  soak. 
After  it  has  been  there  for  one  night,  |  the  woman  takes  out  the  cedar- 
hark  and  splits  it  into  |  long,  narrow  strips,  and  she  twists  it  until 

35  it  is  moderately  thick.  ||  When  it  is  forty  fathoms  long,  it  is  finished.  | 
Then  (the  man)  stretches  it  outside  of  the  house  |  tightly,  so  that  it  is 
stretched  (taut).  It  remains  there  for  four  days.  |  Then  he  takes 
down  the  twisted  cedar-bark  fishing-line  |  and  coils  it  up  and  puts  it 

40  down  in  his  house,  and  then  ||  he  takes  dried  back-sinew  of  the  deer 
and  shreds  it,  and  |  twists  it  until  it  is  like  thread.  As  soon  as  he 
has  |  twisted  much  of  it,  he  takes  the  round  bones  and  the  twisted- 1 
hair  thread  and  ties  one  end  of  /  the  twisted  hair  to  the 

45  round  bone.  |  He  ties  the  hair  ||  to          I  the    crosspiece  a  little 

beyond  the  middle,  in  this  w&y :  • \n-         He  does  this  with  all  of 


23  qa  exbax£ides.  Wii,  laxae  heEm  gwex£idxa  apsba£ye.  Wa,  g"il- 
£mese  ex-baxs  lae  yilsElalax£idEq  qa  lex£Enx£Ides.      Wa,  g'il£mese 

25  la  lex'Eiix£idExs  lae  gwala.  Wii,  lii  he£staEm  gwex£idxa  waokwe. 
Wa  g'iFmese  £wl£la  gwala  sEk-  !asgEing-ustaxs  lae  g-exaq  qaxs  he- 
£mae  awaxweda  xaxEX£Enasa  l  !agedzayawaxa  paese.  Wa,  la  ax£ed- 
xa  sE£ya  qa£s  metledeq  qa  maemalplEnkes  awasgEmasas  laxEn 
q!waq!waxts!ana£yex,    yixox    sE£yaxsa    tsledaqex.     Wa,    giPmese 

30  helala  lax  £waxaasasa  gixEkwe  xaqexs  lae  gexaq.  Wa,  la  ax£ed- 
xa  dEnase  qaes  la  ts!as  laxes  gEnEme.  Wa,  hex£ida£mese  la 
hapstalisas  laxa  wa  qa  pex£wldes.  Wa,  g-il£mese  xama£stalisExs 
lae  ax£wu£stEndEq  yixa  tsfedaqe  laxa  dEnase  qa£s  dzEdzExsEndeq 
qa  ts  !elts  !Eq  !astowes  gilsgildEdzowa.      Wa  la  mElx£edEq  qa  hela- 

35  g'ites.  Wa,  la  mosgEmgostap!Enk'e  £wasgEmasas  laxEns  baLax. 
Wa,  gil£mese  gwalkxs  lae  d6x£wiilsaq  lax  l !asana£yases  gokwe 
qa£s  lEk!ut!Elseq  qa  ts!as£Ides.  Wa,  la  mop!Enxwa£se  £nalas 
he  gwex'SExs  lae  ax£edxa  L!agedzaana£ye  yixa  mElkwe  dEnsEn 
dEnEma  qa£s  qEs£edeq    qa£s  la    qEs£alilaq    laxes    g'okwe.      Wa,   la 

40  ax£edxa  lEmokwe  adegesa  gewase  qa£s  dzEdzExsEndeq  qa£s  mEl- 
x-£ideq  qa  medEkwes  he  gwexsa  q!Eiiyo.  Wa,  gil£mese  q!e- 
nEme  meta£yas  lae  ax£edxa  leElx£Ene  xaq  LE£wa  medEkwe 
sesE£yak' !Ena.  Wa,  la  yil£aLElodalasa  leElx£Ene  xaq  lax  epsba- 
£yasa   medEkwe    sE£ya.      Wa,  la   gek!olts!a£ye    yiLalaasasa  sE£ya 

45  laxa  galodayowe  lex-£En  xaqa  g'a  gwalega  (fig-).     Wa,  la  £naxwaEm 
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them;  |  and  when  they  are  finished,  he  gathers  |  up  the  ends  of  the  hair  46 
threads  and  ties  them  with  twisted  sinew,  |  so  that  they  are  all  gathered 
together,  and  he  hangs  them  up  in  the  corner  of  his  house.     The  | 
round  cross-bones  are  hanging  downward.  || 

Fish-Trap  for  Perch. — First  the  man  takes  |  cedar-bark  and  soaks  it  in  1 
the  river.     Then  he  goes  into  the  woods  |  carrying  his  hand-adz ;  and 
when  he  comes  to  a  place  where  there  are  |  many  straight  young  hem- 
lock-trees, he  cuts  the  tall  ||  slender  trees  which  are  a  little  over  four  5 
finger-widths  in  diameter.  |  As  soon  as  the  tree  falls  down,  he  measures 
off  four  spans.  |  Then  he  cuts  it  off.     That  is  the  measure  |  which  he 
uses  in  cutting  off  twenty-four  pieces  of  the  same  length;  |  and  he  cuts 
off  twenty  of  them  four  ||  finger-widths  thick,  longer  than  the  first  10 
ones.  I  After  he  has  done  so,  he  measures  a  length  of  two  |  spans  and 
cuts  it  off.     He  cuts  sixteen  |  of  this  length.     After  he  has  done  so,   | 
he  measures  them  three  spans  ||  long  and  cuts  them  off.     There  are  15 
twelve  of  these  all  of  the  same  |  length.     After  he  has  done  so,  he 
sharpens  the  points  of  the  twelve.  |  These  will  be  the  posts  for  the 
perch-trap  at  one  end.  |  And  he  also  sharpens  the  sixteen  |  short  ones 
which  are  two  spans  in  length.  ||  These  will  be  the  entrance.     And  20 


he  gwex£idxa  waokwe.     Wa,  g  iPmese  £wFla  gwaiExs  lae  q!ap!ex£I-  46 
dEx    epsba£yasa   sesE£yak!En   qa£s   yil£Idesa   medEkwe   attema  qa 
q  lap  lexLalesexs  lae  tex£walilas  lax  onegwllases  gokwe.     Wa,  laEm 
bebEnba£yeda  leElx-£Ene  galodayu  xaqa. 

Fish-Trap    for    Perch. — Wa,    heEm     g  il     ax£etso£sa    bEgwanEina  1 
dEnase   qa£s  la   t'.eltalesaq   laxa   wa.     Wii,    la  laxa    axle    qa£s    da- 
lexes    kMimLayuwe.       Wa,     g-il£mese    lag-aa    laxa    k'!iq!wekulaxa 
qlenEme      q!waq!waxmEdzEinxs,      wa,  lit    tsEk' lExLEndxa     giltla 
£wllaxa    halsEla£me    LEkwagawesEns    q!waq!wax-ts!ana£yex.       Wa,  5 
gil£mese  t!ax-£IdExs  lae  bal£Idxa  moplEnke  laxEns  q!waq!wax-ts!a- 
na£yex  yix  £wasgEmasasexs  lae  tsEx'sEndEq.     Wa,  lu">£mis  la  mEn- 
yayosexs    lae     hanal    tsEtsEx-s£alaxa    hamots  !aqala     £nEmasgEma. 
Wa,  la  etled  tsEtsExsEndxa  maltsEingostawe  modEn  laxEns  q!wa- 
q!waxts!ana£yex,    yix   g  iltagawa£yas     lax    gilx'de     tsEkes.      Wii,  10 
g'IPmese   gwaiExs  lae  bal£idxa  malp!Eiik'e  laxEns   q!waq!wax-ts!a- 
na'yex  3'ix  £wasgEmasasexs  lae  tsEx'sEndEq.     Wa,  lii  q!EL!Ets!agE- 
g-iyuwe  tsEka£yas  hex'sa  awasgEine.      Wii,    g'iPmese   gwaiExs    lae 
et!ed  bal£Idxa  yuduxllp!Enk"e  laxEns  q!waq!wax-ts!ana£yex,yix  £was- 
gEmasasexs     lae    tsEx'sEndEq.     Wii,    la    malts lagEgiyowa    hexsii  15 
iiwasgEme.     Wii,  giPmese  gwfilExs  lae  dzodzoxllt)Endxa  malts !agE- 
g-iyowe.    Wii,  hi'Em  Le-LEmltsa  LaLEmwayoLe  Lawaya  lax  epsba'yas. 
Wii,  laxae  dzodzoxubEndEx   epsba£yasa  q!EL!Ets!agEg'ryuwe   tslEl- 
tsfeklwaxa  maemalp  lEnqas   awasgEmas   laxEns    q!waq!wax*ts!ana 
£yex  yixa  xolosLe.     Wii,  gil£mese  £wi£la  gwala  lae  &xsedxa  L!op!Ek"§  20 
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LM  when  it  is  all  done,  he  takes  roots  |  and  ties  them  together  in  the 
middle.  He  puts  them  together  and  carries  them  |  home  to  his  house. 
When  the  tide  is  half  down,  |  he  takes  his  stone  hammer  and  cedar- 
hark  that  he  had  soaked  in  the  river  and  |  carries  the  posts  for  the 

25  trap  down  to  the  beach,  and  he  ||  puts  them  down  where  the  beach  is 
not  very  steep  and  where  it  is  sandy.  He  |  unties  the  roots  in  the  mid- 
dle of  the  bundle,  and  he  first  takes  out  one  |  of  the  pieces  four  spans  in 
length  |  for  a  measure,  and  he  lays  it  down  and  he  marks  along  it  |  in 
this  manner.1     Then  he  takes  it  up  and  lays  it  down  at  one  end  of 

30  the  ||  line,  in  this  manner,1  and  he  marks  along  it.  He  takes  it  up 
again  |  and  lays  it  down  on  the  other  end  of  the  first  line,  in  this 
manner,1  and  he  |  marks  along  it.  After  he  has  done  so,  he  takes  up 
two  pieces  |  two  spans  in  length,  and  he  |  puts  them  down  on 
each  side  of  what  has  been  marked,  in   this  way, 

35  and  he  ||  marks  along  them.  As  soon  as  this  is  done, 
he  takes  his  stone  hammer  |  and  one  of  the  posts 
three  spans  in  length,  |  and  he  drives  it  in  at  (1);  and 
when  |  one  span  and  a  half  shows,  |  then  he  takes 

40  another  one  and  drives  it  in  at  (2).  When  ||  the  top  is  level  with  the 
first  one,  he  drives  another  one  in  |  at  (3),  and  other  ones  at  from 


21  qa£s  yiLoyodes  laqexs  lae  q !ap !egox£widEq  qa£s  wlkileqexs  gaxae 
na£nakwa  laxes  gokwe.  Wa,  giPmese  naEnxsEg'ilaleseda  xats!a- 
xElaxs  lae  ax£edxes  pElpElqe  LEewa  dEnase  t.'eltales  laxa  wa.  Wa, 
la  wlk  ilaxa  LaLEmwayoLe  qa£s  la  wlk  ints!esElaq  laxa  l  !Ema£ise  qa£s 

25  la  wix£allsaq  laxa  k' !ese  alaEm  tsedesa  laxa  ex'stEwese.  Wa,  la 
qwelodxa  ylLoya*ye  Lloplsk'a.  Wa,  he£mis  gll  dax£itsoseda  £nEm- 
ts!aqe  g'ayol  laxa  mop!Enk-as  £wasgEmase  laxEns  q!waq!wax- 
ts!ana£yex  qa£s  mEnyayowa  qa£s  k'at!aliseq.  Wii  la  xudslEneq 
g-a  gwaleg'a.1      Wa,  lii    dag'ilisaq    qa£s    k*at!alises  lax  apsba£yasa 

30  xuldese  g-a  gwaleg'axs1  lae  xuldElEndEq.  Wa,  laxae  et!ed  dag'ilisaq 
qa£s  katlalises  laxa  apsba£yasa  g'ale  xiiltes  ga  gwatega.1  Wa,  laxae 
xuldElEneq.  Wii,  g-iPmese  gw.alExs  lae  axeedxa  malts  !aqe  laxa 
malp!Enk-as  awasgEmase  laxEns  q!waq!wax'ts!ana£yex  qa£s  ka- 
tEmg-alises  lax  wax-sanodzExsta£yasa  la  xiildEkwa  g"a  gwiilcg-a  (fig.) 

35  qa£s  xwexuldElEndeq.  Wii,  g  il£mese  gwalExs  lae  ax£edxes  pElpElqe 
LE£wa  £nEmts!aqe  laxa  dzodzoxula  yixayuduxup!Enk-as  awasgEmase 
laxEns  q!waq!waxts!ana£yex  qa£s  dex£waliseq  lax  (1).  Wa,  g  iL 
£mese  £nEmp!Enk-a  la  nelala  LE£wa  nExsa£ye  laxEns  q!waq!waxts!a- 
na£yexs  lae  et!etsa  £nEmts!aqe  dex£walisaq  lax   (2).     Wii,  gil£mese 

40  £nEmatox£wId  LEfwa  gale  deqwesexs  lae  etletsa  £nEmts!aqe  dex£wa- 
lisaq  lax    (3).     Wa,    la  etletsa    waokwe    dex£walisaq   lax  (4)-(ll). 

i  See  outlines  of  cut  on  this  page. 
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(4)  to  (11).  |  The  last  one  he  drives  in  at  (12).  |  These  are  the  posts  42 
of  the  perch-trap.     As  soon  as  |  this  is  done,  he  takes  the  soaked 
cedar-bark,  splits  it  into  long  strips,  ||  and,  when  it  is  all  split,  he  45 
takes  up  |  one  piece  of  the  stops  four  spans  in  length  |  and  lays  it 
down  at  the  outer  side  of  the  back  of  the  perch-  |  trap,  close  to  the 
posts.     Then  he  ties  it  with  cedar-bark  |  to  the  posts,  and  he  ties  it 
together  with  the  back;  for  he  first  ties  it  to  ||  posts  (l)-(4),  which  are  50 
the  back-stop.     As  soon  as  this  is  done,  he  takes  |  another  one  of  the 
same  length  and  lays  it  down  on  top  |  of  what  he  has  already  tied  on 
the  back-stop  at  post  (4),  and  he  ties  it  on  to  |  the  back-stop  and  the 
side-stop,  and  he  ties  the  side-stops  on  to  posts  |  (5),  (6),  and  (7). 
When  this  is  done,  ||  he  takes  another  one  of  the  same  length  and  lays  55 
it  down  on  the  |  upper  side  of  the  side-stop  at  post  (1).     He  ties  it  on, 
and  |  ties  the  side-stop  to  posts  (12),  (11),  and  (10).     When  this  |  is 
done,  he  takes  one  of  the  pieces  two  spans  in  length,  |  with  sharp 
point  towards  (9),  and  ||   he  places  the  thick  end  under  the  side-stop  60 
at  (10).  |  Then  he  ties  together  the  entrance  and  the  side-stop  at 
(10),  and  he  ties  the  entrance  to  |    (9),  and  he  does  the  same  with 
(7)  and  (8).    When  |  this  is  done,  he  takes  another  one  of  the  four-  | 
span  sticks  and  places  it  over  the  ||  side-stops,  and  he  ties  it  together  65 

Wa,  la  etledxa  iilElxsda£ye  £nEmts!aqa  dex£walisaq  lax  (12).    Wa,  42 
heEm  dzodzoxulasa  LaLEmwayuwe  Lawayowa.     Wa,  g-il£mese  gwa- 
Iexs  lae  ax£edxa  pegEkwe   dEnasa  qa£s  dzEdzExsEndeq  qa  g'ilsg  il- 
stowes  ts!elts!Eq!astowa.     Wa,  g-il£mese  £wI£we!xsexs  lae  dax£Idxa  45 
£nEmts!aqe    laxa  moplEnk'as   £wasgEmase  laxEns    q!waq!wax-ts!a- 
na£yex  qa£s  k'atlalises  lax  L!asadza£yas  awap!a£yasa  LaLEinwayowe 
Lawayowa  mak'imk' !Ene  lax  dzodzoxuliixs  lae  yil£itsa  dEnase  laxa 
dzodzoxula    qa£s  yaLSdesa  Emxap!a£ye  LE£we  heEm  gil  yai.otsose 
(l)-(4)    pwa   Emxap!a£ye.      Wa,    gil£inese    £wi£laxs    lae   ax£edxa  50 
£nEmts  !aqexa  he£maxat!  £wasgEme  qa£s  k'atlEndes  laxa  ck-  lot  !Ena- 
£yasa  la  yiLElaLEla  Emxap!a£ya  lax  (4).     Wii,  laxae  ya,Lodxa  Emxa- 
p!a£ye   p£wa  EmxEnwa£ye.      Wa,  laxae  3ra,L6dxa  EmxEnwa£ye  lax 
(5);  wa,  la  heEmxat!  gwex-£IdEx  (6)  lo£  (7).     Wa,  g-il£mese  gwatexs 
lae  ax£edxa  £nEmts!aqexa  hf'£maxat!   £wasgEme  qa£s  katlEndes  la-  55 
xa  ek-  lot  !Ena£yasa  Emxap  !a£ye  lax  (1) .    Wa,  la  ya-LodEq.    Wa,  la  et  led 
yaLodxa  EmxEnwa£ye  lo£  (12)  lo£  (11),  he£mise  (10).     Wa,  g"ilemese 
gwalExs  lae    dax£Idxa    £nEmts!aqe    laxa   malplEiikas   awasgEmase 
laxEns   q!waq!wax'ts!ana£yex   qa£s  gwebales  ex*baeyas  lax  (9),   lae 
katlEntsa  LExuba£ye  lax    bEnk!ot!Ena£yasa  EinxEnwa£ye  lax    (10)  60 
lae  yaLodxa  xolsoe  lax    (10)  LE£wa  EiuxEiiwa£ye.     Wa,  La  yaLodEX 
(9)  LE£wa  xolose.  Wa,  lii,  heEmxat!  gwe.v£klEx  (7)  lo*  (8).    Wa,  gfl- 
fmese  gwalExs  lae  et!ed  dax-£Idxa  enEmts!aqe  laxa  mop!Enk-e  laxEns 
q!waq!wax-ts!anaeyex  yix  £wasgEinasa  qaes  k*at!Endes  lax  6k'!6t!Ena- 
£yasa  EmxEnwa£ye.      Wii,  lii    yaLodsq  L6S   (1)   lo£  (2)   lo*    (3)j   wa,  (i,r> 
75052 — 21^35  eth — ft  1 11 
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06  at  (1),  (2),  (3),  and  |  (4).  When  this  is  done,  he  takes  another  one  of 
the  same  |  length  and  lays  it  on  top  of  the  back-stop,  and  he  |  ties 
it  at  (1),  (12),  (11),  and  (10),  and  he  does  the  same  |  with  the  other 

70  side  at  the  entrance.  As  soon  as  there  are  eight  ||  rows,  it  is  finished. 
Then  he  takes  pieces  four  spans  and  |  four  finger-widths  in  length 
and  puts  them  down,  and  he  |  takes  up  another  one  and  lays  it  on  it, 


in  this  manner: 
and  he  places  the 
he  also  ties  them 
75  takes  up  another 
width   |    apart 


He  |  ties  them  together  at  (1), 
other  ones  on  (2)  and  (3),  and  | 
at  (4).  When  this  is  done  he 
one  ||  and  places  it  one  finger- 
from  the  first  one  and  ties  it  on  at 


both  ends;  and  |  he  continues  tying  on  all  the  others,  going  towards 
(4)  and  (3).     As  |  soon  as  it  is  all  covered,  it  is  like  this. 
When  it  is  finished,  he  |  goes  up  from  the  beach  and 

80  breaks  off  hemlock-branches  in  the  woods.     He  ||  carries 
them  down  to  where  he  is  making  the  perch-trap  and 
puts  them  down,  and  he  goes  up  again  and  takes  small 
clams,  which  he  gets  for  bait  |  for  his  fish-trap.     He  car- 
ries them  down  and  breaks  the  shells  of  the  clams  |  and  scatters  them 
in  the  trap.     As  soon  as  this  is  done,  he  puts  |  the  cover  over  the  trap. 

85  He  puts  hemlock-branches  on  top  of  it,  so  that  ||  it  is  dark  inside,  and 
he  places  four  large  stones  |  on  top  of  the  hemlock-branches  to  keep 
it  under  water.     Then  it  is  done.  I 


66  he£mise  (4).  Wa,  g-il£mese  gwalExs  lae  etied  dax£Idxa  he£maxat! 
£wasgEme  qa£s  kat  tendes  lax  C'k"  lot  !Ena£yasa  Emxap  !a£ye.  Wa,  laxae 
yaLodEq  lax  (1)  lo£  (12)  lo£  (11) ;  wa,  he£mise  (10).  Wa,  laheEmxat! 
gwex£Idxa    apsanii£ye   LE£wa  xolose.     Wa,    giPmese   malgunalts !a- 

70  kostfdaxs  lae  gwala.  Wa,  la  dax-£ldxa  sayak!ap!Enk-Elasa 
modEne  laxEns  q!waq!wax-ts!ana£yex  qa£s  k'atlalise.  Wa,  la  da- 
x£Idxa  £nEmts!aqe  qa£s  katbEndes  laq;  g-a  gwalega  {jig.).  Wa,  la 
yaLodEx  (1).  Wa,  la  et!ed  k-atbEntsa  waokwe  lax  (2 — 3),  wa  la 
yaLodEq  (4).     Wa  g  il£mese  gwalExs  lae  et!ed  daxeidxa  £nEmts!aqe 

75  qa£s  katledes  laxa  £nEmdEne  laxEns  q!waq!waxts!ana£yex  yix  awa- 
lagsllaasas  LE£wa  g-ale  ax£aLElodayosexs  lae  yaelbEndEq.  Wa,  la 
ha£nal  yil£aLElodalasa  waokwe  lalag'aaLElaa  lax  (4)  lo£  (3).  Wa, 
g-il£mesE  Emdzoxs  lae  g'a  gwaleg'a  (Jig.).  Wa,  g'il£mese  gwatexs  lae 
lasdesa  laxa  L!Ema£ise  qa£s  la  L!Ex£widEx  q!waxa  laxa  aiJe    qa£s 

oq  lit  gEmxEnts  !esElaq  lax  ax£etsasas  LaLEmwayowas  Lawayowa.  Wa, 
la  xwelax£usdesa  qa£s  la  ax£ed  laxa  g*aweq!anEme  tatelanEms 
qaes  Lawayowe.  Wa,  la  dEntslesElaq  qa£s  la  tEpts  Itllasa  tele  gawe- 
qlanEma  qa£s  gwelalts  !odales  laq.  Wa,  g-il£mese  gwalExs  lae  paqE- 
yotsa    sala    laxa    Lawayowe.     Wa,    la    xESEyintsa    qlwaxe   laq  qa 

oc  p!EdEk-iles.  Wa,  la  t  laqEyindalasa  mosgEme  awakwas  tlesEm 
lax  6ku£ya£yasa  qlwaxe  qa  wunsalayos.      Wa,    laEm   gwal   laxeq. 
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Net  for  Sea-Eggs. — You  know  already  how  nettle-bark  |  is  cleaned  1 
and  what  is  done  with  it.    When  it  is  put  |  on  the  netting-needle,  they 
take  the  netting-measure,    which  is  half  a  finger  wide  |  and  four 
finger-widths  ||  long,  and  they  net  on  it.  |  After  they  have  netted  5 
three  spans  in  length,   the  ends  are  netted  together.     Thus  |  the 
mouth  is  three  spans  around,  and  they  net  downward ;  |  and  as  soon  as 
it  is  two  spans  long,  |  they  net  the  bottom  together.  Then  the  scraping- 
net  for  fiat  sea-eggs  is  like  a  basket.  I  It  is  this  way:    ^fpffp^   After  he  10 
has  finished  netting  it,  |  he  takes  his  ax  and  goes 
woods  looking  for  the  root  of  yellow-cedar;   |   and 
finds    a  yellow-cedar    tree,   he    digs   out   a   root 
moderately  thick,  and  he  measures  five  spans  |  and  then  cuts  it  off. 
He  splits  it  through  the  ||  heart;  and  when  it  is  in  two  parts,  he  chops  |  15 
off  the  heart  on  one  side  so  that  it  all  comes  off,  and  he  chops  off  the  | 
sap.     Then  he  tries  to  make  it  half  a  finger  |  thick;  and  he  chops  off 
the  two  edges,  so  that  it  is  two  finger-widths  wide,  |  its  whole  length 
from  end  to  end.  ||  After  finishing  it,  he  carries  it  out  of  the  woods  and  20 
takes  it  into  his  house;  |  and  he  puts  it  down  on  the  floor,  and  he  takes 
his  crooked  knife,  |  sits  down,  and  takes  the  yellow-cedar  wood  and 
he  shaves  |  the  two  edges  straight;  and  after  doing  so,  |  he  shaves  off 

Net  for  Sea-Eggs.— Wa,    laEmLas   q!a,LElax   gwegilasaxa   gunaxs  1 
lae  axsE£wa    LE£wa   £naxwa    eaxeneq.     Wa,  gIPmese    la   qEtts!oyo 
laxa    yEgayo    lae   ax£edxa     ts  tewekwexa   k*  lodEnosElas   wagwasas 
laxEns  q!waq!waxts!ana£yex.     Wa,  la   modEn  laxEns  q!waq!wax-- 
ts!ana£yex  ylx    £wasgEmasas.      Wa,  la    ytxEntsa  gunelaq.     Wa,    la  5 
yuduxup!Enke    £wasgEmasasexs  lae   yaqodEx    6ba£yas.     Wa,  laEm 
yuduxup!Ex-site   £wadzEg"Ixstaasas.     Wa,  la  yiqaxodEq.     Wa,  g'll- 
£mese   malplEnke  £wasgEmasas    laxEns  q!waq!waxts!ana£yaxs    lae 
yaqodEx  6xsda£yas  qa£s  yiwlla   gwexsa  Llabatexa  XElodzayowaxa 
amdEma.  Wa,  laEm  g-a  gwaleg'a  {fig-)-  Wa,  gil£mese  gwal  yiqaqexs  10 
lae  ax£edxes  sobayowe  qa£s  la  laxa  aiJe   alax  L!op!Ek-asa  dexwe. 
Wa,  g-ll£mese   q!axa    dexumEsaxs    lae  £lap!ldEx   L!op!Ek'asxa  hela- 
g-ite  LloplEka.     Wa,  la  bab'idxa  sEk!ap!Eiik"e  laxEns  q!waq!wax- 
ts!ana£yex  yix  £wasgEmasasexs  lae  tsExsEndEq.     Wa,  la  naqlEqax 
domaqasexs  lae    xoxusEndEq.     Wa,  g-il£mese    malts  !exs    lae    sopu-  15 
lax-£Id  apsodile  domaqs  qa  £wl£lawes.     Wa,  lii  sopalax£IdEx  xodze- 
g-a£yas.     Wa,  laEm    laloLla    qa    kModEnes    laxEns  q!waq!waxts!a- 
na£yex  ytx  wagwasas.  Wa,  la  s5p!edEX  ewunxa£yas  qa  maldEiies  £wa- 
dzEwasas  laxEns  q!waq!waxts!ana£yex  hebEndala  lax£wasgEmasas. 
Wa,  gil£mese  gwrdExs  lae  daltlalaq  qa£s  la  daeLElaq  laxes  g'okwe.  20 
Wa,  lii  kat!alilaq  qa£s    ax£edexes   xElxwala   klawayowa.     Wa,  lii 
klwagalila   qa£s   dax,£idexa   dEyodzowe.      Wa,  be'mia    gil    k!ax- 
£wlts6£se  ewunxa£yas  qa  naEnqEnxEles.     Wii,  g'tl'mese  gvvatExs  lae 
klodzodEx  apsadzE£yas   qa   qedzEdzowes.     Wii,  g'il'mese  gwalExs 
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25  the  one  flat  side  so  that  it  is  smooth.  After  doing  so,  he  ||  turns  it 
over  and  shaves  off  the  other  side  until  it  has  a  thin  edge,  |  and  it 
is  half  a  finger  thick.  |  After  doing  so,  he  takes  a  basket,  goes  to  the 
beach,  |  picks  up  stones,  which  he  puts  into  the  basket.  |  When  he 

30  has  enough,  he  carries  them  on  his  back  into  his  ||  house  and  puts  them 
down  by  the  side  of  the  fire.  |  He  puts  the  stones  on  the  fire,  and  he 
takes  the  basket  and  he  |  goes  down  again  to  the  beach  and  plucks  off 
dulce;  |  and  when  his  basket  is  full,  he  carries  it  up  the  beach  |  into 

35  his  house,  and  he  puts  it  down  on  the  floor.  ||  Then  he  digs  a  hole  by 
the  side  of  the  fire  of  the  same  length  |  as  the  stick  of  yellow  cedar 
which  is  to  be  steamed  to  make  a  hoop  for  the  scraping-net.  One  | 
span  is  the  width  of  the  hole  that  he  is  digging,  |  and  its  depth  is  the 
same.     When  this  is  finished,  he  takes  |  mats,  so  that  they  are  ready 

40  for  use,  and  he  takes  the  tongs  to  put  ||  the  red-hot  stones  into  the 
hole,  and  he  puts  them  into  the  hole  that  has  already  been  dug.  | 
When  it  is  nearly  full,  he  takes  his  dulce  and  throws  it  on  the  |  red- 
hot  stones;  and  when  a  thick  layer  has  been  put  on,  |  he  puts  the 
yellow-cedar  stick  on  it,  and  he  takes  |  more  dulce  and  throws  it  on 

45  to  it;  and  as  soon  as  there  is  a  ||  thick  layer  of  dulce  on  the  yellow 
cedar,  he  takes  water  and  |  throws  a  little  on  top  the  whole  length  of 
the  yellow-cedar  stick,  |  and  he  covers  it  over  with  mats.     After  he 

25  lae  lex£Id  qa£s  kladzodex  apsadza£yas  qa  pElesa  SpsEnxa£ye. 
Wa,  laxa  k- !6dEnx-sa£ma  &psEnxa£ye  laxEns  q!waq!waxts!ana£yex. 
Wa,  gtl£mese  gwalExs  lae  ax£edxa  lExa£ye  qa£s  la  laxa  L!Ema£ise 
qa£s  la  tliiqax  tlesEma  qa£s  la  t!axts!alas  laxa  lExa£ye.  Wa, 
gtPmese    hel£ats!axs    lae     oxLosdesa     qa£s     la    oxLaeLElaq    laxes 

30  gokwe  qa£s  lii  oxLEgalilas  lax  mag'inwallsases  lEgwile.  Wa,  la 
XE£xuLEnts  laxes  lEgwile.  Wa,  la  xwelaqa  ax£edxa  lExa£ye  qa£s  la 
xwelaqEnts  !es  laxa  L!Ema£ise.  Wii,  la  k!ulx-£Id  laxa  LtesiJEkwe. 
Wa,  gll£mese  qot!e  lExa£yasexs  lae  6xLEx-£Id  qa£s  la  oxLosdesEla 
qa£s    la    oxLaeLElaq    laxes  gokwe   qa£s    la    oxLEgalllaq.     Wa,    la 

35  £lap!allla  laxa  mag-lnwalllases  lEgwilaxa  £nEmasgEme  lo£  nEkaso- 
Lasxa  dEyodzowe  qEXExsteLasa  xEl5dzayowe.  Wa,  la  £nEmp!Enk- 
laxEns  q!waq!wax-ts!ana£yex  ytx  £wadzEqawllasas  £lapa£yas.  Wa,  la 
heEmxat!  £walabEtalile.  Wa,  g'il£mese  gwalExs  lae.  ax£edxa  leEl- 
wa£ye  qa  g-axes  gwa£lila.     Wa,  la  ax£edxa  ts'.esLala  qa£s  k-!Ip!edes 

40  laxa  xix'ixsEmala  tlesEma  qa£s  la  k'!tpts!alas  laxa  £labEgwelkwe. 
Wa,  la  Elaq  qotlaxs  lae  ax£edxa  L,!ESL!Ekwe  qa£s  lExEytndes  lax 
oku£ya£yasa  x'ix'IxsEmala  tlesEma.  Wa,  g-il£mese  waklwaxs  lae 
ax£edxa  dEyodzowe  qa£s  paqlEqes  laq.  Wa,  laxae  ax£edxa 
waokwe  iJEsLtekwa  qa£s  lExeg"tndes   laq.     Wa,  giPmese  la  waxu- 

45  wiinaya  LlESLlEkwe  laxa  dEyodzoxs  lae  ax£edxa  £wape  qa£s 
xEL!Ex-£Ide  tsadzELEyints  lax  £wasgEmasa  kunyasaxa  dEyodzowe. 
Wa,  la   nas£Itsa   le£wa£ye  laq.     Wa,  glPmese  gwalExs  lae  ax£edxa 
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has  finished,  he  takes  a  |  round  billet,  and  he  cuts  it  with  an  ax  un- 
til it  is  round.  |  Its  size  is  three  spans  around.  ||  When  it  is  done,  he  50 
takes  thin  cedar-bark  rope,  so  that  it  is  |  ready  for  use.  After  it  has 
been  steaming  quite  a  while,  he  |  takes  off  the  covering  mats  and  he 
pulls  out  the  yellow-cedar  wood  that  has  been  steamed,  |  and  he  puts 
it  around  the  end  of  the  round  piece  of  fire-wood,  |  and  he  ties  it 

tightly  to  the  fire-wood,  in  this  manner:  7T~r\   After  ne  nas  tied 

it  on  with  a  ||  rope,  he  heats  it  by  the   *-±J   fire  of  the  house.  55 

Now  |  he  heats  it  all  round  until  it  is  burnt  black.  Then  he  takes 
tallow  and  |  rubs  it  on  it  while  it  is  still  warm.  When  it  is  cov- 
ered |  with  tallow,  he  puts  it  down  in  the  corner  of  the  house,  until 
it  |  cools  off  quickly.  Now  he  wants  it  to  become  brittle  and  ||  to  60 
retain  its  hoop  shape  and  to  not  spring  back  again.  |  Therefore 
the  tallow  is  put  on.  When  it  gets  cool,  he  |  takes  the  hoop  for  the 
mouth  of  the  scraping-net  for  flat  sea-eggs,  and  he  takes  the  |  drill 
and  drills  ten  holes  to  sew  on  |  the  mouth  of  the  scraping-net.  After 
he  has  done  so,  it  is  ||  in  this  manner:  y^s^v  Then  he  takes  the  65 
scraping-net  and  |  nets  its  mouth  to  the  jj  j\  hoop.  It  is  a  dif- 
ferent kind  of  |  nettle-bark  twine  that  ^rifp^  he  puts  through  the 
drill-holes.     It   passes    through    |    two  meshes.    As  soon  as 

this  is  done,  he  takes  a  small  |  hemlock-        "         tree     two     fathoms 


lex-£Ene     lEqwa   qa£s    k!iml£Ideq     qa     lex£Enes.     Wa,    he£mis    qa  48 
yuduxup  !Ense£stes  £wagidasas    laxEns     q!waq!wax-tsana£yex.     Wa, 
g'fPmese  gwalExs    lae    ax£edxa    £wlle    dEnsEn    dEUEma    qa  g'axese  50 
gwa£lila.     Wa,    gIPmese     gagiyala     la    giye     kunsasE£wasexs    lae 
nasodEx    naytmas     leElwa£ya.      Wa,    la     lEx£iiqodxes    kunsasE£we 
dEyodza.     Wa,  la   qEx-se£stEnts  lax  6ba£yasa  k-  !axubaakwe  lEqwa. 
Wa,  la,  yiMdxa  max£ina£yaxa  lEqwa  (fig.).     Wa, gil£mese  gwal  yiLasa 
dEiiEme  laqexs  lae  pEX"IedEq  laxa    lEgwIlases  g'okwe.     Wa,  laEm  55 
pEx-se£stalaq    qa    k!uinElx-£Ides.     Wa,    la    axeedxa    yasEkwe    qass 
dzEk'Ildzodes  laqexs  heemae  ales    tslElqwe.     Wa,  gilemese  hamEl- 
seesteda  yasEkwe  laqexs  lae  axfalllas    laxa   onegwllases  g-6kwe  qa 
odax£Ides     wudEx£Ida.      Wa,    laEm     enex"     qa     LlEmx£wJdes     qa 
xak!Emts!awes  lax   laena£yas   wak-ala  qakleses  edesa  dzaxewida.  60 
Wa,  heEm  lag'ilasa  yasEkwe  laq.     Wa,  g'iPmese  wudEx-£ulExs  lae 
axodxa    wulglxstexasa    xElodzayaxa    amdEma.     Wa,    lii    ax£edxa 
sElEme    qa£s    sElEmx-sodexa     nEqadzEqe    sEla£ya    qa    nEyimxso- 
watsa   t !EmgExsta£yasa   xElodzayowe.     Wa,  g*!lemese   gwalExs   lae 
g-a  gwalega  (fig.).     Wa,    lii    ax£edxa    ylgEkwe    xElodzayo,   la*me  65 
yixdzodEq     laxa     wulg'txsteLas.      Wa,    laEm     5gu4laEm    medBku 
gunk'!Ene  la  nex'soyos  Ifixa  sesEla£ye  qa£s   lii  hex"sala   laxa   mae- 
maltsEmtowe  ytgelaeya.     Wa,  g-Ilemese  gwatexs   lae   &xeedxa    wite 
qvvaxasa    malp!Enk-e  £wasgEmasas  laxEiis  bai.ax.     \V;i,  la  k'laxalax 
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70  in  length,  cuts  off  ||  the  bark  and  the  sap;  and  when  it  is  all  off,  he 
cuts  |  off  the  thick  end  so  that  it  is  flat,  and  he  puts  t  on  the  end  of 
his  scraping-net  |  for  flat  sea-eggs  to  serve  as  a  net- 
handle,  for  thus  is  called  what  they  tie  to  the  end  of  it;  | 
and  he  takes  a  split  spruce-root  and  ties  the  |  scrap- 
ing-net for  small,  flat  sea-eggs  to  the  end  of  the  net- 

75  handle.  After  he  has  ||  done  so,  it  is  in  this  way:  | 
1  Staging  for  drying  Roots. — After  they  have  eaten,  |  they  go  out  of 
the  house.  Immediately  (the  man)  goes  into  the  woods,  |  carrying 
his  ax,  and  he  cuts  down  four  |  good-sized  long,  straight  cedar-trees 
5  that  have  no  branches.  He  measures  off  ||  three  fathoms  and  cuts 
them  off.  |  The  four  sticks  are  each  three  fathoms  in  length.  |  Then 
he  measures  off  one  fathom  and  |  cuts  them  off,  and  he  chops  off 
eight  of  the  same  length.  |  As  soon  as  all  these  have  been  cut  off  one 

10  fathom  in  length,  ||  he  sharpens  one  end.  When  |  all  the  ends  are 
sharp,  he  carries  them  on  his  shoulders  and  |  carries  them  into  his 
house,  and  he  throws  them  down  where  he  is  going  to  put  them  up 
for  |  a  staging.  When  they  are  all  in  the  house,  he  takes  one  |  of  the 
sharpened  sticks  and  drives  it  into  the  ground  close  to  the  inner  || 

15  back-rest  in  the  corner  of  the  right-hand  side  of  the  house;  and  when 
it  is  |  two  spans  in  the  ground,  he  |  takes  another  one  of  the  sharp- 


70  xE£xuw£una£yas  lo£  xodzeg-a£yas.  Wa,  g-tl£mese  £wl£laxs  lae  k*!ax- 
£w!dEX  LE£xuba£yas  qa  pepEgEnoses.  Wa,  la  axbEntsa  xElodzayo- 
waxa  amdEma  laxa  xElosp!eqe  qaxs  he£mae  LegEmsa  lal  ytlbayaats. 
Wa,  la  ax£edxa  dzEdEkwe  L,!op!Eksa  alewase  qa£s  yrPaLElodesa 
xElddzayowaxa  amdEma    lax    6ba£yasa  xElosp!eqe.     Wa,  giPmese 

75  gwalExs  lae  g-a  gwaleg'a  {fig.). 
1  Staging  for  drying  Roots. —  Wa,  gtl£mese  gwal  LlExwaxs  lae 
hoquwElsa  qa£s  la  laxes  gokwe.  Wa,  hex-£ida£mese  la,  laxa  axle 
dak- !otElaxes  sobayowe  qa£s  la  soplExodxa  motslaqe  gllsgilt!a 
ha£yal£ag-it  eketEla  naEnk'Ela  dzEsEkwa.  Wa,  la  bal£IdEq  qa 
5  yae,yoduxup!Enk-es  laxEns  baxaqe  awasgEmasasexs  lae  sopsEndEq. 
Wa,  la£me  £nEmax'e  awasgEmasasa  motslaqe  lax  yuduxllp !Enke 
laxEns  baLax.  Wa,  la  et!ed  bal£idxa  £nEmp!Enke  laxEns  baLaxs 
lae  sopsEndEq.  Wa,  la  malgunalts!aqa  sopa£yas  hex'sa  awasgEme. 
Wii,  gil£mese  £wI£wElxs£eda  £nal£nEmp !Enk-as    awasgEmase  laxEns 

10  baLaxs  lae  dzodzoxubEndEx  epsba£yas  qa  eexbes.  Wa,  gil£mese 
£wi£la  la  dzodzoxubaakuxs  lae  yilkulsaq  qa£s  la  ytlx£wult  !alaq  qa£s 
la  yilgweLElaq  laxes  g-6kwaxs  lae  yllx£walllaq  laxes  ax£alilasLasa 
k!ag!lLe.  Wii,  gil£mese  £wI£laeLaqexs  lae  ax£edxa  £nEmts!aqe 
laxa  dzodzoxubaakwe  qa£s  dex£wallles  laxa  magidza£yasa  tsaqlEx- 

15  La£ye  lax  onegwilasa  helk-!otewalilasa  g"6kwe.  Wa,  g-il£mese 
malplEnke  £walabEtalilasas  laxEns  q  !waq  !wax-ts  !ana£yaxs  lae 
ax£edxa      £nEmts!aqe      dzodzoxubaalcwa      qa£s     dex£waliles     laxa 
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ened  sticks  and  drives  it  into  the  floor  |  one  span  distant  from  the  18 
first  |  post;  and  he  takes  one  of  the  long  sticks  for  a  crosspiece  and  |j 
lays  it  down  outside,  in  this  manner:  Then    he  20 

takes  another  one  |  of  the  sharpened  poles  and  drives 

it  down  at  the  other  end  of  the  long  stick  that  he  had  laid  down ;  |  and 
when  it  is  two  spans  in  the  ground,  |  he  takes  the  other  sharpened 
stick,  |  places  it  at -the  same  distance  as  at  the  other  end,  and  drives 
it  into  the  floor.  ||  When  it  is  also  two  spans  deep  in  the  ground,  |  he  25 
takes  his  hand-adz  and  adzes  off  the  tops  |  of  all  the  posts,  so  that 
they  are  hollowed  out.  These  are  called  "notches  for  the  beams," 
and  |  they  are  in  this  manner:       /vj  As  soon  as  they 

have  all  been  notched  out  on  top,       I  I |    he    takes    a 

beam  and   places  it  over  the  post  ||  at  one  end,  and  he  puts  the  30 
other  end  on  the  top  of  the  other  post,  |  so  that  it  is  in  this  man- 
ner:    (   p,  ;     D    When     the     staging    is    finished,  he 
|  the  baskets  with  long  cinquef oil-roots 
—   and  he  does  the  same  along  the  other 


puts 

on  it,  ■ 

side.  |  35 

Frame  for  drying  Berries. — Now  we  will  talk  about  the  work  |  of  1 
the  husband  of  the  woman,  for  he  does  not  sit  still  in  his  house  while  | 
his  wife  is  picking  elderberries.     First  he  has  to  look  for  a  good  | 
cedar-log  which  is  soaked  in  water  and  soft,  for  this  splits  straight.  || 
After  he  has  found  one,  he  chops  it  with  his  ax  on  the  under  side.  |  5 

£nEmp!Enke  laxEns  q!waq!waxts!ana£yex,  yix  awalagolilasasa  Le-  18 
Lame.      Wa,    lit      ax£edxa      £nEmts  !aqe     laxa     k"  laxdEmaLe     qa£s 
k-at!aliles  lax  Llasalilas  g-a  gwaleg'a  (fig.),  la  &x£edxa  £nEmts!aqe  20 
laxa  dzodzoxubaakwe  qa£s    dex£wallles  laxa  &psba£yasa  la  kadela. 
Wa,    giPEmxaawise      malplEnke    £walabEtalllasas     laxEns     q!wa- 
q!wax"ts!ana£yaxs   lae    &x£edxa    £nEmts!aqe    dzodzoxubaakwa    qa£s 
na£naXts!owex    awalagolilasasa    apsba£yaxs  lae   dexbEtalllaq.     Wa, 
gU£Einxaawise  malp!Enk-e  £walabEtalilasas  laxEns  qlwaqlwaxtsla-  25 
na£yex  lae  ax£edxes  k!imLayowe  qa£s  klfmLEtodeq  qa  xubEtowes 
£naxweda  LeLame.     HeEm  LegadEs  qlasexa  k'atstewasLasa  kMaxdE- 
maxa  g-a  gwaleg'a  (fig.).     Wa,  gIPmese  £wi£la  la,  q!eq!adzEkwa  oxta- 
£yasa  LeLamaxs  lae  ax£edxa  k'laxdEma  qa£s  kadEtodes  laxa  Lamasa 
apsba£ye.     Wa,    l&xae   ogwaqa   k'adEtotsa    apsba£yas   laxa  Lame.  30 
Wa,  la£me  g'a  gwaleg'axs  (fig.)  lae  gwala  k"!agile  qa  g'exdEinasa 
Laxabats!e  L!aL!abata.     Wa,  la  heEm  xat!  gwex,£Idxa  apsodEqla. 

Frame  for  drying  Berries. — Wa,  la£mesEns  gwagwex-sEx£IdEl  lfix  1 
la£wiinEmasa    tslEdaqaxs   k'!esae  aEm   k!wael  laxes   g"ok\va.\s    lae 
ts!ex'es  gEnEmaxa  ts!ex-ina.     Wa,  heEm  gil  la  alasoese  ek'a  k!wax- 
Lawaxa  k!iink!unq!Eqexa  tElqwe  qaxs  he£mae  eg'aqwa  lax  patsIasB- 
-we.     Wii,  g11£mese  q'.aqexs  lae  sopletses  sobayowe  laxa  wili'.nu-  qaes  5 
LEmx"bEtEndeq  g'a  gwiileg-a  (fig.),  gilemese  nEgoyode  fcEmkwa  yas 
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6  Be  chops  into  it  this  way:  Q~ ts? )  As  soon  as  he  has  chopped 

half  way  down    J    to  the  heart   of    the    wood,    he 

measures  from  the  place  whore  he  has  |  chopped  nine  spans  of  our 

10  hand.  |  Then  he  chops  in,  and  cuts  in  ||  as  deep  as  before  at  the  other 
end.  Then  he  stops  chopping.   Now  it  is  |  in  this  way :  rr — ^         ^ — . 

Then  he  takes  his  wedges  and  drives  them  in  at  the  ^ ' 

end  I  of  (1),  towards  the  top  of  the  cedar-tree;  and  he  uses  his  stone 
hammer  to  drive  them  in ;  j  and  when  he  has  a  piece  wedged  off,  he  turns 

it  over  on  its  hack.     Then  it  is  in  this  way :  |  ~—.  __, v  Then  he 

wedges  the  piece  which  he  has  cut  off  from  ^ —    the  tree 

15  into  pieces.  He  splits  it  up  small  enough  so  that  he  ||  can  carry  it  out 
of  the  woods.  After  he  has  cut  it  into  pieces,  he  carries  it  home  on  his 
shoulder  |  out  of  the  woods  and  into  his  house.  There  he|  throws  it 
down  in  the  corner  of  the  house ;  and  after  all  has  been  carried  out, 
he  I  takes  his  adz  and  puts  it  down.    He  also  takes  his  straight  |  knife, 

20  his  wedge,  and  his  stone  hammer,  and  he  ||  splits  off  the  thickness  of  one 
of  our  fingers ;  |  and  when  it  has  come  off,  he  measures  pieces  two  finger- 
widths  I  in  width.  He  takes  his  straight  knife  and  |  splits  the  wood  with 
it.     He  continues  to  do  so  until  he  has  many  of  the  same  size.  |  When 

25  he  thinks  he  has  split  out  enough,  he  takes  his  straight  ||  knife  and  one 
of  the  cedar-sticks  which  he  has  split  and  cuts  it  well  |  and  straight  on 
one  side,  so  that  it  is  straight  and  flat.  |  After  he  has  done  so,  he  turns 

7  lax  lalaa  lax  domaqas  lae  balntses  q  !waq  !wax-ts  !ana£ye  g-agiLEla 
laxes  tEmkwa£ye.  Wa,  lii  £na£nEmap  !Enk-  laxEns  q !waq  !wax-ts !a- 
na£yex  ylx   baLa£yasexs   lae   tEmx£wIdEq.     Wa,    g!l£Emxaawise   la 

10  £nEmale  £walabEdasas  LE£wa  apsba£yaxs  lae  gwal  sopaq.  Wii,  laEm 
g-agwaleg-a(^.).  Wa,  la  ax£edxes  LEmlEmg'ayowe  qa£s  qlwaelbEn- 
des  lax  (1)  xa  wilEta£yasa  welkwe.  Wii,  la  pElgEtEweses  pElpElqe 
laq.  Wii,  g'tPmese  nELaxe  latoyas  laxa  welkwaxs  lae  g-a  gwaleg'a 
{jig.).  Wii,  lit  LEmlEmx"sEndxes  latoyowe.  Wa,  a£mese  gwanala  qa£s 

15  lakweses  qo  lal  yilx£ult!alaLEq.  Wii,g-Il£mese  £w!£we1x'sexs  lae  yElx- 
£w!dEq  qa£s  yilx£iilt!alaq  qa£s  lii  ytlgweLElaq  laxes  g-okwe.  Wii,  lii 
VElx£walIlaq  lax  onegwilases  g'okwe.  Wii,  g'iFmese  £wi£lolt!axs  lae 
ax£edxes  k"  limLayowe  lii  g'lg'alllaq.  Wii,  he£misLaLes  nExx'ala  k-  !a- 
wayowe.     Wii,  lii   ax£edxes  LEmg-ayowe   LE£we  pElpElqe.     Wa,   lii 

20  latodxa  £nEmdEne  laxEns  q!waq!wax-ts!ana£yex,  ylx  wagwasas. 
Wa,  g'iPmese  lawiixs  lae  niEns£Itsa  maldEne  laxEns  q!waq!wax-ts!a- 
na£yex  qa  £wadzEwatsex,  lae  &x£edxes  nExx'ala  k-!awayowa  qa£s 
xoxusEndeq.  Wii,  lii  hexsiiEm  gweg'ilaxa  q!enEme  hex'sii  awagwite. 
Wii,  gil£mese  k-otaq  laEm  helales  xa£yaxs  lae  ax£edxes  nExx-iila 

25  k-  lawayowa  LE£wa  £nEmts  laq  laxes  xa£ye  k  IwaxLawa  qa£s  aek-  !e 
kMaxwax  apsot  !Ena£yas  qa  nEqEles;  wa,  he£mis  qa  pEx£Enes.  Wa, 
gfl£mese  gwalExs  lae  lex-£IdEq  qa£s  k#!ax£wldex   awlga£yas  qa  lene- 
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it  over  and  cuts  the  back  so  that  it  is  round  |  and  also  straight.     After  28 
doing  so,  he  takes  another  one  |  and  does  the  same  as  he  did  to  the  first 
one  he  made,  and  he  ||  continues  doing  so  with  the  others.     When  all  30 
have  been  cut  out,  he  |  splits  some  smaller  than  our  little  finger.     He 
takes  |  his  straight  knife  and  cuts  them  square.  |  When  he  thinks  he 
has  enough  of  these,  he  measures  these  off  |  two  spans  and  two  finger- 
widths  |!  in  length.     Then  he  cuts  them  off.     There  are  many  of    35 
these  |  which  he  has  cut  the  same  length.     After  the}7  have  been  done, 
he  takes  his  |  wedge  and  his  stone  hammer  and  he  wedges  the  other  | 
cedar-sticks  into  thin  pieces.     When  they  are  all  in  pieces,  he  takes 
his  |  straight  knife  and  the  cedar-sticks  which  he  has  wedged  into 
pieces  and  ||  splits  them  into  small  pieces  with  his  straight  |  knife,  so  40 
that  they  are  the  thickness  of  half  the  thickness  of  our  little  finger.  | 
Now  he  has  split  out  very  many.     After  doing  so,  he  takes  the  |  first 
one  which  he  made  two  finger-widths  in  width,  and  he  cuts  |  square 
holes  a  little  larger  than  the  size  of  our  little  finger  ||  four  finger-widths  45 
from  the  end  of  what  he  |  is  cutting.     As  soon  as  the  hole  passes 
through,  he  measures  |  two  spans  from  this  hole,  and  there  he  makes 
another  hole;  |  and  when  it  also  passes  through,  he  measures  off  two 
more  spans  |  from  the  last  hole  he  made;  and  he  continues  to  do  so, 
proceeding  to  the  end  of  the  stick.  ||  As  soon  as  this  side-stick  has  been  50 

g-es  lo£  qa  UEqEles.     Wit,  g'tPmese  gwalExs  lae  etledxa  £nEmts!aqe.  28 
Wa,  aEmxae  nanaxtstewaxes  gilx"de  axa£ya.     Wa,  ax-sa£mese   he 
gweg-ilaxa   waokwe.     Wa,  giFmese  £wi£la  la  k- lakwa.     Wii,  la  et  led  30 
xox£wklxa  wawilalagawa£yasEns  sElt!ax-ts!ana£yex.     Wii,   lit  ax£ed- 
xes    nExxJila     kMawayowa     qa£s   k-!ax£wldeq    qa     k- !EWElx£unes. 
Wa,  gil£Emxaawise   k'otax   laEm   helalaxs   lae  bal£IdEq  ylse  q!wa- 
q!waxts!ana£yaxa  malplEnk^e  he£misa  maldEne  babELawe  laxEns 
q!waq!wax-ts!ana£yaxs    lae  k-  !imts!EndEq.     Wii,  laEinxae  q  leiiEme  35 
lc!imta£yas    he    gwex-se.     Wa,    g"il£mese    gwalExs    lae    ax£edxes 
LEmg'ayowe  LE£wis  pElpElqe  qa£s  LEmlEmx'salexa  waokwe  klwax- 
Lawa  qa  pElspadzowes.     Wa,  g-tl£mese  £w!£wu1x-sexs  lae  ax£edxes 
nExx-iila     k- lawayowa   qa£s    liixat!  ax£edxes  LEink-asox"de  klwax- 
Lawa.       Wa,   la   heloxus£End   xoxoxusalaq    j^fses    nExx'iila    klawa-  40 
yowe  laq  qa  kMddEnes  wagwasas   laxEns   sElt!ax-ts!ana£yex.     Wa, 
la  alaklala  qlenEme  xa£yas.      Wii,  g-ll£mese  gwalExs  lae    ax£edxes 
gilx-de   axa£yaxa  maemaldEnas   awadzEwase.      Wii,  lii  k'lex-sodxa 
k- !EWElxustowe  halsElaEm  lalexalagawesEns  sElt!ax-ts!ana£yex  \i\s 
modEnae    laxEns     q!waq!wax-tsana£yex    g-iig-iLEla     lax    6bafiyase  45 
k"!ex-sotsE£was;    gil£mese    lax-sawe    k" !esoda£yasexs    lae    baritscs 
q!waq!wax-ts!ana£yaxa    malplEnk'e    g"ag"lLBla    lax    k'!exso(la\v;is. 
Wa,  g-il£Emxaawise  lax'saxs   lae  etled  baleIdxa    malplEnk'e  g'ag't- 
LEla  lax  ale   k'  lex-sod es.     Wii,  a£mise   he  gwe£nakulax   LabEndalae. 
Wii,  gil£mese  gwala  L!a,LlExEnwa£yaxs  lae  ga  gwiilega  (Jig.).    Wa,  50 
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51  finished,  it  is  this  way:   ' *   Then  ho  |  puts  it  down.   Then 

he  takes  the  other  one  and  puts  it  down  by  the  side  of  the  one  that  | 
he  has  finished,  and  he  marks  it  according  to  the  first  one,  so 
that  the  hole  that  he  is  to  make  will  be  in  the  corresponding  place;  | 
and  after  he  has  marked  it,  he  cuts  the  holes  through  it;  and  when 
these  are  |  finished,  he  takes  a  square  piece  of  the  size  of  our  little 

55  finger  ||  and  two  spans  and  two  finger-widths  in  length,  |  which  is 
called  "crosspiece  for  tying  on."  He  measures  one  |  finger-width 
from  the  end  of  it.  Then  |  he  takes  his  straight  knife  and  cuts  a 
notch  around  it.     He  cuts  off  |  a  little  all  round,  so  that  it  fits  into 

60  the  hole  of  the  side-stick.  He  ||  pushes  it  through  the  hole  that  he  has 
cut;  and  when  he  has  cut  off  enough  |  so  that  it  fits  in  tight  for  the 
end  to  pass  through,  |  he  only  stops  pushing  it  in  when  |  it  fits  tightly 
against  the  shoulder  of  the  notch,  |  he  does  the  same  with  the  other  end 
of  the  |  crosspiece  as  he  did  to  the  former  end.     After  |  doing  so,  he 

65  continues  the  same  with  the  others;  and  ||  when  all  of  them  have  been 

finished,  it  is  in  this  way:    After  this  has  been  done,  | 

he  takes  cedar-bark  and  «  |  2  |  3  |  4  |  3  |  6~|  soaks  it  in  water.  After 
doing  so,  I  he  takes  the  thin  pieces  of  cedar- wood 

half  as  I  thick  as  our  little  finger  and  one  finger-width  |  in  width.    These 

70  are  to  be  the  middle  sticks.  When  he  has  ||  put  them  all  down  at  the 
place  where  he  is  sitting  making  the  drying-frame,  after  |  they  have 
all  been  brought  there,  he  takes  the  soaked  cedar-bark  and  puts  it 

51  la  k-at!alllaq  qa£s  ax£edexa  £nEmts!aqe;  la  kadEnodzElllas  laxa 
la  gwala.  Wa,  la  xult  !edEq  qa  naqaliltsa  k-  !ek-  !ex-sEwakwe.  Wa, 
gfl£mese  gwal  xultaqexs  lae  k-  lEylmxsala.  Wa,  gfl£Emxaawise 
gwalExs  lae  ax£edxa  k- !EWElx£unexa  yo  £wag-itEns   sElt  !ax*ts  !ana- 

55  £yexxa  hamaldEngala  laxEns  q!waq!wax-ts!ana£yex  awasgEmas. 
Wa,  heEm  LegadEs  k-!Elx-dEma  gayege.  Wa,  la  niEns£Itsa  £nEm- 
dEne  laxEns  q  !waq  Iwax'ts  !ana£yex  g-ag"lLEla  laxa  6ba£yasexs  lae 
ax£edxes  nExx'ala  k-  !awayowa  qa£s  k- !imtse£staleq.  Wa,  xa,L!EX-£Id 
k- !axuse£stala  qa  heladzEqElis  laxa  L!aiJEXEnxa£ye.     Wa,  lanaxwe 

60  LlEnxstots  laxes  k- !exsoda£ye.  Wa,  giPmese  helale  tEk'alaena- 
£yases  lae  lax-sawe  6ba£yas.  Wa,  al£mese  gwal  qlomtaqexs  lae  wala 
lax  k"  !imtse£stalaso£xudas.  Wa,  laxae  heEm  gwex-£idxa  apsba£yasa 
k-'.Elx-dEma  gayeg"a£ya,  yixes  gwex-£idaasaxa  apsba£yas.  Wa,  gil- 
£mese  gwala  £nEmts!aqaxs  lae  hex-saEm  gweg-ilaxa  waokwe;  g-il- 

65  £mese  £wl£la  gwalExs  lae  g'a  gwilleg"a  {fig.).  Wa,  g'iPmese  gwalExs 
lae  &x£edxa  dsnase  qa£s  la  pexustEnts  laxa  £wape.  Wa,  g'Il£mese 
gwalExs  lae  ax£edxa  pepatslaakwe  pelspEle  k  !wek  IwagEdzowaxa 
kModEnas  wagwase  laxEns  sElt!ax-ts!ana£yex.  Wa,  la  £nEmdEne 
awadzE£wasas  laxEns  q  !waq!wax"ts!ana£ye,  yixa  nExts!a.     Wa,  g"ll- 

70  £mese  g"ax  £wilg-alil  lax  klwaelasasexs  k-  !ttk-  tedeselae.  Wa,  g-tl£mese 
£wllg"alllExs  lae  ax£edxa  pexustalile  dEnasa  qa£s  g-axe  g'eg'alilasexs 
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down.  I  He  calls  his  wife  to  split  it  into  narrow  strips,  |  and  she  72 
immediately  comes  and  sits  down  and  |  splits  the  cedar-bark  into 
narrow  strips  for  him  to  tie  on  the  middle  sticks  of  the  ||  drying-frame.  75 
After  splitting  off  one  strip,  she  gives  it  to  her  |  husband.     He  takes 
it,  and  also  one  of  the  split  sticks  from  |  the  middle  sticks  of  the 
drying-frame,  and  he  puts  it  on  at  (1)  and  close  |  to  (7),1  and  he  ties 
it  on  with  split  cedar-bark,  |  and  he  sees  to  it  that  there  is  no  turn  in 
the  cedar-bark.     After  tying  it  on,  he   takes  up  ||  another  one  of  80 
the  split  sticks  and  places  it  alongside  of  the  first  one,    |   which 
he  put  on  also   at   (1).     Then  he   ties  it   also   to  the  crosspiece.  | 
He  continues  doing  this  at  (1);  and  as  soon  as  it  has  been  filled  up 
to  (8),1  I  the  side-stick,  then  he  ties  them  on  at  (2);  and  after  that 
has  been  filled,  |  he  ties  them  up  at  (3),  (4),  and  (5).     Now  the  drying- 
frame  ||  has  been  finished;  and  when   ^__^_^_^_^_^  all   the  sticks  85 
have  been  tied  on,  it  is  in  this  way:   [  |    [     |    |    |     |  |  After  |  the  dry- 
ing-frame has  been  finished,  he  gives  it  to  his  wife.  | 

Rack  for  holding  Baskets. — His  wife,  however,  takes  easily-  |  splitting  1 
cedar-wood  and  splits  it  so  that  (the  pieces  are)  one  finger  j  thick  one 
way,  and  half  |  a  little  finger  thick  the  other  way.     Sbe  measures 
them  ||  by  the  inside  of  the  empty  oil-box.     Then  she  cuts  them  off;  5 
and  when  |  she  thinks  she  bas  enough  of  these  sticks,  she  measures 


lae  Le£lalaxes  gEnEine  qa  g-axes  dzeldzEqlastogwIla  dzEdzExsEndxa  72 
pegEkwe    dEnasa.     Wa,   lii  hex£Ida£mese    la    gEnEmas   k!wag*allla 
qa£s   dzEdzExsEnde   dzeldzEq  !ast5gwllaxa  yaeLElai.axa  nExts!awasa 
k- !itk- tedesLe.     Wii,  g"il£mese  dzExodxa  £nEmxsaxs    lae  ts!as  laxes  75 
la£wiinEme.     Wa  dax-£idEq.     Wa,  he£misa  £nEmxsa  pats!aaku  g'ayol 
laxa    nExts!axasa   k"  !ttk-  tedesLe  qa£s  k-at!Endes  lax  (1)  lii  max,£E- 
nex  (7);  wa,  la  yil£axElodEq  ytsa  dzEXEkwe  dEnasa.     Wa,  la  k-!es 
helqlalaq  k-!ilp!eda.     Wa,  g"il£mese  gwal  yiLaqexs  lae  etled  ax£edxa 
£nEmxsa  patslaakwa  qa£s  k^adEnodzEndSs  laxes   g'flx'de  ax£aLElo-  80 
dayowa  laxaax  (1)  k-!Elx-dEma  gayolEma.    Wa,  laxae  ytPaLElodEq. 
Wa,  axusa£mese  he  gweg'ilax   (1).     Wa,  g'tPmese  lEnxEnd  lax  (8) 
L!a,L!ExEnxa£ya,  lae  et!ed  yil£Endalax  (2).     Wa,  gil£mese  lEnxEndBq 
lae   et  led  yileEndalax  (3)  Loe  (4)  lo*  (5).     Wa,  laEm  gwala  kltk-.'E- 
desaxs  lae  £wi£la   yELEkwe    (6).     Wa,   lag'a  gwaleg'a  {fig.).      \\i\,  85 
g'iFmese  gwala  k-  !Ttk*  !Edesaxs  lae  tslas  laxes  gEnEine. 

Rack  for  holding    Baskets. — Wa,  laLa  gEnEmas  ax£edxa  Sg'aqwa   I 
lax   xasE£we   klwaxLawa,  qa£s   xox£wideq,  qa   £nal£nEindEndza,yaa- 
kwes    awadzEwase  laxEns   q!waq!wax-ts!ana£yex.     Wa,    la  k'lodEn 
laxEns  sElt!ax-ts!ana£ycx,  yix  wiwagwasas.     Wa,  la   lici.ni  niKiis£Itse 
g-oldolas  otslawasa  dEngwats lemotaxs  Lae  k'!!mts!EndEq.     \V;i,  g-tl-  5 
£mese  k'otaq  laEm  helales  axa£yaxs  lii  mEns£Itsa  enEmts!aqe  lax  tslE- 

1  (7)  and  (8)  are  the  two  long  side-sticks. 
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7  with  another  stick  the  |  width  of  the  empty  oil-box.  One  finger- 
width |  on  each  side  is  the  size  of  these  square  pieces  of  cedar-wood.  | 
She  makes  four  pieces  of  the  same  size,  and  all  of  the  same  length.  || 

10  After  they  have  been  cut  off,  she  takes  cedar-bark  and  |  puts  it  into 
water  and  leaves  it  there  until  it  gets  soaked.  |  When  she  thinks  it  is 
soaked,  she  takes  it  out  and  splits  it  |  into  narrow  strips.  After 
doing  so,  she  takes  |  one  of  the  shorter  cedar-sticks,  one  of  the  pieces 

15  to  which  the  rack  on  which  ||  the  basket  rests  is  tied  when  crabapples 
are  being  boiled,  and  she  takes  |  one  of  the  flat  pieces  of  cedar  and 
places  it  lengthwise,  so  that  the  two  are  |  in  this  way.1  Then  she 
takes  split  cedar-bark  and  ties  together  |  the  two  ends  of  the  rack 
that  she  is  making.     After  this  has  been  done,  |  she  takes  up  one  of 

20  the  long  cedar-sticks  ||  and  puts  it  down  flat  on  the  crosspieces,  and 
she  ties  these  together  with  cedar-bark.  |  She  continues  doing  this 
from  one  end  of  the  crosspieces  to  the  other.  |  When  she  reaches  the 
other  end,  she  takes  another  one  of  the  shorter  |  cedar-sticks  and 
ties  it  under  the  rack.  |  She  measures  so  that  equal  distances  are 

25  between  the  ||  four  cross-sticks.  She  ties  them  also  with  cedar-bark.  | 
She  does  this  with  all  four  sticks.  After  she  has  |  done  so,  it  is  in 
this  way.2  | 


g-6lasa  dEngwats!emote,  ytxa  £nEmdEne£stalas  £wagidase  laxEns 
q!waq!waxts!ana£yex  laxes  k* !Ewulx£iinena£ya  klwaxLawe.  Wa, 
la  motslaqa  hex-sa  awagwite.     Wa,  laxae  hex-saEmxat!  awasgEme. 

10  Wa,  g'il£mese  gwal  k- !imk"  !imtts  !alaqexs  lae  ax£edxa  dEnase  qa£s 
hapstEndeq  laxa  £wape,  qa  yawas£lde  hapstalila,  qa  pex£wides.  Wa, 
gil£mese  kotaq  laEm  pex£w!dEX  lae  ax£wustEndEq  qa£s  dzEdzExs£- 
Endeq  qa  ts!elts!Eq!astowes.  Wa,  gIFmese  gwabsxs  lae  ax£edxa 
£nEmts!aqe  laxa  ts !Ekwagawa£yasa  klwaxLawe,  ylx  k"!ihcdEmaLasa 

15  handzowasa  k' !ttk" '.idesElasa  qlolaxa  tsElxwe.  Wii,  laxae  dax-£Idxa 
£nEmxsa  laxa  giltagawa£ye  klwaxLawa  qa£s  k-ak-Etodex  6ba£yas 
o-a  gwaleg'a1.  Wa,  la  ax£edxa  dzEXEkwe  dEnasa  qa£s  la  yaLo- 
dayonoxus  lax  6ba£yases  k- !itk- !EdeszlasE£we.  Wa,  gil£mese  gwal- 
£aLElaxs  lae  et  !ed  ax£edxa  £nEmxsa  laxa  g-iltagawa£ye  k  IwaxLawa, 

20  qa£s  laxa  paxEnts  laxa  k-  !ilx-dEma.  Wa,  laxae  yaLodEq  ylsa  dE- 
nase. Wa,  axusa£mese  he  gweg'ilaxs  labEndalaaxa  k!ilx-dEma.  Wa, 
gil£mese  labEndqexs  lae  et !ed  dax-£idxa  £nEints!aqe  laxa  ts'.Ekwa- 
gawa£ye  klwaxLawa  qa£s  lii  k'adabots  lax  awabo£yasa  k-!itk-!E- 
dese.     Wa,    laEm     km    mEnsi£lala,    qa   £nEmes    awalagalaasLasa 

25  motslaqe  k!ek- !ilx-dEma.  Wa,  laEmxae  ylLodalasa  dEnase  laq. 
Wa,  la  enaxwaEin  he  gweg'ilaq  laqexs  mots!aqae.  Wa  gll£mese 
gwalaxs  lae  g'a  gwaleg-a.2 

i  Tied  together  at  the  ends  at  right  angles. 

2  See  figure  of  frame,  p.  171.    There  are  only  four  cross-sticks. 


II.  HUNTING,  FISHING,  AND   FOOD-GATHERING 


Goat-Hunting. — When  the  mountain-goat  hunter  |  goes  up  the  moun-  1 
tain  to  hunt  goats,  he  searches  for  thick,  long  |  cedar-withes.  Some- 
times these  are  two  fathoms  long  |  and  of  the  thickness  of  the  fourth 
finger.  They  have  no  branches.  ||  He  twists  them  well,  going  towards  5 
the  thick  end.  |  He  steps  on  the  top  while  he  is  twisting  it;  and 
when  |  the  piece  that  he  has  twisted  is  long,  he  steps  near  the  end 
of  the  |  twisted  piece  and  continues  twisting  it.  He  does  not  stop 
until  |  the  whole  length  has  been 
puts  a  knotted  loop  at  one  end. 
snare  for  catching  goats  where 
trail  on  a  mountain.  |  As  soon 


twisted ;      and     he 
Now  it   forms   a  || 
they  have  a  single  10 
as  he  finds  a  place 


on  the  trail  that  is  near  a  precipice  upward  and  downward,  |  and  also 


a  tree  standing 
he  ties  |  the  thick 
the  tree.  He 
hind  the  tree, 
in  this  way 
above  is  (2 
the  precipic 


at  the  outer  side  of  the  trail,  then 
end  of  the  snare  to  the  bottom  of 
opens  the  |  loop  and  puts  it  be- 
in  the  middle  of  the  goat-trail, 
Now  the  tree  is  (1);  the  precipice  |  15 
the  snare  is  (4);  |  the  trail  is  (4); 
below  the  trail  is  (3).   | 


Goat-Hunting. — Wii,    he£maaxslaeda    tEwe£nenoxwaxa  £mElxLowe  1 
ekMesta  laxa  nEg'a.     Wa,  la  alex£Idxa  helagite  giltla  sElbasedEm- 
sa   wllkwe    yixs    £nal£nEmp tenae    malptenke    wasgEmasas    laxEn 
baxax.     Wa,  la  yowag'itEns  sEltlax.     Wa,    la   k-!eiis  LlEnkedEms. 
Wa,  la  a<"k-  !axs    lae  g-axtodExs  lae  sElp!edEq  gwayolEla  lax  oxLa-  5 
£yas  yixs  tlepalaax  6xtii£yasexs  lae  sElpaq.     Wa,  gil£mese  gagtl- 
tale  sElpa£yasexs  lae    wI£xuw!dEq  qa£s    t!ep!ldexa   makala  laxa    la 
sElbEkwa.     Wa,  la£xae  et!ed  sElpleda.     Wa,    alemese   gwalExs   lae 
labEndEx  £wasgEmasas.  Wa,  la  maxubEndEq  {fig.).  Wa,  laEm  xlma- 
yolxa    £mELxLowe    lax    £nEmx£Idaasas     t!Ex-ilas  laxa  nEgii.     Wa,  l<> 
g-ilsmese     q!axa     magilx"iwa£ye    t!Ex-ila     laxa    eiJExsdalaa,    w&, 
hil£mesa  Lasaxs  Lalae  lax  l  lasotsta'yasa  tlEx-ila;    wii,  la  moxup!e- 
gEnts  LExubaeyasa  xlmayo  lax  6xLa£yasa  Ltise.     W.i,  la  qExstotsa 
ximayowe  lax  aLa^yas  lax  nExsta£ya  tlEx'ilasa  £mElxLowe  ga  gwii- 
lega  {fig.).     Wa,  heEm  Lase    (1);    wii,  he£mes  tsetala   tlesEme  lax  15 
("'klanekwasa  tlEx'ila   (2);    wii    h(;£mes  x-imayowe  (4);  wii,   h;£n\es 
tExile  (4);  wii,  hc£mes  eLlExsdalaa  (3). 
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As  soon  as  he  has  finished  this,  he  leaves;  and  after  four  |  days  he 

20  goes  to  look  at  his  snare;  and  if  a  goat  has  been  snared,  ||  he  can 
see  it  a  long  ways  off  hanging  down  at  (3) .  Now  the  |  snare  has  caught 
a  goat  which  has  died.  He  pulls  it  up,  |  takes  the  snare  off  the 
neck  of  the  goat,  |  and  sets  it  again.     Then  he  takes  the  goat  |  a  little 

25  ways  off  from  the  place  of  his  snare.  ||  Then  he  cuts  it  open  and  takes 
out  the  intestines,  but  he  keeps  |  the  tallow.  He  twists  cedar-withes 
and  [  tics  together  one  fore-leg  and  one  hind-leg  |  with  the  cedar-withes, 
and  he  does  the  same  with  |  the  legs  of  the  other  side.     Then  he  puts 

30  the  tallow  into  the  ||  belly.  He  cuts  holes  through  each  |  side  of  the  belly 
with  his  knife,  pushes  the  |  thick  end  of  the  cedar-withe  into  it,  and 
sews  it  up.  |  After  he  has  sewed  it  up,  he  puts  his  arms  through  |  the 
legs  that  have  been  tied  together,  so  that  the  goat  lies  with  its  belly 

35  on  his  back,  ||  and  he  carries  it  down  the  mountain. 

1       Sealing. — And  they  do  the  same  way  when  hunting  |  seal  as  they 

do  when  hunting  porpoise;  and  |  the  hunting-canoe  for  seal-hunting 

is  the  same  as  the  hunting-canoe  for  porpoise-hunting.  | 

5      As  soon  as  it  gets  dark,  at  new  moon  the  hunter  gets  ready,  ||  and 

carries  down  his  small  hunting-canoe,  |  which  he  launches  on  the  sea. 


18  Wa,  gil£mese  gwalExs  lae  bas.  Wa,  g-il£mese  mop  !Enxwa£se 
£nalasexs    lae    doqwaxes    xlmayowe.      Wa,     giPmese    ximtslaxa 

20  £niElxLaxs  lae  doqulaqexs  tekwuma£yae  lax  (3).  Wa,  la£me  xl- 
maxalaxa  xlmayowaxs  lae  lE£la.  Wa,  la  nexostodEq  qa£s  xi- 
modexes  xlmayowe  lax  q!oq!oniisa  £mElxLowe\  Wa,  la  xwelaxa- 
lodaEm  ximastotses  xlmayowe  laq.  Wa,  gaxesa  £mElxLowe  laxa 
qwaqwesala  lax  ximaasases  xlmayowe. 

25  Wa,  la  qwax£idEq  qa£s  lawiyodex  yaxyigilas.  Wa,  la  axelax 
yfxusEma£yas.  Wa,  la  ax£edxa  dEwexe  qa£s  sElp!edeq.  Wa,  la 
q!ap!ex-£idxa  g-alEmgalgiwa£ye  gogii£y6s  LE£wa  apsoltsedza£ye 
alEmxLes  qa£s  yaLodesa  dEwexe  laq.  Wa,  laxae  heEm  gwex-£Idxa 
epsoltsedza£ye.     Wa,  la  ax£edxa   yixusEma£yas  qa£s    axts  lodes   lax 

30  tEk-!as.  Wa,  la  ax£edxes  k"!awayowe  qa£s  LlEnqEmsales  lax  wax-- 
sane£xusta£yas  qwaqa£yas  tEkMasa  £mElxLowe.  Wa,  la  LlEnxsfilas 
LExuba£yasa  dEwexe  laq.  Wa,  laEm  q!Enk!aedzEndEX  tEk!as. 
Wa,  gil£mese  gwal  qtenaqexs  lae  p!Emx-sases  e£eyasowe  laxa  la 
yaLEwaku    g-og"igu£yosa   £mElxLowe.     Wa,    la£me   he   gwek'Elaqexs 

35  lae  banolEla  laxa  nEga. 
1      Sealing  (Alexwaxa  megwate). — Wa,  heEmxaa  gwegilaxs  alexwa- 
axa  megwates  gweg'ilasaxs  alexwaaxa  k-!olot!e.     Wa,  heEmxaawis 
alewatsleses  alewatslaxa  k!olot!exes  alewats'.axa  megwate. 

Wa, gil£Em  p !EdEx,£Idxa  xasawayaeda  £mEkulaxs  lae  xwanal£ide- 

5  da  alewinoxwe  qa£s  la  LElLElbEndxes  alewatsle  xwaxwaguma  qa£s 

la  hanstalisas  laxa  dEmsx*e  £wapa.     Wa,  la  lasdesa  qa£s   ax£edexes 
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Then  he  goes  up  the  beach  and  takes  his  |  canoe-box  in  which  he  7 
keeps  his  harpoon-points  and  his  harpoon-line,  |  and  also  the  blue 
hellebore-root  and  peucedanum-seeds,  and  also  sinew.   |  Then  the 
hunter  paddles  with  his  steersman.  .  .  .  ||  All  these  are  taken  aboard  10 
the  small  canoe.     As  soon  as  they  go  aboard  |  the  little  hunting- 
canoe,  they  take  their  |  paddles  and  paddle;  and  when  they  nearly 
arrive   at   the  island,    |  the  hunter  puts  his   paddle  down   on   the 
second    thwart  |  behind    him.     The    points    of    the    harpoon    turn 
towards  the  stern,  and  the  two  points  ||  are  pushed  against  the  stern-  15 
seat  on  the  left-hand  side  of  the  little  canoe.  |  The  handle  of  the 
harpoon-shaft  lies  on  the  left-hand  side  of  the  bow,  |  where  the  har- 
pooneer  is  seated.  | 

Then  he  pulls  his  harpoon-shaft  out  of  the  stern-seat;  and  he  pushes 
it,  handle  first,  forward  and  |  places  it  in  the  bow  of  the  little  canoe.  || 
He  puts  it  down  on  his  right  side.     Then  he  opens  the  canoe-box,  |  20 
takes  out  the  harpoon-line  and  the  harpoon-points,  and  ties  the  end  of 
the  |  line  to  the  harpoon-line.  | 

After  this  has  been  done,  he  puts  the  points  on  the  prongs,  |  and  he 
ties  the  ends  of  the  guide-rope.     Then  he  turns  ||  the  harpoon  the  other  25 
way,  and  ties  the  line  on,  where  he  holds  it  with  his  |  left  hand,  as  he 
is  throwing  the  harpoon  at  what  he  is  going  to  spear.     As  soon  as  he 
has   finished,  |  then  he   puts   the   prongs   and   the  harpoon-points 


odzaxs  gtldasa,  ytx  g'tyimts  tewasas   LeLEglkwas  LE£wis  qlElkwe;     7 
wa,  he£misLes  axsole  pewa    qlExmene;     wa,  he£misa  atlEme;    wa, 
he£mise  alexusayuwe  sesEwayo  LE£wis  k  !waxLa£ye.  .  .  .  Wa,  he£mis  la 
£w!lxdzEms  laxes  alewasELEla  xwaxwaguma.     Wa  g'iPmese  hoguxs  10 
laxes  alewasELEla  xwaxwagumxs    lae   hex£ida£Ein  dax-£Idxes  sesE- 
wayowe   qa£s  sex£wide.     Wa,   g'iPmese  Elaq  lagaa  laxa  mEkalaxs 
laeda  alewinoxwe  katases  alexusayowe  sewaya  laxes  gwaap IeIexsc 
LEx-Exsa    lax     gwabalExts  !ena£yas     dzegumas     mastas     qEXEnexa 
LEx-ExstEwIlExse    lax   gEmx6taga£yases  alewasELEla  xwaxwagflma.  15 
Wa,     la    gwexLale     xabats  !Exsda£ya     lax     gEmxotaga£yas     laxes 
klwaxdzase. 

Wa,  la  tEgulExsaxes    mastowe    qaes    wi£x"wldeq   xwelala   qa  las 
k-adeg"iwe    lax    ag'iwa£yases    alewasELEla    xwaxwaguma.      Wa,    la 
lagots    laxes     helk- !otagawa£yaxs    lae   x-5x£wldxes    odzaxse     qa£s  20 
ax£wuts lodexa    qlElkwe    LE£wa     LEgikwe.      Wii,     la     moxubEntsa 
LeLEg'ikwe  laxa  maxba£yasa  qlslkwe. 

Wa,  giPmese  gwalE.xs  lae  k- !ox"bEntsa  LeLEgikwe  laxa  dzgdze- 
gume.     Wa,  layiPedEx  6ba£yasa  t!amak!Exawa£ye.    Wa,  lii  xwel£Id- 
xa    mastowe     qa£s     max£waLEl6deses     qlElkwe     lax     dalaasLases  if) 
gEmxolts  !ana£yas      qo     sex£Ic1l6.       Wii,     giPmese     gwalExs     lae 


176  ETHNOLOGY   OF  THE   KWAKIUTL  [eth.  ann.ms 

28  into  the  sea-water,  |  so  that  the  prongs  swell  and  hold  the  harpoon- 
points  better.  | 

After  he  has  done  so,  he  puts  it  down  in  the  bow  of  the  little  || 

30  hunting-canoe.  He  coils  up  his  canoe-line  in  the  canoe-box.  |  When 
he  comes  to  the  middle,  he  takes  his  bladder  and  puts  it  into  |  the 
sea-water  and  pushes  it  down  so  as  to  moisten  it.  He  |  takes  the 
middle  of  the  harpoon-line  and  ties  on  the  neck  of  the  |  bladder  with 

35  two  half-hitches.  Then  he  pulls  it  tight  and  puts  it  ||  into  the  bow  of 
the  little  hunting-canoe  just  above  the  |  canoe-box.  He  coils  up  the 
other  half  |  of  the  other  end  of  the  spearing-line  underneath  it.  j 

As  soon  as  this  has  been  done,  he  begins  to  paddle.     He  keeps 
close  |  to  the  shore  of  the  island  and  watches.     As  soon  as  he  sees  a 

40  seal  diving, —  ||  which  he  recognizes  by  the  phosphorescence, — he  puts 
his  paddle  (into  the  water).  Then  |  he  grasps  the  end  of  his  harpoon- 
shaft.  If  the  seal  should  be  frightened  away,  |  the  steersman  puts 
his  paddle  |  edgewise  into  the  water  and  moves  it  about  so  as  to  | 

45  produce  phosphorescence.  When  the  seal  sees  this,  it  comes  ||  back 
to  look  at  the  phosphorescence  around  the  paddle.  Then  |  the  har- 
pooneer  harpoons  it  as  it  comes  swimming  along  on  the  left-hand 
side  |  of  the  hunting-canoe.  | 

As  soon  as  he  hits  it,  he  hauls  in  the  line,  so  |  that  the  seal  kicks 


27  LlEnstEntsa  dzedzegume  LE£wa  LeLEg'ikwe  laxa  dEmsxe  £wapa 
qa  pos£idesa  dzedzegume  qa  Elba£yesa  LeLEg'ikwe. 

Wa,  gil£mese  gwalExs  lae   k'adEglyots   laxes  alewasELEla  xwa- 

30  xwaguma.  Wa,  la  qEsEyindalases  qlElkwe  laxa  odzaxse.  Wa, 
gil£mese  nEgoyoxs  lae  ax£edxes  poxunse.  Wa,  la  mE£xustEnts 
laxa  dEmsxe  £wapa  qa£s  Lagunses  qa  pe£xusEinx'£Ides.  Wa,  la 
ax£edEx  nEgoya£yases  qtelkwe  qa£s  qludzEink'  !indes  lax  6waxsta£yasa 
poxunse.     Wa,  la   nex£edEq    qa    lEk!ut!aLEles.     Wa,  la  g'etslalg'i- 

35  yots  lax  og"iwa£yases  alewasELEla  xwaxwaguma  lax  ek!elExsasa 
odzaxse.  Wa,  laxae  qEsEyindalas  laxa  apsEX'se.  Wa,  laEm 
bEnaxse  apsba£yasa  qlElkwe. 

Wa,  g-il£mese  gwalalExsExs  lae  sex£wida.     Wa,  laEm  makiLlala 
laxa  £mEkalaxs  lae  hela£ya.     Wa,  gil£mese  dox£waLElaxa  megwa- 

40  taxs  maLlalae  bexsEmalaxs  lae  k-atases  sewayowe.  Wa,  la 
xapstodEx  xabats !Exsda£yases  mastowe.  Wa,  gll£mese  hawl- 
naHdeda  megwataxs  lae  k!waxLa£yas  k- lokwalamasxes  sewayowe 
qa£s  LlEnxstEndes  laxa  dEmsxe  £wapa  qa£s  yawlx-ileq  qa 
bEndzales.      Wa,     g"il£mese     dox£waLEleda     megwataqexs    gaxae 

45  aedaaqa  qa£s  awulp  laltEwex  bex-asa  sewayowe.  Wa,  he£mis  la 
sEx-£idaatsa  alewinoxwaqexs  g-axae  ma£nakula  lax  gEmxanoLE- 
ma£yas  alewatslas  xwaxwaguma. 

Wa,    g'l^mese  q!apaqexs  lae  hex-£idaEm  nex£edxes    qlElkwe    qa 
kwatslEXLasx-a    ylsex   k"!egEmasa     alewatsle   xwaxwagiimaxs   lae 
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against  the  bow  of  the  hunting-canoe  as  it  ||  is  diving  down.  When  50 
the  seal  is  going  to  a  patch  of  kelp  or  |  seaweed,  then  the  hunter  takes 
his  harpoon-shaft  and  pushes  it  |  at  the  side  of  the  seal's  head  as  it  is 
diving  along  swimming  under  |  the  water.  Then  it  turns  and  leaves  | 
the  seaweed;  for  the  seal,  when  it  is  harpooned,  ||  searches  first  for  55 
seaweed  or  a  kelp-patch,  and  wriggles  through  it.  |  Then  it  often  hap- 
pens that  the  harpoon-line  breaks  or  that  the  seal  pulls  out  |  the 
harpoon-points.  Therefore  an  expert  hunter  |  hauls  in  his  harpoon- 
line  as  soon  as  he  hits  the  seal,  to  watch  that  it  |  does  not  go  to  a  kelp- 
patch.  || 

If  the  hunter  is  inexperienced  and  spears  a  seal,  he  lets  |  the  line  60 
run  out  when  the  seal  is  swimming;  and  when  |  the  line  has  run  out 
entirely,  then  (the  seal)  hauls  the  hunting-canoe,  and  |  the  hunter  is 
surprised  to  find  his  line  twisted  in  the  kelp  as  the  seal  |  goes  to  and 
fro  in  it;  and  then  it  comes  off,  ||  and  the  hunter  has  difficulty  in  65 
pulling  back  his  line  and  clearing  it  |  from  the  kelp.  | 

An  expert  hunter  just  steers  the  seal  with  his  harpoon  |  to  make  it 
go  seaward.     When  |  it  comes  up,  as  its  breath  is  at  an  end,  he  takes 
the  harpoon,  ||  he  puts  the  prongs  close  to  the  harpoon-line  and  the  |  70 
barbed  points,  and  pushes  it  down.     It  does  not  take  long  before  the 

max£ida.  Wa,  gIFmese  lalaeda  megwate  laxa  wadolkala  LE£wa  50 
qlaxqtelesaxs  lae  ax£ededa  alewmoxwaxes  mastowe  qa£s  LlEnx£- 
edes  lax  6noLEma£yasa  megwate  lax  t!EpsEmalaena£yasexa 
£wapaxs  masnakulae.  Wa,  hex£idaJmese  mElg'lLa^ya  qa£s  bEwesa 
wadolkala  qaxs  he£mae  g'tl  alaso£sa  megwataxs  galae  sex£I- 
tsE£wa  q!ax-q!Elise  LE£wa  wadohVala  qaJs  la  x-ilx  ilk!ut!Eqaq.  55 
Wa,  he£mis  qlunala  aledaatsa  qtelkwe  loxs  a£mae  k'  lEqowa  l§le- 
gikwe  laxa  megwate.  HeEm  lagilasa  eg'ilwate  alewinoxu  hexJ- 
idaEm  nex£edxes  qtelkwaxs  g-alae  sEx£Ida  qaxs  q!aq!alalaaq  qa 
k'.eses  la  laxa  wadolkala. 

Waxe  yagllwata  alewinoxwaxs  sEx£Idaaxa  megwate,  la  Aeiu  60 
ts!Engweg-exes  qlElkwaxs  lae  max^ida.  Wa,  g'tPmese  £wFlaste 
qlElkwasexs  lae  sEp!ededa  alewatsles  xwaxwagiima.  Wa,  aJmese 
qlayaxaxs  lae  ximsgEma£yes  qlElkwe  laxa  q!axq!El!se  qaxs 
hex£ida£mae  ts!ats!Elxsi11ax£Ideda  megwate  laqexs  lae  lawa. 
Wii,  la  laxumaleda  alewinoxwaxs  lae  nexsawi£lalaxes  qlElkwe  55 
laxa  q!axq!ElIse. 

Wax'eda  eg'tlwate  alewinoxwa,  iVnuwc  nanaqasllases  nuistowe 
laxa  megwate  qa  las  maxtlano  laxa  Llasakwe.  Wii,  g-tl£nics<- 
q!o£nakulaxs  lae  laba£nakiile  hasa^yasexs  lae  ax£edxes  miistowe 
qa£s  qEXEndes  dzed/.egunias  laxes  qlElkwe  lax  magaanaeye  laxa  70 
LeLEglkwaxs  lae  qlodEtisaq.  Wii,  k!est!a  giilaxs  lae  ewIbalIsBmeda 
75052—21—35  etii— vt  1 12 
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72  seal's  breath  is  at  an  end.  |  As  soon  as  it  stops  moving,  the  hunter 
rises  in  the  canoe  |  and  stands  in  the  middle  of  his  canoe,  a  little 
towards  the  stern.  |  He  holds  the  nose  in  the  right  hand,  and  with 

75  the  left  hand  ||  he  takes  the  fore-flipper.  He  pushes  the  seal  down, 
pulls  it  up  suddenly,  |  and  hauls  it  aboard.  He  lays  it  crosswise  in 
the  stern  of  the  hunting- 1  canoe.  | 

Then  he  twists  out  the  harpoon-heads  and  washes  them ;  and  when  | 
the  blood  is  all  off,  he  puts  them  back  at  the  end  of  the  harpoon.  || 

80  When  this  is  done,  he  starts  to  paddle.  | 

Late  at  night  he  knows  that  the  seals  |  finish  swimming  among  the 
islands,  for  they  all  are  then  on  the  sleeping-rock.  |  The  hunters  know 
all  the  sleeping-rocks  |  of  the  seals.     As  soon  as  he  comes  near  the  || 

85  sleeping-rock,  he  paddles  strongly  in  his  hunting-canoe;  and  when  he 
comes  in  sight  of  |  the  sleeping-place  and  the  seals  tumble  into  the 
water,  then  |  the  hunter  stands  up  in  the  canoe,  grasps  the  end  of  his 
harpoon,  and  |  spears  the  seals  as  they  swim  under  water,  where  they 
are  seen  by  the  phosphorescence;  |  and  he  does  the  same  as  I  de- 

90  scribed  before.  ||  When  his  hunting-canoe  is  full  of  hair- seals  he  goes  | 
home.  | 
1       Catching  Flounders.1 — When  it  is  a  fine  day,  the  |  wife  of  the  man 
gets  ready  in  the  morning  to  go  and  get  clams  |  and  cockles  for  bait; 

72  megwate.  Wa,  gIFmese  nEq  !ox£w!dExs  lae  LaxulExsa  alewinoxwe 
qa£s  gaxe  lax  gwak"  !6doyil£yases  alewasELEla  xwaxwaguma.  Wa, 
la    dale    helk'!otts!ana£yasex  xindzasaj.     Wii,   la.  dale  gEmxolts!a- 

75  na£yasex  gElq!a£yfis  lae  wlgunsaq  qa£s  6dax£Ide  nexositodEq  qa£s 
nex£alExseq.  Wa,  la  gEyaxs  lax  gwak- lodoyawelExsasa  ■  alewasE- 
LEla xwaxwaguma. 

Wii,  la  sElpodxes  LeLEglkwe  qa£s  ts!6x£wldeq.  Wii,  giPmese 
£wl£laweda    Elkwiixs    lae     xwelaqa   axbEnts  laxes    mastowe.     Wii, 

80  gil£mese  gwalExs  lae  sex£wida. 

Wa,  laEm  gala  ganuLa.  Wa,  laEm  qloLElaxa  megwataxs  lE£mae 
gwal  maLlala  laxa  £maEmkala  qaxs  lE£mae  £wllgaala  laxes  k!we- 
klwiise.  Wa,  la  ^naxwa^m  qloLEleda  esElewinoxwax  k!wek!wasasa 
megwate.     Wa,  la  giPmese  lagaa  laxa  la   £nExwala  laxa  klwasaxs 

85  lae  alax-£Id  sex£wida  qa  yix-es  alewasELElesexs  lae  tekiilodxa 
klwiise.  Wa,  gll£mese  Llexsteda  megwataxs  lae  LaxulExseda  ale- 
winoxwe xapstewex  xabats  !Exsda£yases  mastowe.  Wii,  he£mis  la 
sEx£idaatsexa  megwataxs  lae  bexsEmala  maxtlala  laxa  ba£ne. 
Wii,  laxae   heEm   gwegilaqes  gweg'ilasaxEn   gilxde  gwagwexs£a- 

90  lasa.     Wa,  gil£mese  qot!a  alewasELEliisexa  megwataxs  lae  nii£naku 
laxes  gokwe. 
1       Catching    Flounders.1 — Wa,   g-tl£mese    eka    £nalaxa    gaalaxs    lae 
gEnEmasa  bEgwanEme  xwanal£Ida  qa£s  la  tatelaxa  gaweqlanEme 

•  Continued  from  p.  159,  line  49. 
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and  when  she  has  many  clams  and  |  cockles,  she  goes  home  to  her 
house.     As  soon  as  she  arrives  on  the  ||  beach  of  her  house,  she  takes  5 
a  piece  of  broken  shell  of  a  horse-clam  |  and  cuts  open  the  small  clams 
and  cockles  to  take  off  |  the  shells.     She  throws  these  into  the  water, 
and  puts  the  edible  insides  |  into  a  basket.     When  she  has  done  so, 
the  woman  goes  ashore.  |  Her  husband  takes  the  flounder-fishing  line 
and  the  ||  cross-bones  with  the  hair,  and  he  carries  them  down  to  the  10 
beach  where  the  |  fishing-canoe  is.     He  lays  out  the  fishing-line  on  the 
beach  |  near  the  canoe;  and  when  |  it  is  stretched  out  straight,  he 
takes  one  of  the  |  cross-bones  with  the  hair-line,  measures  off  two 
fathoms,  ||  and  ties  the  end  of  the  hair-line  of  the  cross-bone  to  the  15 
fishing- 1  fine.     When  this  is  done,  he  takes  another  |  one  of  the  cross- 
bones  with  the  hair-line,  measures  half  a  fathom,  |  and  ties  the  end  of 
the  hair-line  of  the  cross-bone  to  the  |  fishing-line.     The  fifty  are  all 
the  same  distance  apart;  ||  namely,  half  a  fathom.     When  they  are  |  20 
all  on,  he  takes 
bait,   and  he  | 
bone  is  pushed 
in  this  manner 
as  all  are  baited, 


the  cleaned  clams  and  cockles  for 
puts   on   the   bait.     The    cross- 
through  the  |  clams  and  cockles 
[/)//)  f]/\    (j)  when  they  are  baited.  |  As  soon 
\LS  \tJ   {{J    \i/   the  fisherman  ||  coils  up  the  fish-  25 


LE£wa  dzale.  Wa,  g'iFmese  qlEyoixa  gaweqlanEine  LE£wa 
dzaliixs  lae  naenakwa  laxes  g-6kwe.  Wii,  giPmese  lag-alis  lax 
L!Emaeisases  g'dkwaxs  lae  hex£ida£Em  ax£edxa  tEplayasox  mEt!a-  5 
na£yex  qa£s  Elx-£idexa  g-aweq!anEine  LE£wa  dzale  qa  lawiiyes 
xoxulk"  llmotas.  Wa,  la  tstexstalaq.  Wa,  laLa  axtslalas  hamts  la- 
was  laxa  lExa£ye.  Wa,  g'iPmese  £wi£la  gwalExs  lae  laltaweda 
tslEdaqe.  Wii,  la  la£wiinEmas  ax£edxa  L!agets!aana£ye  LE£wa 
galodaana£ye  sesE£yak- !Ena  qa£s  la  dEnts!esElaq  lax  hanedzasasa  10 
L!agedzats!e  xwaxwaguma.  Wa,  la  L!ax£alisaxa  L!agedaana£ye 
dEnEma  lax  aLaxsdza£yasa  L!agedzats!e  xwaxwaguma.  Wii,  g'il- 
£mese  la  nEqEle  L!agets!ena£yasexs  lae  ax£edxa  £nEmts!aqe  galo- 
daanawe  sE£yak'!Ena.  Wa,  la  baleidxa  malplEnk'e  laxEns  baLaxs 
lae  yll£aLElots  oba£yasa  galodaanawe  sE£yak!En  laxa  Llagedza-  15 
ana£ye  dEnEma.  Wii,  gil£mese  gwalExs  lae  et!ed  ax£edxa  £nEin- 
tslaqe  galodaanawe  sE£yak-!Ena.  Wii,  lii  bal£idxa  nEqlEbode  laxEns 
baLiixs  lae  yil£aLElots  6ba£yasa  galodaanawe  sEeyak"!En  laxa 
L!agedzaana£ye  dEnEma.  Wii,  lii  he£staEm  awalagaleda  sEk'Ias- 
gEmg'osta,  nenEq!Eb5des  awalagalaase.  Wii,  gtl£mesc  £w!lg-aaLE-  20 
laxs  lae  ax£edxa  Elgikwe  telalas  gaweqliinEina  EE£wa  dzale  qa£s 
lii  tel£Its  laq.  Wa,  laEm  LlELlEnqlEqasa  galodayowe  xaq  laxa 
g-aweq!anEine  LEewa  dzale.  Wa,  la  ga  gwaleg'axs  (Jig.)  lae  telkwa. 
Wa,  giPmese  £wlela  telkiixs  laeda  r.!agets!enoxwe  bEgwanEm 
qEs£edxa  Llagedzayowe   qaes   lii   qEs£alExsaq   laxes    L lagedzats !§Le  25 
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26  ing-line  in  his  fishing-  [  canoe  in  front  of  the  stem-thwart.  When  he 
has  done  so,  |  he  looks  for  two  medium-sized  elongated  stones  for 
anchors  at  each  end  of  the  |  fishing-line.  When  he  has  found 
them,   he   puts   them    into   his  |  fishing -canoe.     Then   he   goes   up 

30  the  beach  and  ||  takes  his  fishing-paddle  from  his  house.  He  goes 
down,  carrying  it,  |  to  the  beach,  and  goes  into  the  stern  of  his 
fishing- 1  canoe.  Then  he  paddles  and  goes  to  the  fishing-place  where 
the  water  is  not  |  very  deep.     It  is  sufficiently  deep  if  the  fishing-line 

35  lies  three  |  fathoms  deep.  As  soon  as  he  reaches  it,  ||  he  takes  up  one 
of  the  elongated  ^st=xSXc  stones  |  and  the  end  of  the  fishing- 
line,  and  ties  the  £^  end  of  it  to  the  middle  of  the  | 
elongated  stone.  (  f  )  When  this  is  done,  he  puts  it 
overboard;  and  |  *• when  the  anchor  reaches  the  bot- 
tom, he  takes  his  paddle  and  paddles.  |  When  the  small  canoe  begins 

40  to  go  ahead,  the  line  runs  out  into  the  water.  ||  When  it  is  all  in  the 
water,  he  takes  the  |  other  elongated  stone  and  ties  it  on,  four  fath- 
oms |  from  the  end  of  the  fishing-line.  Then  he  takes  his  paddle  |  and 
paddles  again,  so  as  to  stretch  the  fishing-line,  and  he  puts  overboard 
the  |  stone  anchor.  +         Jl?>—=**==£D  When  it  touches  the 

bottom,    he    takes  /j^^v  f  /^"~~\    a  roun(l  cedar-wood  || 

45  float  of  this  shape  VK      jf/  f  \  and  ties  it  to  the  end 

of  the  fishing-line.  \!|fe^/  \  J  |  Then  he  throws  it 

into   the   water.  \___^-/    Then   he  goes  home 

26  xwaxwaguma  lax  ostEwilExsas.  Wa,  glPmese  gwalExs  lae 
alex£idEx  maltsEina  ha£yal£a  sEsExnsEm  t'.esEma  qa  qlElqtelsbesa 
L!agedzaana£ye.  Wa,  g-il£mese  q  laqexs  lae  t!ax£alExsaq  laxes 
l  lagedzats  !eLe    xwaxwaguma.     Wa,  lii   lasdes  laxa  LlEma£ise   qa£s 

30  la  ax£edxes  l  !agetsa£yase  sewayowa  laxes  g'okwe  qa£s  laxat!  dEnts!e- 
sElaq  laxa  L!Eina£ise.  Wa,  la  laxsa  lax  6xLa£yases  l lagedzats !eLe 
xwaxwaguma.  Wa,  la  sex£wida  qa£s  la  laxa  Llagedzasexa  k-!ese 
wunqElas  £wape,  yixs  he£mae  helaesa  yuduxup  !Eng-ese  laxEns 
baLax  ytx  £walaedzasasa  Llagedzase.     Wa,  gtl£mese    lagaa  laqexs 

35  lae  hex£idaEm  &x£edxa  £nEmsgEme  laxa  sExusEme  tlesEma  {fig.) 
lo£  oba£yasa  Llagedzayowe  qa£s  yiLoyodes  6ba£yas  lax  nEgoya£yasa 
sExusEine  t!esEma.  Wa,  glPmese  g-walExs  lae  qlElstEnts.  Wa  gll- 
£mese  lag-alisa  qlEltsEmaxs  lae  dax-£Idxes  sewayowe  qa£s  sex£wide. 
Wa,  g-il£mese  sEplededa  xwaxwagiimaxs  lae  q!ulex-s£Em  la  ts!Enxu- 

40  staleda  Llagedzayowe.  Wa,  g-il£mese  £wi£la£staxs  lae  ax£edxa  £nEms- 
gEme  sExusEme  tlesEma  qa£s  yiLoyodesa  mop!Enk-e  g-aglLEla 
lax  apsba£yasa  Llagedzayowe  laqexs  lae  et led  dax£Idxes  sewayowe 
qa£s  sex£wide  qa  lEk  !ut  lalisesa  Llagedzayowaxs  lae  qtelstEntsa 
t!esEme.     Wa,  gil£mese  lag'alisExs  lae  ax£edxa  loxsEme  klwaxsEme 

45  pEwaxbe  g"a  gwaleg'a  {fig.)  qa£s  yil£aLElodes  oba£yasa  Llagedza- 
ana£ye  laqexs  lae  tslExstEnts.     Wa,  la  na£nakwa  laxes  g-6kwaxs  lae 
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to  his  house  |  after  having  finished  on  the  water.     In  the  evening  47 
he  goes  into   his  fishing-  |   canoe  and  paddles  to   the  place  where 
he  left  his  fishing-line;    and    |    when    he  reaches   the  round  cedar- 
wood  float  at  the  end,  he  takes  it  ||  and  puts  it  into  his  small  canoe,  50 
and  he  hauls  in  his  |  fishing-line.     Then  he  takes  off  the  flounders, 
and  black-edged  (?)  flounders  |  which  hang  on  the  hooks;  and  as  soon 
as  he  has  them  all  off,  he  takes  |  clean  clams  and  baits  his  fishing- 
line;  and  |  after  he  lias  baited  it,  he  takes  his  paddle  and  paddles;  || 
and  when  his  small  canoe  starts,  then  the  line  runs  out  into  the  55 
water.  |  When  it  is  all  in,  he  puts  the  |  stone  anchor  into  the  water; 
and  when  it  touches  the  bottom,  he  takes  the  round  cedar-  |  float  at 
the  end  and  throws  it  into  the  water.     Then  he  goes  home.     He  picks 
up  some  |  dry  driftwood.     When  he  thinks  he  has  enough  to  steam  || 
the  flounder  standing  on  edge,  he  goes  home  |  to  his  house.    When  it  is  60 
high  water  he  throws  out  the  |  driftwood  on  the  beach  of  his  house. 

Fishing  Kelp-Fish. — The  woman  takes  the  harpoon  for  getting  large  l 
sea-eggs  |  and  a  flat-pointed  prying-stick  of  yew -wood  used  for  prying 
off  mussels,  |  and  she  puts  them  aboard  her  small  canoe  in  which 
the  fish- trap  is  kept,  |  and  she  also  puts  aboard  her  new  fish-trap. 
Then  she  takes  the  harpoon,  ||  which  is  made  of  a  thin  rod  of  red  pine. 
Sometimes  it  is  three  fathoms  long.  |  Two  points  of  tough  wood  are  5 


gwal£aLa£ya.     Wa,  het!a  la   dzaqwaxs   lae   laxs   laxes  L  lagedzats  !e  47 
xwaxwagiima  qa£s  la    sexutla    lax  axalasases   Lhxgedzayowe.     Wa, 
g'iPmese  lag-aa  lax  loxsEme  klwaxsEm   pEwaxbexs    lae    dax,£idEq 
qa£s  £mExU£walExses  laxes    xwaxwagumaxs    lae  dEnx-£idxes  L!age-  50 
dzaana£ye.     Wa,    la£mese    kltidzElEnexa    paese    LE£wa    k*!ada    la 
tete£xubeq.     Wa,    g-ll£mese    £wi£lamasa     lae     xwelaqaEin     axeedxa 
Elglkwe    g-aweq!anEma    qa£s    teTides    laxes     Llagedzayowe.     Wa, 
giPmese  £wl£la  la    telkuxs    lae  ax£edxes   sewayowe    qa£s    sex£wide. 
Wa,  gil£mese   sEbELaya   xwaxwagumaxs  lae    q!iilexs£Ein    ts!Enxu-  55 
stale  Llagedzayas.     Wa,  g-il£mese   £wFlastaxs    lae   qtelstEntsa    t!e- 
sEme.     Wa,    g-tl£mese    lag'alisexs   lae  ax£edxa  loxsEme  klwaxsEme 
pEwaxbe  qa£s  tslExstEndes.     Wa,  la  na£nakwa.     Wa,  lii  anexbalaxa 
lEmxwa  qlexala.     Wa,   g-ll£mese  k'otaq  laEm  liela  lax  tleqwapdE- 
maxa    k"  lot  laakweLe    t!eqwabEku    paesa,    wa,    lawisLe    naenakwa  60 
laxes  g'okwe.     Wa,  g'IPmese  ytxiilaxs  lae  hex,eidaEm  SEpetlltodxa 
q!exale  lax  L!Ema£isases  g-okwe. 

Fishing  Kelp-Fish. — Wa,  le'da  tslEdii'qe  ax£e'dxes  rua'maseq !wa-  1 
yop!e'qe    sa'Entslo    LEeWa    pExbaa'kwe    Lta'mqla    xo'layaxa    xo'le 
qa£s   le    LEx£walExsElas    la'xes    LEgatsle'Le    xwa'xwaguma.    Wa, 
he'£misLcs  u'ltsF.nie  LEgE'ma.     Wa,  laE'm  wl'lxsa   sa'Entslo,  \i.\a 
rwi'le  wu'nx£una.     Wa,  la  *nalsnE'mp!Ena  yu'du^plEnk'S  ewa'sgE    5 
masas  la'xEns   ba'Lax.     Wa,    la  k" Iflxba'laxa    ma'ltslaqe   e*e'x*ba 
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7  tied  to  its  end,  |  in  this  manner:                       ^^  The  tying 

is    made     of     split    |  spruce-root.    ^  immr"5^      .  The   im- 

plement  for   prying  off  mussels   is   made  of  a  broken    |    paddlo  in 

10  this  way:  It  is  four  spans  long,  ||  and  the  flat  end 

is     four  -=^HH^_)  fingers  wide.    |  The   handle    is   round.    | 

That    is  all  about  it.  | 

The  woman  carries  her  paddle  as  she  goes  aboard  her  small  fishing-  | 

15  canoe,  and  she  first  goes  to  search  for  sea-eggs,  for  ||  these  are  the  bait 
for  the  fish-trap.  As  soon  as  she  finds  the  sea-eggs,  she  spears  them  | 
with  the  harpoon;  and  when  she  has  enough  for  baiting  tho  fish- 
trap,  |  she  breaks  the  sea-eggs  and  puts  them  into  the  fish-trap;  and  | 
when  there  are  no  sea-eggs,  she  pries  off  mussels  with  the  prying- 

20  stick;  |  and  when  she  has  enough  bait  for  the  fish-trap,  ||  she  breaks 
them  to  pieces  and  puts  them  into  the  trap.  Then  she  looks  |  for  a 
place  where  eel-grass  is  growing  under  water.  She  selects  a  place 
about  two  |  fathoms  deep.  Then  she  |  takes  her  fish-trap  and  puts 
it  overboard,  so  that  it  is  placed  on  the  bottom  among  the  eel-grass,  | 

25  so  that  the  kelp-fish  do  not  see  distinctly  that  it  is  a  fish-trap.  ||  Evi- 
dently the  kelp-fish  smell  tho  bait  inside  and  go  in.  |  After  the  fish- 
trap  has  been  under  water  for  some  time,  she  hauls  |  it  up  and  takes 
the  fish  out.     There  may  be  six  |  or  eight  fish  in  it.     When  she  has 


7  ts!a'x-Ensa  g'a  gwalega  {fig.).  Wii,  la  yELEmn6'xllsa  dzEdEkwe'  l!o'- 
plEksa  ale'wase.  Wii  la'Leda  xo'layaxa  xo'le  k'o'q.'Ewesox 
se'wayiix  g-a  gwaleg-a  {fig.) .   Wa,  la  mop  tenk-e  £wa'sgEmasas  la'xEns 

10  q!wa'q!waxts!ana£yex.  Wa,  la  mo'dEn  la'xEns  q!wa'q!wax-ts!a- 
na£yex  yix  £wa'dzobaasas  tse'gwayoba£yas.  Wa,  la'Le  le'x-£Een 
6'xLa£yas.     Wa,  laE'm  gwa'lek-. 

Wa,  le'da  tsteda/qe  da'laxes  se'wayaxs  la'e  laxs  laxes  LEgats!eLe 
xwa'xwaguma,  le   he  gil    la  ala'sE£we    mEse'qwa,   qaxs    he'£mae 

15  teltslasa  LEgE'me.  Wa,  g"i'l£mese  q!a'xa  niEse'qwaxs  la'e  sEx-£I'tsa 
sa'Ents!o  laq.  Wa,  guPmese  he'tala  lax  te'ltshiwasa  LEgE'maxs  la'e 
tso'tsox'sEndxa  mEse'qwe  qa£s  md'tslodes  laxa  LEgE'me.  Wa,  g'i'l- 
£mese  k'  lea's  mEse'qwa  la'e  he  tse'x£widaasa  xo'le  yise's  xo'la- 
yowe.    Wa,  g-i'l£Emxaa'wise  he'lala  lax  teltsla'wasa  LEgE'maxs  la'e 

20  tEtEpsE'ndEq  qa£s  la  mo'tslodEs  la'xa  LEgE'me.  Wa,  le  a'lex£IdEX 
ts!a'ts!Ek!waxa  ts!a'ts!ayime.  Wa,  he'£mis  qa  malphs'nk-es  la'- 
xEns ba'Liiqe  £walEnsElasa'sa  £wa'pe.  Wa,  he'x-£ida£mesa  ts.'Eda'qe 
da/x£Idxes  LEgE'me  qa£s  ts!EnxustE'ndes  qa  hana'qesexa  ts!ats!a- 
yi'me   qa   k-!e'ses   q!ulp!alta'leda   pEx-Itaqexs   LEgEma'e.  Wa,  la'- 

25  xEnteda  pEx-I'te  me'sElax  teltshi'was,  la'gila  latsla'laq.  Wa,  g  i'l- 
£mese  gagii'la  g'Eyi'nsEleda  LEgE'me  la'xa  £wa'paxs  la'e  dE'nx£I- 
tsE£wa  qa£s  k!ulsItsE£waeda  pExI'te.  Wii,  laE'm  q!e'ts!axs  q.'ELla'e 
loxs   malgunala'e.    Wii,  g-i'l£mese  la  hel£6'Leda  LEqa'sa  LEgE'maxs 
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caught  enough  fish  in  the  trap,  |  she  goes  home.  She  goes  right  up 
from  the  ||  beach  into  hor  house.  She  takes  up  her  small  basket  |  30 
and  carries  it  down  to  the  beach.  She  carries  it  in  hor  hand  |  and 
puts  it  into  her  small  canoe,  and  she  |  puts  the  fish  into  the  little 
basket.  As  soon  as  the  small  basket  is  full  of  kelp-fish,  |  she  carries 
it  up  in  hor  hand  from  the  fishing-canoe.  She  |  carries  it  in  one  hand 
up  the  beach  and  into  the  ||  house.  Then  she  puts  it  down  in  the  35 
rear  of  the  house.  | 

Fishing  Perch  (Taking  perch  out  of  the  fish-trap) .  |  — The  time  when  l 
the  perch  go  into  the  trap  is  at  |  high  tide,  when  the  trap  is  under 
water.     As  |  soon  as  the  ebb-tide  goes  way  down,  the  trap  is  dry  on 
the  beach.  ||  The  ownor  just  watches  for  the  splashing  of  the  perch  |  5 
that  are  caught  and  are  splashing  in  it.     As  soon  as  they  are  quiet,  | 
the  perch  fisherman  takes  a  medium-sized  basket  and  carries  it  down 
to  the  beach  |  to  where  his  trap  is;  and  he  takes  off  the  four  |  ballast 
stones  and  puts  them  down,  and  he  takes  off  the  hemlock-branches  || 
and  puts  them  down  on  the  beach,  and  he  takes  off  the  roof  and  he  |   10 
lays  it  down  on  the  beach,  and  finally  he  takes  out  the  fish  from  the  | 
trap  and  puts  them  into  the  basket.     When  |  he  has  taken  them  all 
out,  ho  takes  out  the  broken  shells  of  the  clams  that  served  for  bait;  | 
and  when  they  are  all  out,  he  carries  up  his  ||  fish-basket  and  takes  it  15 

la'e  n;'i'£nakwa  la'xes  go'kwe.  Wii,  he'x£ida£mese  la  la'sdes  la'xa 
L!Ema£ise  qa£s  la  lae'L  la'xes  go'kwe,  wii,  la,  k'.'o'qulllaxa  la'laxame  30 
qa£s  la  k'!o'qunts!e'sElaq  laxa  LlEma£ise.  Wii,  lii  k- !6'x£walExsa 
la'xes  LEga'tsIe  xwa'xwaguma.  Wa,  la  da/x-£Idxa  pEx  I'te  qa£s 
k'lixtslo'des  la'xa  la'laxame.  Wii,  g"i'l£mese  qo't!aaxa  pExi'teda 
la'laxamaxs  la'e  k- lo'gulEXsaq  la'xa  LEga'tsIe  xwa'xwagiima  qa£s 
la  k- !o'x£wusdEsElaq  la'xa  L!Eina£ise  qa£s  le  k"  lo'gweLElaq  la'xes  35 
g-o'kwe.     Wa,  la  k-  !6'x£walTlaq  lax  one'gwilases  go'kwe. 

Fishing   Perch. — Klulsiixa     Lamawe   laxa    LaLEmwayowe    Lawa-  1 
yowa.     Wa,   heEni  la  latslalatsa  Lamawe    laxa  Lawayaxs    lae    wii- 
WElgEma£yaaxs   lae   g"iyinsEla     laxa     dEmsx'e    £wapa.      Wa,    g*il- 
£mese  k!wayaxaxs    lae    x-ats!e£staxs    laeda  Lawayowe    lEinxwalese. 
Wa,  ti£mesa   axnogwadiis   xltslax-flaqexs  lae    kiisxEsgEmllsExs  lae  5 
delak'Tleda    matsliiwas   Lamawa.      Wii,    gil£mese    sElt!edExs   laeda 
LaLEmwaenoxwe    ax£edxa     hei£a     lExa£ya     qa£s    lii    k' !oqunts!esE- 
laq     lax    ax£edzasases      Lawayowe.      Wii,    lii  UitqEinaxodxa    mos- 
gEme   Elgiis  t!esEma    qa£s  t!ax£aliseq.     Wii,  lii  xEsaxodxa  qlwaxe 
qa£s  xEsalises  laxa  L!Ema£ise.     Wii,  lii  paqodEx   siilas    qa£s  paxea-  10 
lises    laxa    L!Ema£ise.     Wii,     liiwTsLe   k!iils£idxa  miitslawasa    Lawa- 
yowe   qa£s   k!Exts!itles   laxa    k!iilyats!e    lExa£ya.      Wii,    g-il£mese 
£wlloits!axs  lae  ax£wults!odxa  tapesawaeye  soxtilk' limotasa  tele  g'a- 
weqliinEma.     Wii,   g-il£mese   £wi£lolts  !axs    lae  k- !ox£iisdesaxes  LEm- 
watsle  lExa£ya   qa£s  le  kMogwoLElas  laxes   g'okwe.     Wii,   lii    axfed  15 
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16  into  his  house.  Then  he  takes  |  the  clams  and  carries  them  down  to 
the  beach  |  and  breaks  them  and  puts  them  into  his  trap;  and  after 
he  lias  done  so,  |  he  puts  the  roof  on  again.  lie  puts  the  hemlock- 
branches  ovor  it  |  and  puts  on  four  medium-sized  stones  ovor  the  j| 

20  hemlock-branches.  Then  it  is  ready  again  when  the  tide  comes  in.  | 
Then  he  goes  up.  | 
1  Gathering  Herring-Spawn. — When  the  herring  is  about  to  spawn,  | 
the  man  whogoes  after  herring-spawn  looks  for  fine  |  hemlock-braneh.es 
with  smooth  loaves.  When  he  finds  them,  |  he  goes  home.  Then  he 
5  watches  for  the  herring  to  spawn.  ||  As  soon  as  the  sea  begins  to  look 
milky,  the  man  goes  |  for  the  hemlock,  and  breaks  off  long  branches 
of  the  |  hemlock;  and  after  he  has  broken  off  many,  |  he  carries  them 
to  the  spawning-place.     Then  he  takes  long  |  cedar-poles  and  takes 

10  them  to  the  spawning-place;  and  he  also  ||  takes  stout  rope  and  long 
stones,  and  he  ties  the  end  |  to  the  long  stones.  Then  he  takes  a  thin, 
long  |  rope  and  takes  a  long  pole  and  puts  it  |  into  the  sea.  Then  he 
takes  the  hemlock-branches  and  ties  them  to  the  |  pole  with  the  long, 

15  thin  rope;  and  he  only  stops  when  ||  the  hemlock  reaches  the  end  of 
the  long  pole.  Then  he  puts  it  into  the  water  at  the  |  spawning-place 
of  the  herrings,  and  he  takes  the  big  rope  and  |  ties  its  end  to  the  pole, 
and  he  puts  the  stone  into  the  water.  |  Then  it  is  an  anchor  when  it  is 
in  the  water.  | 

16  laxa  gaweq!anEme  qa£s  la  dalaqexs  lae  lEnts!esEla  laxa  L!Ema£ise 
qa£s  la  tEptslfdas  laxes  Lawayowe.  Wa,  gil£mese  gwalExs  lae 
xwelaqa  paqtmts  salas.  Wa,  laxae  et!ed  xESEyintsa  q  !waxe  laq.  Wa 
laxae  etled  tlaqEyintsa    mosgEine  ha£yal£a  t!esEma  lax  6kii£ya£yasa 

20  q'.waxe.  Wa,  laEmxae  gwales  qo  yixwai-o.  Wa,  laEm  lasdesa. 
1  Gathering  Herring-Spawn. — Wa,  he'£maaxs  la'e  p!Exule'da  wa'- 
£na£ye;  wii,  le'da  wa'tslenoxwe  bEgwa'nEm,  ke'x-£idaEm  la  a'lax  e'k'a 
qlwa'xa,  yi'xa  £nEma'xLas  k'la'momo.  Wii,  glTmese  qla'qexs 
la'e  nii'£nakwa.  Wii,  la  q!a'q!alalaxa  wa/£na£ye  qa  wa's£ides.  Wa, 
5  gi'l£mese  dzEmo/£na'kuleda  dE'msx-iixs  lae'da  bEgwa'nEme  qa's£ld 
qaes  le  la'xa  qlwa'xe  qa£s  LlEx£widexa  g'i'lsglltla  lax  wiltslanasa 
q!wa'xase.  Wii,  g-i'l£mese  la  qle'nEme  LlEgwa'nEmasexs  la'e 
gE'mxElaq  qa£s  les  la'xa  wa'yade.  Wii,  la  e't!ed  ax£e'dxa  gilt'.a 
dzEXEqwa'     qa£s   lexat!    ax£a'lisaq     la'xa    wa'yade.     Wa,    la'£xaa 

10  ax£e'dxa  LE'kwe  dEiiE'ma  p£wa  giltsEme  t!e'sEma.  Wii,  la  mo'xu- 
bEnts  la'xa  giltsEme  tle'sEma.  Wii,  la  ax£e'dxa  wl'ltowe  gi'ltla 
dEiiE'ma.  Wii,  la  ax£e'dxa  gi'ltla  dzESEqwa'  qa£s  k-atstE'ndes 
la'xa  dE'msx-e.  Wii,  la  ax£e'dxa  qlwa'xe  qa£s  le  yilEnda'las  la'xa 
dzEsEqwe'  yi'sa  gilt!a  wl'lto  dEiiE'ma.     Wa,  a'l£mese  gwa'lExs  la'e 

15  la'bEndeda  q!wa'xaxa  gi'ltla  dzESEqwa'.  Wa,  la  LlEstE'nts  lax 
wa'yasLasa  wa'£na£ye.  Wa,  la  ax£e'dxa  LE'kwe  dEnE'ma  qa£s 
mo'xubEndes  la'xa  dzESEqwe'.  Wa,  la  ax£stE'ntsa  tle'sEme.  Wa, 
laE'm  q!E'ltsEma  yixs  la'e  axa'la. 
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For  four  days  it  is  left  in  the  water.  ||  After  it  has  been  in  the  water  20 
for  four  days,  the  herrings  have  finished  spawning.  |  Then  the  man 
takes  his  canoe  and  washes  it  out.  |  When  it  is  clean,  he  goes  out  to 
where  the  hemlock  is  in  the  water.  |  He  unties  the  rope,  and  puts  the 
hemlock  with  the  spawn  on  it  |  into  the  canoe.  |j 

Catching  Devil-Fish. — There  is  no  hook  at  the  end  of  the  long  pole   |  1 
for  fishing  devil-fish,  for  the  only  end  with  which  they  spear  the  devil- 
fish is  the  thin  end.1 1  When  the  man  who  fishes  for  devil-fish  in  deep 
water  |  feels  for  it  in  its  hole,  for  ||  that  is  the  name  of  the  stone  house  5 
of  the  devil-fish,  he  feels  for  its  |  body  and  he  strikes  for  the  hard 
part.  |  He  makes  a  thrust  at  it  twice.     Then  he  pulls  out  the  pole 
and  |  puts  it  into  his  small  fishing-canoe.  |  Then  it  does  not  take  long 
before  the  devil-fish  comes  out  of  its  hole;  and  he  takes  ||  his  long  10 
spear  and  spears  it,  lifts  it  up,  |  and  puts  it  into  the  small  canoe. 
Immediately  |  he  takes  out  the  intestines.     He  never  strikes  it  on 
the  rock  to  kill  it,  |  for  he  wishes   (it  to  be  hard).2    .    .    . 

Gathering  Seaweed. — When  a  woman  goes  to  gather  ||  seaweed  at  a  15 
place  where  there  are  nice  smooth  stones,  she  plucks  it  off  |  when  the 
rock  on  which  it  is  is  wet.     When  the  sun  shines,  she  just  |  peels  it  off 
from  the  rock  when  it  is  dry  all  over.     Then  she  puts  it  into  her  | 

Wa,  la  mo'p!Enxwa£se  ena'las  he  gwe'wala  la'xa  dE'msx'e.  Wa 
g-i'l£mese  mo'xse  £na/las  tlewalaxs  la'e  gwal  wa'seda  wa'£na£ye.  20 
Wa,  le'da  bEgwanEme  ax£e'dxes  xwa'kfuna  qa£s  ts!o'xug-indeq. 
Wa,  g-i'l£mese  e'g-ig-axs  la'e  Lla'sta  lax  axa'lasases  tle'yo.  Wa,  la 
qwe'l£idxa  dEiiE'me  qa£s  ax£a'lExsElexa  qlwa'xe  la  an£a/ndEXLala 
la'xes  xwa/khina. 

Catching  Devil-Fish. — Wa,  laEm  k"  leas  galbala  yixeda  g  iltagawa£ye  1 
nedzayaxa  tEq!wa'  qaxs  lex-amae  se'qEiaxa  tEqlwe'da  wl'lba£yasa 
gi'ltagawa£ye.     Wa,    he'£maaxs  la'e  ple'xwaLEleda  nanesaniEnsaxa 
tEqlwa'xs  k'.wae'lae  la'xes  g-o'kwe  tle'sEina  laxes  tEgwa'ts!e  qaxs 
he'£mae  Le'gEmsa  g'6'kwasa  tEqlwa'  tle'sEina.    Wa,  la  p!e'xewldxa  5 
ba'k-awa£yasa    tEqlwa'.     Wa,     hex£Ida£mese    L,!Enx£edxa    ple'sa. 
Wa,  malp  !Ena£mese  L!Enx£edqexs  la'e  le'x£widxes   nanesamEndza- 
yowe  qa£s  k'atla'lExses   la'xes   nanesamEiidza'tsIe   xwa'xwagiima. 
Wa,  k-!est!a  ga'laxs  g'a'xae  mo'lts!aweda  tEqlwa',  wa,  lii  da'x-£Id- 
xa    gi'ltla     nane'samEndzayo    qa£s   sEX-£I'deq.     Wii,  le    k!we't!a-  10 
tExsaq   la'xes    nanesamEiidza'tsIe    xwa'xwagiima.     Wa,   he'x"£Ida- 
£mese  la'wiodEx  be'xbek'!as.     Wa,  la£me  hewaxaEm  k-!e'lax£IdEq 
qaxs  £ne'k-ae  (qa  ple'ses). 

Gathering   Seaweed. — Wii,    he'£maaxs    la'eda    tsteda'qe    teqa'xa 
lEqlEstE'ne  la'xa  e'k-e  £nEma'a  tle'sEina.     Wa,  la  klti'lg'llalaq  yixs  15 
k!u'nq!ae  axa'sas.     Wii,  g'iTiiiesc  i.!e'sasosa  Lle'sElaxs   La'e  a'Em 
qiisElalaq  la'xa  tle'sEinaxs  la'e  lEmlE'mxuya  qaeS  a\(s!a'les  la'xes 
£wa,'lase  lExa'ya.     Wii,  g-l'l£mese  qo't  !eda  lEXa'yaxs  la'e  gux*alEXSas 

>  See  figure  on  p.  152,  2  The  end  of  Ihis  ilcsi-ripl  ion  is  missing. 
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large  basket.     When  the  basket  is  full,  she  pours  it  |  into  her  canoe, 

20  and  she  spreads  a  mat  over  the  ||  short  boards  in  the  canoe.  As  soon 
as  the  canoe  is  full  of  seaweed,  |  she  goes  home.  | 
1  Digging  Clover. — Now  she  is  ready  when  the  |  season  for  digging 
clover  arrives;  that  is,  when  the  leaves  of  the  clover  |  are  killed  by 
the  frost,  and  winter  is  coming.  | 
5  As  soon  as  there  is  frost  at  night,  the  woman  ||  gets  ready  in  the 
morning.  She  takes  her  clover  digging-stick  |  and  her  flat-bottomed 
basket,  her  back-protector,  |  and  her  cedar-bark  belt,  and  she  walks 
down  to  the  |  clover-garden.  There  she  puts  down  her  tools  in  the 
direction   towards  |  sunrise,  so  that  the   sun  is  at  her  back  when  it 

10  rises,  and  ||  it  does  not  shine  into  her  eyes,  so  that  she  can  see  dis- 
tinctly the  I  clover  which  she  is  digging,  for  generally  the  women 
pick  up  I  other  kinds  of  roots  when  they  are  digging  clover.  When 
she  I  has  put  down  her  tools,  she  takes  her  mat  and  spreads  it  over 

15  her  j  back  so  that  the  lower  end  is  a  little  above  the  ||  heels.  Then 
she  takes  the  cedar-bark  belt  |  and  puts  it  around  her  waist,  and  she 
puts  the  cedar-bark  |  rope  over  it;  that  is  to  say,  the  end  of  the  belt. 
She  ties  on  |  the  end.  Then  she  takes  her  flat-bottomed  basket  and 
puts  it  down  |  in  front  in  the  direction  where  she  is  going  to  dig. 

20  Finally  she  takes  ||  her  digging-stick   and   sits  down  on  the  back- 


la'xes  ya'yats!axs  la'e  LEbE'xsa    ie£wa£ye    lax  o'kiiya£yasa  pa'xse 

20  ts!a'ts!axusEma.     Wa,   gi'Fmese  qo't!eda  ya/yatslasexa   bsqlEstE'- 
naxs  la'e  na'enakwa. 
]       Digging    Clover. — Wa,    la£me    gwalala    qo    lag-aal    laxa    ts!ots!E- 
ylnxaxa  LExsEme    ylxs   lae    xuls£Ide    mamamasa    LEx-sEmaxs    lae 
g-lwes£etso£sa  giwesaxa  la  ts!awenes£Ida. 

Wa,  g  iFmese  g'lwesaxa  ganoLaxs  lae  hex£ida£meda  tslEtlaqe 
5  xwanaHdxa  gaala.  Wa,  laEin  ax£edxes  tsloyayoLaxa  LExsEme 
LEEwis  LEqlExsde  lExa£ya  LE£wis  LEbeg-a£ye  le£wa£ya.  Wa, 
he£mises  dEnedzowe  wuseg'ana.  Wa,  lii  qas£id  qa£s  la  laxes 
LEgEdzowe.  Wa,  het!a  ax£alisases  eaxElayoLa  guyinxelise  lax 
nelasasa    LlesEla    qa£s  oxLalalisexa     L!esElaxs  g-axae    nel£eda  qa£s 

10  k'!ese  L!aL!ets!elexstalii  laqexs  g'axae  nel£eda  qa£s  q!iilp!altalexa 
LEx'sEmaxs  lae  ts!osaq  qaxs  qlunalae  dadakineda  ts!edaqaxa 
oguqlemase  LloplEk'Exs  tslosaaxa  LEX'sEme.  Wa,  g"ll£mese  ax£a- 
lisaxes  eaxElayoLaxs  lae  ax£edxes  le£wa£ye  qa£s  LEbegludes  laxes 
awlg'a£ye.      Wii,     a£mise     gwanala     aek-  !alagawa£yes    bEnba£yasa 

15  le£wa£yases  6xLax-sedza£yaxs  lae  ax£edxa  dEnedzowe  wusegano 
qa£s  qEk'lylndes  laq  laxes  qEnase.  Wa,  la  qEk'iylntsa  wile  mElku 
dEnsEn  dEnEin  obesa  wuseg'anowe  laq  qa£s  mox£waLElodes 
6ba£yas.  Wa,  la  ax£edxes  LEqlExsde  lExe  qa£s  hangalises  laxes 
nEqEmalise   laxes   gtiyolElasLe   qo   ts!os£idLo.     Wa,  lawesLe  ax£ed- 

20  xes   tsloyayowe    qa£s    k!wadz5lisexes    LEbega£ye     le£wa£ya.     Wa, 
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protecting  mat.  |  Now  she  works  while  she  is  sitting.     She  pokes  down  21 
her  digging-stick  so  that  |  the  point  is  one  span  deep  in  the  ground.  | 
Then  she  pries  up  the  clover  |  easily,  turning  down  the  stick,  for  she 
does  not  wish  to  break  the  ||  clover-roots,  and  she  pokes  it  again  into  25 
the  ground  so  that  it  stands  up,  |  and  she  picks  out  the  clover-roots 
and  throws  them  into  her  flat-bottomed  basket.    When  |  she  has 
picked  all  the  clover-roots  out  of  the  soil,  she  |  pries  up  some  more 
clover  with  her  digging-stick,  and  she  again  |  puts  the  digging-stick 
standing  where  she  is  going  to  pry  up  ||  the  roots  next  time,  after  she  30 
has  finished  picking  out  what  she  has  just  pried  up;  |  and  she  con- 
tinues to  do  so.  |  She  does  this  every  day,  for  sometimes  |  it  takes  the 
woman  five  days  to  work  over  her  |  clover-garden  when  it  is  large. 
In  the  evening  ||  she  takes  the  mats  and  pours  the  clover  on  several  |  35 
mats,  and  covers  it  with  others  where  she  has  dug  it  up;  |  and  in  the 
morning  she  takes  the  mat-covering  off  and  |  spreads  it  out,  and 
scatters  the  clover-roots  on  them  so  as  to  get  dry,  if  |  it  should  be  a 
fine  day  in  the  morning;  but  if  it  should  be  a  bad  day  in  the  ||  morn-  40 
ing,  then  she  does  not  take  off  the  mat-covering  until  |  the  sky  clears 
up,  for  it  is  said  that  it  is  not  good  for  the  clover  |  to  be  dried  in  the 
house.     They  say  that  if  it  is  dried  in  the  house,  |  it  shrinks  up;  but 


la£me    k!wak!wasdenaqExs     lae     ts!ExubEtalisaxes    tsloyayowe    qa  21 
enEmp  !Enk*es  laxEns   q!waq!wax-ts!ana£yex  ylx  £walal>Etali(lzasasa 
6ba£yas  tsloyayasexs    lae    k!wet!EqalIsaxa  LExsEme  laxes  k!ets!e- 
na£ye    ealtsilaxs    lae      k!wet!edEq     qaxs     gwaqlElaaq    EEltsIaleda 
LExsEme.     Wii,  la  et!ed  ts!ExubEtalisaxes  tsloyayowe  qa  Laesesexs  25 
lae  niEnx-£Idxa  LExsEme  qa£s  tslExtslales  laxes  lExaya.     Wii,  gtl- 
£mese    ewilg-Ilk*amEnaxa     LEX'sEme     laxa      dzEqwaxs     lae    etled 
klwetlEqalisaxa     LEX'sEme     yisa     tsloyayowe.       Wii,    laxae    etled 
ts!ExubEtallsaxes    tsloyayowe    qa    Laeses   lax    etledLe  klwetlEqale- 
dzEmLEs    qo    lal     gwalL     mEnmaqalxes    la    al    k!wet!EqaledzEma.  30 
Wii,    laEmxae    aEm    naqEmgiltEwexes    g'ilxde    gwegilasa.     Wa, 
ax-sasmese    la  he  gweg'ilaxs  lae    tslosaxa    eneenala   ytxs  £niil£nEm- 
plEnae    sEk-!axse    Enalasa    tsEdaqe  sEnyEnbEndxa  £nala  ts!osaxes 
LEg'Edzowaxs   lexEdzae.     Wii,  g-tlnaxwa£mese    dzaqwaxs  lae   km 
ax£edxa    leElwa£ye    qa£s    lii    gugEdzotsa    LExsEme    laxa    vvaokwe  35 
leElwa£ya    qa£s    naxiiyindesa   waokwe    laq    liixes  ts.'oyasaq.     Wii, 
gilnaxwa£mese  laxa  gaaliixs  lae  ax£edxa  naxuya£ye  leElwa*ya  qaes 
LEp!aliseq.     Wii,    lii    lEndzotsa    LEX'sEme    laq    qa£s    x-ll£aliseqexs 
eg'Idzalaeda  £nalaxa  gaiila.     Wii,    giPmese  yaxdElxEleda   ffnalaxa 
gaalaxs    lae    hewiixa     axodEx     naxuya£yas     leElwa£ya,    lalaa    lfix  40 
egidox£wIdEx-dEmLasa     £nala,     qaxs    klesaaEl     eka    LEx'SEmaxs 
xitalelEmae  laxa   g-okwe.     G'tleBmelae    x'llalelEm    laxa    gokwaxs 
lae    hex£idaEm    xulseida.     Wii,  la£lae    k'les    xule£nnkiilaxs    xfl'alc- 


188  ETHNOLOGY   OF  THE   KWAKIUTL  Iktii.  ann.  35 

it  does  not  shrink  when  it  is  dried  |  at  the  place  where  it  is  dug.     The 

45  soil  ||  is  not  washed  off.  If  the  sky  has  been  clear  for  two  days,  |  the 
roots  are  dry  all  over.  Then  the  dirt  drops  off.  |  Then  the  woman 
takes  her  basket,  goes  to  the  |  pile  of  clover,  and  puts  (the  roots)  into 

50  the  clover-basket.  |  When  all  the  baskets  arc  full,  ||  the  woman  takes 
dry  grass  and  places  it  on  top  of  the  |  clover-baskets.  After  she  lias 
done  so,  she  takes  a  |  thin  cedar-bark  rope  and  ties  up  the  top  of  the 
baskets.  |  Then  she  puts  them  into  the  canoe  and  goes  home  to  the 

55  winter  house,  |  for  they  dig  clover  at  another  place,  for  ||  the  best 
clover  grows  at  Knight  Inlet  and  at  Gwa£ye.  Now  she  arrives  at  her  | 
winter  house.  She  does  not  put  down  the  clover- 1  basket  near  the  fire 
of  the  house,  but  she  |  puts  it  in  a  cool  corner  of  the  house.  Now 
she  waits  for  |  the  winter  before  cooking  the  clover-roots.     As  soon 

60  as  the  people  begin  the  winter  ceremonial,  then  ||  the  people  are  in- 
vited to  eat  the  clover.  | 
1  Digging  Cinquefoil-Roots. — The  same  digging-stick  |  is  used  for 
digging  cinquefoil-roots  which  is  used  for  clover.  Sometimes  |  the 
man  who  makes  the  digging-stick  makes  a  smaller  digging-stick  |  for 
5  the  cinquefod-roots,  for  it  is  thinner  and  it  is  one  span  ||  shorter  than 
the  clover  digging-stick ;  |  and  the  basket  for  cinquefoil-roots  has  |  no 


dzEmae   laxa    tsloyasaq.     Wa,   laxae    k!es    ts!oxwalasE£wa    dzEx- 

45  £tina£yas.  Wa,  g"il£mese  malp!Enxwa£s  egidzaleda  £nalaxs  lae 
lEmlEmx£iinx-£Ida.  Wa,  he£mis  la  qlupalats  dzedzEx£tina£yas. 
Wa,  he£mis  la  ax£edaatsa  tstedaqaxes  LlarJEbate  qa£s  las*  lax 
modzasasa  LEx'sEme  qa£s  la  texts  lalas  laxa  LEg-ats!e  LlaLtebata. 
Wa,  gll£mese   £wl£la  la    qoqut!eda    LeLEg'atsle   LlaLtebatExs  laeda 

50  tstedaqe  ax£edxa  lelElxLowe  k!et!Ema  qa£s  ts!ak  iytndales  laxa 
LeLEg-ats!e  LlaxlEbata.  Wa,  gll£mese  gwalExs  lae  &x£edxa 
£w!lEne  mElku  dEnsEn  dEnEma  qa£s  t  lEmak'iyindales  laq.  Wa, 
laEm  moxsas  laxes  ya£yats!e  qa£s  la  na£nakwa  laxes  tslEWEnxE- 
lase  gokwa    qaxs    ogu£la£mae    awlnagwise    axasaxa   LEx'sEme  ylxs 

55  hae  Dzawade  lo£  Gwa£ye  ek'  qlwaxats.  Wa,  laEm  lagaa  laxes 
tslEWEnxElase  g-okwa.  Wii,  k"!est!a  he  mogwalitases  LeLEg'atsle 
LlaLlEbata  laxa  £nExwala  laxa  lEgwilases  g'okwe,  yrxs  hae 
mdgwalllaqe  wudanegwilases  g'okwe.  Wa,  laEm  lalaal  laxa  ts!a- 
wunx£IdLa     qo      hamex-silax-£idLEq.     Wa,    g-il£mese    ts!ets!ex£ede 

60  g'okulotasexs  lae  Le£lalases  LEX'sEme  laq. 
1  Digging  cinquefoil-roots  (Tslosaxa  t!Ex"sose). — HeEmxat!  ts!osE- 
laxa  t!Exusose  tsloyayaxa  LEX'SEme.  Wa,  lai>a  £nal£nEmp  teneda 
ts loyayogwilaenoxwe  tsloyayogwilaxa  hek!umg"ilil£Em  qa  tsloya- 
yoxa  t!Exusose,  yixs  £wawilalae.  Wii,  laxae  £nEmp!Enk  laxEns 
5  q!waq!wax-ts!ana£yex yix  tslEkwagawayanEmasa  tsloyayaxa  t !exus5- 
sasa  tsloyayaxa  LEX'SEme.     Wa,    he£misa    ts!oyats!e  lExa£ya    yixs 
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flat  bottom,  as  the  one  that  is  used  for  digging  clover,  for  the  same  |  7 
basket  that  is  used  for  clams  is  used  for  cinquefoil-roots;  |  and  the 
other  cinquefoil-basket  is  smaller.     It  is  for  the  lower  roots,  ||  for  10 
these  are  very  long,  and  they  grow  under  the  curly  |  cinquefoil-roots. 
As  soon  as  the  season  for  digging   cinquefoil-roots  in  the  autumn 
arrives,  then  |  the  woman  who  owns  a  cinquefoil-garden  takes  her 
cedar-bark  belt  and  |  mat,  two  cinquefoil  digging-baskets,  and  her  | 
digging-stick,  and  goes  to  the  cinquefoil-garden.  ||  When  she  arrives  15 
there,  she  puts  down  her  baskets  |  and  her  digging-stick,  and  she 
spreads  the  mat  on  her  back.  |  She  takes  her  woven  cedar-bark  belt 
and  puts  |  it  around  her  body  over  the  mat.     After  |  she  has  done 
so,  she  sits  down  on  the  lower  end  of  the  back-protector  mat.  ||  Then  20 
she  takes  her  digging-stick  and  pokes  the  end  into  the  ground  in  one 
corner  of  her  |  cinquefoil-garden.     The  point  of  the  digging-stick  does 
not  go  in  deep.  |  Then  she  pries  it  up.     Then  the  cinquefoil-roots 
show   themselves,    and  |  the   woman   picks   out   the   short,    curly  | 
cinquefoil-roots  and  puts  them  into  the  larger  ||  basket  which  stands  25 
at  her  right  side.    She  puts  down  |  the  smaller  basket  on  the  left-hand 
side.     After  |  she  has  picked  out  the  cinquefoil-roots,  she  takes  her 
digging-stick  again  and  pushes  |  the  end  into  the  ground  at  the  place 
where  she  dug  first,  for  the  small  cinquefoil-roots  are  only  four  Angel's 


k-!esae  LEqtexsda  he  gwexse  ts  loyats  !axa  LEX'sEme,  yixs    yfiqla-  7 
la£maoxda  dzeg-ats!axa  g-aweq!anEnie  ts  loyats  !axa  t!Exusose.     Wa, 
la  a£ma£yaleda  £nEmsgEine  ts  loyats  !es   qa£s  axtslalasxa   Laxabalise 
yixa  g  ilsg'ilstowe  t!Exusosa.     Wa,  qlwaxa  lax  ewaabalisasa  tlEmkwa  10 
t!Exusose.     Wa,   g*ilemese   ts !ots lEyinxxa  Layinxaxs  laeda   tlEklla- 
gwade  tstedaq  ax£edxes  dEnedzowe  ktedEk"  wuseganowa  LE£wa  le- 
£wa£ye.     Wa,   he£meses    maltsEme    ts  !ets  loyats  !e    laElxa£ya    LEwis 
tsloyayowaxs   lae    qas£Id   qa£s    la    laxes    tlEkllakwe     tlEgudzowa. 
Wa,  g'iPmese  lagaa  laqexs  lae  axEmg-alisaxes  ts  lets  loyats  !eLe  laEl-  15 
xa£ya  LE£wis  tsloyayowe.     Wa,  la  LEbeg  intses  LEbeg-aJye  le£wa£ya. 
Wa,    la   ax£edxes   dEndzEdzowe    k-  !idEku    wttseganowa   qa£s  qEk'i- 
yindes  laxa  LEbega£yas  le£wa£yaxs  lae  wusex£Its.      Wa,    g-il£mese 
gwalExs    lae   klwadzodEx    bEnba£yases     LEbeg-a£ye   le£wa£yaxs   lae 
dax'Idxes  tsloyayowe  qa£s    ts!Ex"bEtalisex    awiinxelisases  t!Ek  Ila-  20 
kwe    tlEgudzowa.     Wa,    la    k- !es    wungEg'Ile     6ba£yasa   ts!oyayo_ 
waxs  lae  klwet'.edEq.     Wa,    he£mis  la  nel£edaatsa  t!Ex"sose.     Wa, 
he£mis  la  niEnx£idaatsa  tsloyenoxwe  tslEdaqxa  tlEintlEmgiixLowe 
ts!Elts!Exustowe  t!Exusosa  qa£s  lExtshlles  laxa  £wfdasagawa£ye  ts  lo- 
yats !e  lExaxs    hanesae   lax   helk- lotagawalisas.     Wii,  het!a  hanesa  25 
amayagawa£ye    lExa£ye   gEinxagawalisas.     Wii,    gil£mese    £w!lgEl- 
qaxa  t !Exusosaxs  lae  etled  ftx£edxes  tsloyayowe  qa£s  ts!Kx"l>KtnlIsus 
oba£yas  laxes  g-ilx-de  £lapa£ya  qaxs  S.*mae  maldEne  'walabiitalasasa 
t!Exusose    laxEiis  q!waq!wax'ts!anaeyex.     Wii,  lai.a  modsne  'wala- 
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30  deep,  |  but  the  long  lower  roots  are  four  fingers  ||  deeper,  if  the  sand  | 
is  good  and  does  not  contain  pebbles.  The  reason  why  there  are  no 
long  cinquefoil-roots  |  at  Nimkish  River  is  that  there  are  many  small 
pebbles.  Gwa£ye  |  in  Knight  Inlet  is  the  only  place  where  the  long 
cinquefoil-roots  grow,  |  for  the  soil  in  the  cinquefoil-gardens  is  half 

35  sand  and  half  light  ||  clay,  and  therefore  the  cinquefoil-roots  and 
the  |  long  roots  grow  well.  As  I  said  before,  the  short  cinque- 
foil-roots are  on  top,  |  of  the  long  roots  below.  Therefore  the 
woman  who  is  digging  cinquefoil-roots  |  pushes  down  her  digging- 
stick  again  after  she  has  picked  up  all  the  short  roots;  for  the  |  short 
roots  and  the  long  roots  do  not  keep  together,  although  they  belong 

40  to  one  ||  stem.  Now  I  will  stop  talking  about  this,  and  I  |  will  talk 
again  about  the  woman  who  is  digging.  She  |  does  not  pry  up  the 
sand  quickly,  but  she  digs  up  the  sand  and  clay  slowly,  |  so  that  the 
long  cinquefoil-roots  do  not  break  and  that  they  come  up  in 
long  strings  |  when  she  is  picking  them  out  of  the  sand;  and  she  puts 

45  them  into  the  ||  basket  for  the  long  cinquefod-roots.  She  keeps  on 
doing  so  over  the  whole  garden-  |  bed,  and  she  only  stops  digging 
after  she  has  worked  over  the  whole  ground.  |  In  the  evening,  when 
it  gets  dark,  the  woman  who  is  digging  cinquefoil-roots  |  takes  her 
short  roots  and  puts  them  on  a  pUe,  and  covers  them  over  with  |  mats ; 

50  and  she  does  the  same  with  the  long  roots,  for  ||  sometimes  it  takes 


30  bEtalasasa  Laxabalise  laxEns  q!waq!wax-ts!ana£yex  laqexs  ekaeda 
egise  yixs  k-!easae  t!at!edzEma.  HeEm  lagilas  k!eas  Laxabalise 
Gwanaxs  qlenEmaes  t!at!edzEme.  Wa,  lex-a£mese  Gwa£ye,  yix 
wasa  DzawadEenoxwe  ex-  q'.waxatsa  Laxabalise  LE£wa  t!Exusose 
qaxs    naxsaaplaes    t!Ek-ilakwe   ttegudzo  lo£    eg-ise    LE£wa    k!use 

35  L!eq!a.  Wa,  he£mis  lagulas  ek-e  q!waxena£yas  t!Exusosas  LE£wis 
Laxabillise.  LaxEn  laEmx'de  waldEinaxs  ek"  layaeda  t!Exusosasa 
Laxabalise.  Wa,  he£mis  lagilasa  tsloyenoxwe  tslEdaq  et!ed  ts!oxu- 
bEtalisases  ts  loyayowaxs  lae  £wi£lolxa  t  !Exusose  qaxs  k-  !esae  Lawa- 
gilleda    t!Exusose  LE£wa  Laxabalisaxs  wax,£mae  enEines  yisx'Enexa 

40  t'.Egwanowe.  Wa,  la£mEn  gwal  gwagwex-srala  laxeq.  Wa,  la- 
£mesEn  et'.edEl  gwagwex-s£ala  laxa  tsloyenoxwe  tslEdaqExs  lae 
k'!es  ealtsilaxs  lae  k  !wet  Iqillisaxa  eg'ise  LE£wa  k!use  L!eq!a  qa 
k'leses  a,Elts!eda  Laxabalise  qaxs  sayEnaaq  qa  g'ilsg  ilstowesexs 
lae    sex-alaq    laxa  eg"ise  qa£s  la  LExuts!alas  laxes  senatslaxa  Laxa- 

45  balise  lExa£ya.  Wa,  hex"saEm  gwegllax  wadzEgasases  t!Ek  I£lakwe 
tlEgudzowa.  Wa,  al£mese  gwal  ts!osaqexs  lae  £wilg  ildzowa.  Wa, 
gilnaxwaEm  k' !ilto£nakulaxa  dzaqwaxs  laeda  ts!oyenoxwe  tslEdaq 
ax£edxes  t!Exusose  qa£s  q!ap!esgEmgaliseq.  Wa,  la  noxusEmtsa 
leElwa£ye  laq.     Wa,  la  heEmxat!  gwex-£idxa  Laxabalise  qaxs  £nal- 

50  £nEmp!Ena£e  m6p'.Enxwa£se   £nalasa   tsloyenoxwe  tslEdaq  tslosaxes 
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the  woman  four  days  to  dig  over  her  |    cinquef oil-garden.     In  the  51 
morning,  when  day  comes,  the  |  owner  of  the  cinquefoil-garden  goes 
to  the  pile  of  short  roots  |  and  of  long  roots  and  takes  off  the  mat 
covering  of  the  piles  |  of  short  and  long  roots,  and  spreads  the  roots 
out  so  that  they  are  close  together.  ||  After  she  has  done  so,  she  55 
takes  the  roots  and  scatters    them,  |  and  she  does  the  same  with 
the  long  roots.     After  she  has  done  so,  |  she  leaves  and  goes  home  to 
her  cinquefoil-digging  house.     Now  |  she  dries  the  short  roots  so  that 
the  sand  on  them  gets  dry.     When  |  she  arrives  at  her  house,  she 
takes  her  cinquef  oil-baskets  and  looks  them  over,  ||  and  she  takes  60 
them  to  the  place  where  she  left  her  |  short  roots  and  long  roots  dry- 
ing.    As  soon  as  she  arrives  there,  she  |  takes  up  the  short  roots  and 
puts  them  into  the  baskets;  |  and  when  they  are  all  in,  she  takes  dry 
grass  and  |  puts  it  on  top  as  a  cover;  and  after  it  has  been  put  on,  || 
she  takes  cedar -bark  split  for  this  purpose  one  finger  |  wide  and  ties  65 
up  |  the   cinquefoil-baskets.     After  she  has  done  so,  she  gathers  | 
them  together  and  covers  them  with  mats.     Then  |  she  takes  cedar- 
bark  and  splits  it  into  narrow  strips.  ||  She  lays  down  one  of  the  pieces  70 
of  split  cedar-bark,  |  takes  the  long  cinquefoil-roots  and  puts  the  ends 
together,  laying  them  down  |  on  the  strip  o f  cedar-bark.     When  she 


t!Eki£lakwe  tlEgudzowa.     Wa,  g'iPmese    £nax-£Idxa   gaalaxs    laeda  51 
t!Egwadasa  t!Exusose  qas£Id  qa£s  la    lax  mEx-mEwedzases  t!Exusose 
LE£wa  Laxabalise  qa£s  ax£edexa  nenax"sEma£ye  leEl£wesa  mEx'niE- 
wise  t!Exusosa  LE£wa  Laxabalise  qa£s  mEndcalexs  lae  LEpIalisElaq. 
Wa,  g-il£mese  gwalExs   lae  &x£edxa  t!Exusose    qa£s  lendzodales  laq.  55 
Wa,  laxae  heEinxat!  gwex£Idxa  Laxabalise.     Wa,  g"il£mese  gwalExs 
lae  bus  qa£s   lii  na£naku    laxes    ts!Ewedzats!e    g"6kwa.      Wa,  laEm 
x-ilElsaxa    t!Exusose    qa    lEmx£wides    egisEna£yas.     Wa,    g-il£mese 
lag"aa  laxes  g"6kwaxs  lae  hex-£idaEm  k- lEnEmgalllaxes  t!et!Egwa- 
ts!eLe  LlaLlEbata  qa£s  la  dalaqexs    lae    aedaaqa   lax   xlledzasases  60 
t!Exusose    LE£wa  Laxabalise.     Wa,  g-u£mese    lag-aa    laqexs    lae    he 
g"il    q!ap!ex£ItsE£weda    t!Exusose    qa£s   lExts lilies    laxa   L!aL!abate. 
Wa,    g  il£mese  £wilts  !axs    lae    ax£ed  laxa     lEmxwa    k-  let  lEma    qa£s 
tslak'iyTndales    laq.     Wa,     giPmese     gwal    tshlkiyTiuhllaqexs    lae 
ax£edxa   hek!umg"ilila£ye    dzExEku    dEnasaxa    £nal£nEmdEnas   awa-  65 
dzE£was    laxEns    q!waq!wax-ts!ana£yex.      Wa,  la    tlEinak  iyindalas 
laxa  t!Egwats!e  LlaLlabata.     Wa,  giPmese  gwsllexs    lae  q!ap!eg-a- 
lisaq  qa£s  naxusEmdesa  leElwa£ye    laq.     Wa,  gil£mese    gwalExs  lae 
ax£edxa    dEnase    qa£s    heloxllsEiide    dzEdzExsEiidEq   qa    £wls£wiila- 
dzowe.      Wa,  la  k'atlalisaxa   £nEmts!aqe    dzExEk"   dEnasa,  wa,  la  70 
ax£edxa  Laxabitlise  qa£s  £nemabEndaleq  qa£s   lil    k'atlets  laxa    dE- 
nase.     Wa,     g-iPmese     lu1its!e£staax"sEns     qlwaqlwax'tslana'yex 
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73  can  put  her  fingers  |  around  them,  she  squeezes  them  together 
and   ties    them  firmly  in   the   middle.  |  They  are  this  way  when 

75  they  have   been  tied:  .     When  ||  this   has   been  done,  she 

does  the  same  with  ^^g|^g->  the  others,  and  she  only  stops  | 
when  they  are  all  §§pS^§Er  tied  in  bundles  in  the  middle. 
Sometimes  |  she  has  ^  ^  more  than  a  hundred  bundles  of 
long  cinquefoil-roots  belonging  to  one  woman  who  has  a  good  | 
cinquefoil-gardcn.  After  this  has  been  done,  she  puts  the  |  long 
cinquefoil-roots  into  the  basket;    and    when  they  are   all   in,  she 

80  takes  ||  grass  and  puts  it  on  top,  and  she  ties  it  down  with 
cedar-bark.  |  Then  in  the  evening  she  gathers  up  |  the  baskets 
for  long  cinquefod-roots,  and  she  spreads  mats  over  them.  | 
After  she  has  done  so,  she  goes  home  to  her  digging-house.  |  In  the 
morning,  when  daylight  comes,  the  woman  and  her  husband  get 

85  ready.  ||  They  launch  their  canoe  into  the  sea,  |  push  down  the  roof- 
boards  of  the  digging-house  |  and  place  them  in  the  bottom  of  the 
canoe.  When  |  the  bottom  of  the  canoe  is  all  covered,  the  baskets 
with  short  roots  |  are  placed  on  the  boards  in  the  canoe;  and  when 

90  they  are  all  in,  ||  they  take  the  baskets  with  long  roots  and  put  them  | 
on  top  of  the  baskets  with  short  roots;  and  when  they  are  all  in,  | 
they  put  the  bedding  and  provisions  on  top.  When  everything  is  in,  | 
they  take  the  mats  and  spread  them  over  the  load.  |  When  everything 

73  lax  qlwedzoyodaq  lae  qEno£yodEq  qas  lEklutlede  yil£edEq. 
Wa,    laEm     ga    gwalegaxs    lae    yiLoyala    (fig.)-     Wa,    g-il£mese 

75  gwala  lae  hanal  he  gweg"ilaxa  waokwe.  Wii,  al£mese  gwalExs 
lae  £wl£la  la  qeqEno£yaleda  Laxabfdise  yixs  £nal£nEmplEnae  g-ex-- 
sogug-Ey6xllsayokwa  Laxabalisasa  £nEmokwe  tstedaqaxa  ek'as 
t!Ek-I£lakwe.  Wa,  g-il£mese  gwalExs  lae  LExuts!alas  lfixa  Laxa- 
batsle  iJaiJEbata.     Wa,  giPmese  £  wilts  laxs    laaxat!    ax£edxa  k'le- 

30  tlEme  qa£s  ts!ak  iyindes  laq.  Wa,  laxae  tlEmak  iyintsa  dEnase  laq. 
Wa,  g'iPmese  £wl£la  la  gwalExs  laaxat!  q!ap!egalesaqexa  dza- 
qwaxa  LeLaxabats  !e  LlaLlEbata  qa£s  LEpsEmdalesa  leEl£wa£ye  laq. 
Wa,  g'iFmese  gwatexs  lae  na£naku  laxes  ts!Ewedzats!e  g-6kwa. 
Wa,  g-il£mese  £nax£Idxa  gaaliixs  lae  xwanal£ida  ts!Ewesde  tslEdaqa 

85  LE£wis  la£wiinEme  qa£s  wi£xustEndexes  xwakluna  laxa  dEmsx'e 
£wapa.  Wa,  la  weqwaxElax  salases  ts!Ewedzats!ex-de  g-6kwa 
qa£s  la  paxsEla  laxes  xwakluna.  Wa,  g^iPmese  hamElxalExs  lax 
oxsasa  xwak!unaxs  lae  he  g'il  moxdzEma  t!Egwats!e  LlaLtebata  qa 
mag  idza£yes  laxa   paxsaxs  lae  mEXEdzEweq.     Wa,    g'iPmese   £wil- 

90  xsa  lae  moxsElaxa  Laxabats!e  LlaLlEbata.  Wa,  laEm  mExE- 
yindalas  laxa  t!Egwats!e  LlaLlEbata.  WTa,  g"il£mese  £wilxsasexs 
lae  mokuyindalases  mEmwala  laq.  Wa,  g-il£mese  £wllxsasexs  lae 
ax£edxa  leEl£wa£ye  qa£s  LEpEyindales  lax  okuya£yases  ma£ye.  Wa, 
g-il£mese  gwalExs  lae  hogiixs  laxes  ya£yats!e  xwakluna.     Wa,  lada 
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is  aboard   the  canoe,  the  ||  man  stands  in  the  stern  of  the  canoe,  95 
which  he  steers.   |  He  looks  at  his  clover-digging  house  and  prays  to 
it.1  ...  | 

As  soon  as  he  arrives  at^the  beach  of  his  winter  house,  |  he  puts  the 
stern  of  his  traveling-canoe  landward  and  backs  in.  [  The  man  gets 
out  of  the  traveling-canoe,  and  ||  unloads  the  cargo  when  the  tide  is  100 
high.  If  it  is  low  tide,  he  |  ties  a  long  cedar-bark  rope  to  the  stern 
seat  of  his  |  traveling-canoe  and  carries  up  the  end  of  the  rope  to 
high-water  mark,  |  where  he  ties  it  to  a  stone  which  serves  as  an 
anchor.  After  he  has  done  so,  |  the  (couple)  are  invited  by  their 
relatives  to  eat,  if  it  is  ||  low  tide  when  they  arrive.  If  it  is  high  tide,  5 
they  are  only  |  invited  when  the  cargo  has  been  carried  up  the  beach. 
They  |  put  the  baskets  with  the  long  roots  and  those  with  the  short 
roots  in  two  different  places.  |  The  baskets  with  the  long  roots  are  put 
on  the  right-hand  side  of  the  |  house,  and  the  baskets  with  the  short 
roots  are  placed  on  the  left-hand  ||  side  of  the  house,  for  these  corners  10 
are  cool.  As  soon  as  |  all  have  been  carried  up,  they  go  to  the  one 
who  invited  them.  ...  As  soon  as  this  has  been  done,  |  (the.  man)  takes 
the  baskets  with  long  cinquefoil-roots  and  puts  them  across  |  the 
two  beams.2  If  there  are  many  baskets  with  long  roots,  there  may 
be  four  layers,  one  on  top  of  the  other,  |  from  one  end  of  the  staging 

bEgwanEme    Laxxexa    xwakluna     qaxs    he£mae    LEuxxa£ya.      Wa,  95 
doqwalaxes    tslEwedzatslex'e    g'okwa  qa£s  tstelwaqeq.1  .  .  . 

Wa,  g'TPmese  lag'aa  lax  LlEina£isases  ts  lawiinxElase  g-okwa  lae 
a,LaxLa£nakiilaxes  ya£yats!e  xwakluna  qa£s  k- lEx-£alisexs  lae  lal- 
tiiweda  bEgwanEme  laxes  ya£yats!e  xwakluna.  Wa,  hex-£ida£mese 
moltodxes  mayaxs  yixulalisae.  Wa,  g'il£mese  x-ats!aesExs  lae  loo 
iiEm  mogwanotsa  gilt!a  dEiiEm  laxa  LEXEqlExi.aya£yases  ya£ya- 
tsle  xwakluna  qa£s  la£s  oba£yas  laxa  ya£xumotasa  yixwa  qa£s 
mox£bEndesa  tlesEme  laq  qa  qtelsbes.  Wa,  g'lFmese  gwal  he 
gwex-£idqexs  lae  Lalelalasoses  LeLELilla  qa  las  LlExwa  laq,  yixs 
x'atslaesae  lag"alits!Enxas.  Wa  gil£mese  yixidalisExs  lae  al£Bm  5 
Lalelalasoxs  lae  £wi£losdese  mEmwaliis.  Wa,  laEm  alEwIlii 
m5gwalllElasasa  Laxabats'.e  LlaLlEbata  LE£wa  t!Egwats!e,  yixs 
£nal£nEinp'.Enae  he  mogwalilEma  Laxabatsleda  helk*  lotewalllasa 
gokwe.  Wa,  la  he  m5gwalllEma  t!Egwats!e  LlaiJEbata  gEinxo- 
tewalllasa  g-okwe,  yixs  wiidanegwilae.  Wii,  g-fl£mese  £w'i£losde-  10 
sexs  lae  Lax£wid  laxa  Lalelalaq.2  .  .  .  Wii,  g'il'mese  gwalExs 
lae  ax£edxa  Laxabatsle  LlaLlKbata  qa£s  mEXEndales  laq,  yfxs 
g-il£mae  qlenEina  Laxabatsliixs  lae  mox£wedg-usti11a  maxo£nakula 
haytmbEiidEX  awasgEinasasa    kMagile.      Wii,     g-il£mese    £\vilgaai.K- 

i  See  page  618. 

» Then  follows  the  description  of  the  milking  <>r  a  raised  platform  for  keeping  provisions  (p  166). 
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15  to  the  other.  When  they  are  all  on,  ||  he  takes  mats  and  spreads 
them  over  them,  so  that  the  |  frost  can  not  get  at  them,  for  lie  does  not 
wish  them  to  freeze.  Now  |  it  is  called  "staging  for  long  cinquef oil- 
roots,"  and  it  is  also  called  |  "staging  on  which  long  cinquef  oil-roots 
are  thrown."     After  this  has  been  done,  |  he  does  the  same,  putting 

20  on  the  stage  the  ||  baskets  with  short  roots;  and  after  this  has  been 
done,  he  spreads  |  mats  over  them.  Generally  he  does  not  put  up 
one  |  basket  of  long  cinquef  oil-roots  when  the  baskets  are  piled  up;  | 
and  when  there  are  many  people  in  his  tribe,  he  keeps  out  four  | 
baskets  with  short  cinquef  oil  roots  to  cook  them  for  the  people;  but  || 

25  more  than  one  basket  of  long  cinquefoil-roots  is  never  kept  out,  for 
only  the  chiefs  |  eat  the  long  cinquefoil-roots.  The  common  people  | 
eat  the  short  roots.  | 
1  Digging  Sea-Milkwort.' — When  the  |  plants  first  begin  to  glow  and 
the  tops  begin  to  sprout,  |  the  woman  takes  her  digging-stick  which 
she  uses  for  clams,  |  and  her  small  basket,  and  goes  to  a  place  where 
5  she  has  seen  ||  milkwort  growing.  In  the  following  year  there  is 
nothing  to  be  seen  in  the  springtime,  |  and  she  just  digs  for  it.  She 
sits  down  and  pushes  j  the  point  of  her  digging-stick  into  the  sand, 
and  she  pries  up  the  sand.  |  Then  she  picks  out  the  inilkwort-roots 


15  laxs  lae  ax£edxa  leEl£wa£ye  qa£s  LEpEyindales  laq  qa  k- !eses 
lax'saweda  g'Ewesmise  laq,  qaxs  gwaqlEfaaq  wiidala.  Wa,  laEm 
LegadEs  LaxapdEmil  kMagil  laxeq.  Wa,  la,  LeqEleda  waokwas 
k"  laxdEmilasasa   Laxabats!e    LlaLlEbata  laq.      Wa,    g'iPmese    gwa- 

20  Iexs  lae  km  iiEqEmg'itEweqexs  lae  axealilasa  t  lExdEmllasasa  t!e- 
t'.Egwats!e  L!&L'.Ebata.  Wa,  g'TPmese  gwalExs  laaxat!  LEpEyintsa 
teEl£wa£ye  laq.  Wa,  lii  qliinalaqas  k- !es  lasa  £nEmsgEme  Laxaba- 
ts'.e  iJ.abat  laxes  la  mfdaLEla  laxa  LaxapdEmlle  k-!aglla.  Wa, 
g-iFmese  q!enEme  g'okulotasexs  lae  axelaxa  mosgEme  t!et!E- 
gwats!e    L!aL!Ebala  qa£s   t  !EqulasEewa.     Wii,  laLe    k- !es    hayaqax 

25  £nEinsgEma  Laxabatsle  Llabata  qaxs  lex'aemaeda  g'lg'Egama^ye 
LELaxapg'Exa  Laxabfdise.  Wii,  laLeda  bebEgwanEmq!ala£me 
t'.EXut!aquxa  t!Exusose. 
1  Digging  Sea-Milkwort1  (Ts!osaxa  hoq!wale).^Wa,  he£maaxslae  gil 
q'.waxEnxa  lae  Elaq  tEmx-alise  oxta£yasa  q!waq!wuxEma  lae 
ax£ededa  ts!Edaqaxes  klilakwexa  dzegayaxa  gaweq!anEme 
LE£wes  lalaxamaxs  lae  qas£Id  qa£s  la  laxes  q!aetsE£we  qlwaxatsa 
5  hoqlwalaxa  apsEytnxde  qaxs  k- !easae  dogul  qlwaxaxa  qlwaxEnxe 
qaxs  a£mae  tslosElaq.  Wa,  la  k!wag-alis  qa£s  ts!ExubEtalisex 
oba£yases  ts!osElaxa  k-!Ilakwe.  Wa,  la  k !wet lEqalisaxa  egise. 
Wii,  he£mis  la    mEnx,£idaatsexa  hoqlwale  qa£s  la  ts!Exts!alas  laxa 

i  Olaux  maritima,  v.  Fernald. 
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and  throws  them  into  |  the  small  basket  which  stands  on  the  ground 
in  front  of  her.    She  continues  doing  so  ||  while  she  is  digging.     When  1  0 
her  basket  is  full,  she  goes  |  home,  carrying  the  basket  in  her  hands.  | 

Digging  Bracken '  -  Root. — The  woman  |  takes  her  back-protecting 
mat  and  her  cedar-bark  belt,  |  and  her  digging-stick  which  she  uses  for 
digging  clams.  Then  ||  she  goes  to  a  place  where  she  knows  fern  is  15 
growing  and  where  |  the  soil  is  soft.  As  soon  as  she  arrives,  she 
spreads  the  mat  over  her  back  |  and  she  puts  on  the  woven  cedar- 
bark  belt.  After  |  she  has  done  so,  she  sits  down  on  one  end  of  the 
mat,  holding  the  |  digging-stick,  and  she  pushes  the  point  of  the 
stick  into  the  ground.  ||  Then  she  digs  up  the  ground;  and  when  she  20 
reaches  the  fern-root,  |  she  follows  the  whole  length  of  the  root,  for  it 
is  very  |  long;  and  when  she  reaches  the  soft  end,  she  |  breaks  it  off; 
and  if  it  is  very  long,  she  coils  it  up.  She  continues  |  doing  so  as  she 
is  digging.  When  she  lias  enough,  she  takes  a  ||  spruce-root  and  ties  25 
it  around  the  middle,  and  she  folds  the  roots  up  in  a  bundle,  |  which 
she  carries  on  her  back  to  her  house,  using  her  digging-stick  as  a 
walking-stick,  for  the  load  of  fern-roots  is  really  heavy  when  the  old 
woman  -finds  many.  | 

Digging  Fern --Root. — The  woman  takes  her  |  yew-wood  digging-  1 
stick  and  a  large  basket,  |  which  she  carries  on  her  back.     She  uses 
her  digging-stick  as  a  cane.     Then  she  walks,  |  looking  for  fern-root. 

lalaxamaxs  hanesae  lax  nEqEmalisas.     Wa,  ax-sa£mese  he   gweg-i- 
laxs  tslosae.     Wa,  g'iFmese    qot!e    lEXElasexs  lae   na£nakwa  laxes  10 
g-6kwe  k'oxkMotElaxes  hoq!waleats!e  lalaxama. 

Digging  Bracken-Root  (Sakwaxa  sagume). — HeEm  Sx£etso£sa  ts!E- 
daqes  LEbeg'a£ye  le£wa£ya  LE£wes  dEnedzowe  wuseg'anowa.  Wii, 
he£mesLaLes  k"  Illakwexes  dzeg'ayowaxa  g-aweq!anEme.  Wii,  lii 
qas£id  qa£s  la  laxes  qlatsEwe  q!waxatsa  sagume,  ylxa  aEm  15 
tElq !uts  tlEka.  Wa,  g"il£mese  lag'aa  laqexs  lae  LEbegintses 
le£wa£ye  qa£s  qEkiylndeses  dEnedzowe  wiiseg'ano  laq.  Wii,  gil£mese 
gwala  lae  k!wadzodEx  apsba£yases  LEbeg-a£ye  le£wa£ya  dalaxes 
k-!ilakwe.  Wa,  la  qlumtbEtElsax  oba£yases  k' Iflakwe  qa£s  £lap!e- 
dexa  dzEkwa.  Wa,  gil£mese  laklEndxa  sagumaxs  lae  aEm  hegii-  20 
lEne  labElEnex  £wasgEmasasa  L!op!Ek-asa  sagume  qaxs  alak-!alae 
gllsgiltle  L!6p!Ek-as.  Wa,  gil£mese  lag'aa  laxa  q!wayots!axs  lae 
alts!EndEq  qa£s  q  !Elx£wideqexs  Lomae  g'lltla.  Wa,  la  hex's&Bm 
gweg"ilaxs  sakwae.  Wa,  giPmese  heloi.Eqexs  lae  ax£ed  laxa 
L!op!Ek-asa  alewase  qa£s  qEnoyodes  laqexs  lae  gwanaqi£lalakwa.  25 
Wii,  lii  oxLalaqexs  lae  nii£naku  laxes  g'okwe  sek'  laqElaxes  k-  !ilakwe 
qaxs  alak'Ialae  gunt  !eda  sagumaxs  oxLaakwaaxs  qlEyoi.anEmaasa 
laElk!wana£ye. 

Digging    Fern-Root     (Nesaxa    tsak'os).  —  Wii,    licinn     B  \ c!so£sa  i 
tslEdaqes   L!Enq!Ek-!fne   k'!tlakwa    le£wcs    'walase    laxa'ya.     Wa, 
la  oxLala.     Wa,  LaLa  sek- laqElaxes  k*  lilakwe.     Wii,  lii  qaacid  qa£s 

'  Ptcridium  aquilinum.  J  Dryopterts  spinulosa  dilalata. 
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5  As  soon  as  she  finds  large  ones,  she  puts  her  ||  basket  down  on  the 
ground  and  pokes  with  her  digging-stick  under  the  root  of  the  fern.  | 
She  holds  with  her  left  hand  the  top  of  the  digging-stick,  and  she  holds 
with  her  |  right  hand  the  leaves  of  the  fern,  and  she  pulls  at  it,  and  ] 
she  pries  it  up  with  her  digging-stick.  As  soon  as  she  gets  it  out,  she 
plucks  off  the  |  leaves,  and  she  throws  the  root  into  the  basket.     She 

10  continues  ||  doing  so,  pulling  it  out,  and  she  only  stops  when  her 
basket  is  full.  |  Then  she  breaks  off  some  slim  hemlock-branches  and 
puts  them  on  top  |  of  the  fern-root.  After  she  has  done  so,  she 
carries  her  |  fern-root  basket  on  her  back  and  goes  home.  | 

15  Gathering  Fern-roots.1 — Generally  the  tribes  go  ||  to  get  fern-roots 
when  they  are  hungry  and  |  they  can  not  go  to  get  other  kinds  of  food ; 
and  those  who  have  to  camp  for  a  long  time  in  bad  weather.  |  Then  they 
go  to  gather  fern-roots.  The  |  man  makes  a  stick  for  peeling  bark  like 
the  stick  for  peeling  hemlock-bark.  |  It  is  the  same  length.     It  is 

20  bent  and  has  a  flat  point.  ||  Generally  it  is  four  spans  long.  |  The 
woman  carries  it  with  her  basket  and  goes  to  |  look  for  loose  moss  in 
which  the  fern  grows.  When  she  finds  |  many  plants  of  the  fern- 
root  growing  among  the  loose  moss  on  rocks,  |  she  sits  down  and 

25  plucks  off  the  moss;  ||  and  when  she  comes  to  the  rock,  she  takes  her 
peeling-stick  and  |  pushes  it  along  the  rock  under  the  moss,  and  she 

la  aliixa  tsak'ose.  Wa,  gilemese  q!axa  awawe  lae  6xLEg-aElsaxes 
5  lExa£ye.  Wa,  la  iJEngabotses  k- Illakwe  lax  LidplEkasa  tsak'ose. 
Wa,  la  dale  gEmxolts!anasex  6xta£yasa  k-!flakwe.  Wa,  la  nesale 
helk*  !otts lanasexs  ytsx'inasa  tsak'osaxs  lae  nex£edEq.  Wa,  la 
klwetaxsllases  k" Illakwe  laq.  Wa,  giPmese  laLEq  lae  k!ulodEx 
yisxliias.      Wa,  la  lEx-ts!otsa  tsak-use  laxes   lExa£ye.      Wa,  hex-sa- 

10  smese  gweg'ilaxs  nesae.  Wa,  aPmese  gwalExs  lae  q!ot!e  IexeIjIs. 
Wa,  la  l!ex£wk1  laxa  wIswulEtayasa  qlwaxe  qa£s  ts!ak-iyindes 
laxa  okuya£yasa  tsak"use.  Wa,  la  gwalExs  lae  6xLEx*Idxes 
tsag-ats!e  lExa£ya  qa£s  la  na£nakwa. 

Gathering  Fern-roots  (LEkwaxa  lEk  !wa£ye) . — HeEm  q  lunala  lEkwax- 

15  dEmxa  lEk!waJyaxs  palaeda  g-ayole  laxa  lelqwalaLa£ye  ylxa 
wayapolEla  laLElaxa  he£maomase  LE£wa  ytyag  idzanEmasa  £nalaxs 
g'ayagtllsElae.  Wa,  he£mis  la  lEkwaxa  lEk!wa£ye;  wa,  he£mis  ax£e- 
tsosa  bEgwanEma  L!ok!wayowe  he  gwex-se  L!ok!wayaxalaqe.  Wa, 
la  heEmxat!  £wasgEine  laxes  hanqwalaena£ye  p&xbaakwa.     Wa,    la 

20  q  lunala  mop!Enk-e  £wasgEinasas  laxEns  q!waq!wax-ts!ana£yex. 
Wa,  h(i£mis  daaxusa  tslEdaqe  LE£wis  lExa£yaxs  lae  qas£id  qa£s  la 
alax  hasdExwa  plElEms  qlwaxatsa  lEk!wa£ye.  Wa,  gil£mese  q!axa 
q!enEine  ytsx'Ensa  lEk  !wa£ye  q  !waq  luxEgexa  hasdexwa  ptelEmsaxs 
lae    hex-£idaEm    klwagElodEq    qa£s    mapElalexa    plElEmse.      Wa, 

25  gih'mese  lagila  laxa  tlesEmaxs  lae  ax£edxes  Llok'.wayowe  qa£s 
iJEnqElales  lax    awaba£yasa    plElEmese    qa£s  L!dk!ug-ilddeq.     Wa, 

'  Polypodium  glycorrhha  D.  C.  Eaton. 
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pries  it  off  the  rock.  |  As  soon  as  it  turns  over,  she  pulls  the  moss  apart  27 
and   pulls   out  the  |  fern-roots,  which   she  throws  into  her  basket. 
She  continues  [  doing  so;  and  when  her  basket  is  full,  ||  she  carries  it 
home,  j  Then  she  puts  it  down  by  the  side  of  the  fire.  |  30 

Digging   Erythronium. — Now    I    will    speak    again    |    about    the  1 
erythronium,  how  it  is  dug;  for  the  |  woman  takes  the  same  digging- 
stick  that  is  used  for  short  cinquefoil-roots,  and  the  back-protecting 
mat.   and  her  |  cedar-bark  belt,  and  she  takes  a  small-meshed  flat- 
bottomed  ||  basket;  and  she  goes  to  the  bank  of  the  river,  for  that  is  5 
the  only  place  |  where  the  erythronium-plant  grows.     As  soon  as  she 
arrives  where  it  grows,  |  when  the  leaves  first  come  out  of  the  ground, 
she  carries   a  large  |  horse-clam  shell.     Then  she  takes  her  back- 
protecting  mat  and  |  spreads  it  over  her  back,  and  she  takes  her 
cedar-bark  belt  and  ||  puts  it  on  over  the  mat,  putting  it  around  her  10 
waist.     Then  |  she  takes  a  large  horse-clam  shell  and  her  digging- 
stick,  and  she  |  takes  her  small-meshed  flat-bottomed  basket  and  puts 
it  down  on  her  |  left-hand  side.     Then  she  sits  on  the  end  of  the  | 
mat  and  pushes  the  end  of  the  digging-stick  into  the  ground  and  pries 
up  the  soil.  ||  Then  she  scrapes  the  soil  with  her  clam-shell  |  and  picks  15 
out  the  erythronium  plants  from  the  soil  and  throws  them  |  into  her 


giPmese  nELElaxs  lae  bel£Idxa  plElEmse.     Wa,  a£mese  la  lEk'alaxa  27 
tek!waeye    qa£s    le    LExuts!alas    laxes    lEXEla.     Wa,    la    hexsaEm 
gweg'ilaxa   waokwe.     Wa,  g'iPmese   q5t!e    lEgwats!es   lExa£ya  lae 
k'loqwalaxes   lEgwats!e    lExa£ya    qa£s   la   na£nakwa    laxes  gokwe.  30 
Wa,  la    k- logiinolisases    lEgwatsle   lExa£ya    lax    lEgwIlases  g-okwe. 

Digging     Erythronium.  —  Wa,     la£mesEn      edzaqwal     gwagwex"s-  1 
£alal   laxa  x-aasx-Ent!axs  lae    ts!osasE£wa   ylxs    he£mae   ax£etso£sa 
tstedaqes  tsloyayaxa    t!Ex"sose  LE£wis   LEbeg"a£ye    le£wa£ya  LE£wis 
dEnedzowe    wuseg'anowa.     Wa,     he£misa   t  !olt  !ExusEme  LEqlExsd 
lExa£ya.     Wii,  la    qas£ida    lax    ogwagilisasa   wlwa    qaxs  lexa£mae  5 
qlwaxatsa  x-aasx-Ent!e.     Wa,  giPmese  lagaa  lax  qlayasaxs  galae 
q!waq!uxEtox£wide     ytsxinas,    wii,    la    dalaxa     £walase     xalaetsox 
KUEt !anaeyex.     Wa,  he£mis  g-ll  ax£etso£ses  EEbega£ye  le£wa£ya  qa£s 
LEbegindes.     Wa,  la  ax£edxes  dEnedzowe  wiiseg'anowa  qa£s  qEne- 
g  indes  laxes    LEbeg-a£ye    le£wa£ya.     Wii,  la    wuseg'oyots.     Wa,  la  10 
ax£edxa  £walase   xalaetsox    niEt!ana£yex    LE£wis  ts!oyayowe,  laxae 
&x£edxes    t!5lt!ExusEme    LEqlExsd    lExa£ya   qa£s    hang'alises    laxes 
gEinxdtEinalise.      Wa,   lawisLe    klwadzodEX    oba£yases    LEbeg-a£ye 
le£wa£ya,  wa,  la  LlEnxbEtalisas  6ba£yases  tsloyayowe  qa*s  k!wet!e- 
deq.     Wa,  he£mis  la  xElpElg'ayaatsesa  ewalase  xalaes  laxa  fchuk'a.  15 
Wa,  la    mBnmaqaxa   x'aasx'Bntle  laxa.   fchek'a  (ja£s  lii  tslfixtslalas 
laxes   lEXEla.     Wa,  g'tlemese   wakwa   s'aasx'Ent !axa   lae  snEmal*I- 
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1 8  basket.  If  there  are  many  plants,  it  is  only  a  short  time  |  before  the 
basket  is  full;  and  when  |  the  small-meshed  flat-bottomed  basket  is 

20  full,  she  carries  it  home  in  her  hand.  ||  After  entering  the  house,  she 
puts  down  the  basket  inside  of  the  door  of  the  house  to  keep  it  cool 
and  so  that  the  roots  |  do  not  get  dry,  for  they  are  dirty.  | 
1  Digging  Lupine-Roots. — In  spring,  when  j  the  salmon-berries  begin 
to  have  buds  and  the  olachen  first  arrives  in  |  Knight  Inlet,  the  season 
arrives  when  the  tribes  are  hungry  |  when  they  first,  arrive  at  Knight 
5  Inlet.  Then  the  woman  first  takes  her  digging-stiek  ||  for  clover 
and  her  basket-  and  her  |  woven  cedar-bark  belt,  and  goes  to  the  I 
flats  back  of  the  houses  of  the  olachen  .fishermen.  When  she  finds 
the  |  tops  of  shoots  of  lupine  as  they  come  out  of  the  ground,  she  puts 
down  her   |   lupine-basket  and  her  digging-stick.     She  takes  her  || 

10  narrow  back-protector  and  spreads  it  on  her  bark,  and  she  sees  to  it 
that  |  it  reaches  down  to  her  heels.  Then  she  puts  a  belt  I  over  it 
and  ties  it  around  her  waist.  When  she  has  finished,  |  she  takes  her 
digging-stick  and  her  lupine-basket  and  sits  down  close  to  the  |  shoots 

15  on  the  end  of  her  back-protecting  mat.  ||  She  pushes  the  point  of  the 
digging-stick  into  the  ground  close  to  the  I  lupine-shoot,  and  she 
pries  it  up.  As  soon  as  the  roots  come  out,  |  she  picks  them  out  of 
the  clay  and  throws  them  into  her  |  basket;  and  when  she  has  picked 

18  dExs  lae  qotles  lEXEla.  Wa,  g  iPmese  qotle  x-aasxEnt!aats!as 
t!olt!ExusEm    LEqlExsd    lExa£ya    lae    kMoqulaqexs     lae    namakwa 

20  laxes  gokwe.  Wa,  g  iPmese  laeL  laxes  gokwaxs  lae  hex£IdaEin 
hanstolilas  lax  aweLEliis  t!Ex  ilases  gokwe  qa  wudasE£wes  qa  k'leses 
lEinlEmxusEmx-£ida  qaes  dzedzoxsEma£yas. 
1  Digging  Lupine-Roots  (Q liinsaxa  q !wa£ne) . — Wa,  he£maaxs  lae  gil 
bolex£w!deda  qlwalmisaxa  la  qlwaxEnxe  yixs  lae  gil  nelEfesa 
dzaxii£ne  lax  Dzawade,  ylxs  he£mae  palaEnxsa  lelqwalaLa£yaxs 
g-alae  laemeLes  lax  Dzawade;  wa,  he£mis  gil  ax£etsosa  tsledaqla- 
5  yases  tsloyayaxa  LExsEme,  LE£wis  lExa£ye,  LE£wis  dEnedzowe 
k- !idEdzE£waku  wuseganowaxs  lae  qas£id  qa£s  la  ladzolisaxa  awa- 
dzfdise  lax  aLana£yasa  g'igokwasa  dzawadala.  Wa,  gll£mese  q!axa 
oxta£yasa  qliindzanaxs  g'alae  q!waq!iixEtox£wida  lae  gigallsaxes 
q!unyats!eye  lExa£ya   LE£wa   tsloyayowe.     Wa,   la    ax£edxes    wlla- 

10  dzowe  LEbege  le£wa£ya  qa£s  LEbeg  indes.  Wa,  la  doqwala  qa 
sEk-  !EXLax"sIdza£yesex  6xLax-sidza£yasexs  lae  qExEj^lntsa  wuseg-a- 
nowe  laqexs  lae  wusek" .'Exsdalaq.  Wa,  gil£mese  gwalExs  lae 
ax£edxes  tsloyayowe  LE£wis  qliinyatsleye  lExa£ya  qa£s  klunxEllsexa 
qliindzanowaxs    lae    klwadzEwex    oba^ases    LEbega£ye    le£wa£ya. 

15  Wa,  la  ts!ExubEtalisas  6ba£yases  tsloyayowe  lax  awEnxElIsasa 
qlundzanowe  qa£s  klwetlqaliseq.  Wa,  g-ll£mese  g-ax  LEx£walisa 
q!wa£naxs  lae  mEnmaqaq  laxa  Lleqla  qa£s  la  LExuts!alas  laxes 
qhWyatsle  lExa£ya.     Wa,  gll£mese  £wilgilqeda  Leqlaxa  q!wa£naxs 
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all  the  roots  out  of  the  clay,  |  she  takes  her  digging-stick   again, 
pushes  it  into  the  ground  as  she  ||  did  before,  and  she  picks  out  the  20 
lupine-roots  and  |  puts  them  into  her  basket.     She  continues  doing 
this j  |  and  when  her  basket  is  full,  she  carries  it  hi  her  one  hand.  | 
She  takes  the  digging-stick  in  the  other  hand  and  goes  home.  |  Then 
she  puts  down  the  basket  at  her  place,  and  ||  she  places  the  digging-  25 
stick  upright  at  one  side  of  the  door.  |  Then  she  takes  a  small  dish 
and  pours  some  fresh  water  into  it.  |  When  it  is  half  full,  she  puts  it 
down  by  the  side  of  her  place.     She  takes  her  |  basket  and  places  it 
by  the  side  of  the  small  dish  I  which  contains  water.     Then  she  takes 
some  of  the  lupine-roots  and  puts  them  into  the  ||  water  in  the  small  30 
dish,  and  she  washes  them  all  over,  so  that  the  clay  |  comes  off.     As 
soon  as  all  the  clay  is  off,  she  |  begins  to  eat  the  roots,  with  her  hus- 
band and  her  children ;  |  and  they  only  stop  when  they  have  enough. 
After  eating  lupine-root  |  for  some  time,  they  become  dizzy,  as  though 
they  were  drunk  ||  after  having  drunk  whisky.     After  eating  lupine-  35 
root,  I  they  put  away  what  is  left  over.     When  |  the  woman  and  her 
husband  eat  too  much  of  the  lupine-roots,  they  become  really  drunk.  | 
Their  eyes  are  heavy,  and  they  can  not  keep  them  open,  and  |  their 
bodies  are  like  dead,  and  they  are  really  U  sleepy.     Then  they  go  and  40 
lie  down  in  their  rooms  and  I  sleep;  and  when  they  wake  up,  they 


lae  etled  ax£edxes  tsloyayowe  qa£s  ts  !ExubEtalises  6ba£yas  laxes 
gilxde  gwex-£idaasa.  Wa,  laxae  mEnmaqaxa  q!wa£ne  qa£s  la  20 
LExuts!alas  laxes  q!unyats!e  lExa£ya.  Wa,  ax-sa£mese  he  gweg'ilaqe. 
Wa,  gll£mese  qot!e  q!unyats!as  lExa£ya  lae  k'loqwalaxes  q!unyats!e 
lExa£ya.  Wa,  la  dak*  lotElaxes  tsloyayowaxs  g-axae  na£nakwa. 
Wa,  la  k- !ox£walilaxes  q!unyats!e  lExa£ya  laxes  khvaelase.  Wa, 
laLa  he  Lag'alilases  tsloyayowa  apsotstalilas  tlExllases  g"6kwe.  25 
Wa,  la  ax£edxa  lalogume  qa£s  guxtslodesa  £wE£wap.'Eme  laq  qa 
nEgoyoxsdallsexs  lae  hang'alllas  laxes  klwaelase.  Wa,  la  ax£edxes 
q!unyats!e  lExa£ye  qa£s  hang'allles  lax  makiigilllasa  lalogume 
£wabEts!rda.  Wa,  lii  ax£ed  laxa  q!wa£ne  qa£s  LExustEndes  lax 
£wabEts!awasa  lalogume.  Wa,  la  ts!ots!ox£unaq  qa  lawa£yes  Lie-  30 
l  !Eq  !ak"  !Ena£yas.  Wa,  gil£mese  £wi£lawa  L  !§L  !Eq  !ak"  !Ena£yasexs  lae 
q!tinsq!was£Idxa  q!wa£ne  LE£wis  la£wunEine  E6£mes  sasEme.  Wa, 
al£mese  gwalExs  lae  pol£ida.  Wa,  g-ll£mese  gagiila  gwat  qlfms- 
qlwasaxa  q!wa£niixs  lae  k- !EdElx£Ida  he  gwex-sa  wunahixs  lae 
gwal  naqaxa  nEnq!ema.  Wii,  g-il£mese  gwal  q Hinsq Iwasaxa  q!wa-  35 
£naxs  lae  g'exaxes  anex-sa£ye.  Wa,  gil£meso  L5max,eid  qlek'teseda 
tslEdaqe  Eo£mes  la£wunEmaxa  q!wa£niixs  lae  Slax-sId  la  wir'nfda 
la  gunsgiintles  gegEyagEse  la  k'leas  g\vex£id!ias  tlKxala.  Wa, 
laxae  tElEmg'it Ilde  ok!winaeyas.  Wii,  laxae  filak'lala  la  buqlil- 
tEla.     Wii,  he£mis    la  iiEm  la  kulEmg'alilats  laxes   g-eg-aelas§  qa  a  40 
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41  feel  well  again,   because  I  they  arc  no  longer  drunk.     That  is  all 

about  this.  | 
1  Digging  Carrots.1  The  woman  takes  this  (cedar-bark  basket),  I  the 
yew-wood  digging-stick,  her  back-protecting  |  mat  and  her  cedar- 
bark  belt.  She  goes  to  the  I  rocks,  for  carrots  generally  grow  on 
5  rocks  where  there  is  grass  ||  on  the  points  of  land.  When  she  reaches 
the  point  where  many  carrots  |  were  growing  the  past  season  (for  the 
woman  only  goes  there  if  she  knows  |  that  there  were  many  of  them, 
for  they  have  not  come  out  yet),  she  takes  her  |  back-protecting  mat 
and  puts  it  on  her  back,  and  she  takes  her  |  belt  and  puts  it  over  it 

10  around  her  waist,  then  [|  she  ties  the  mat  on  her  back.  She  takes  her 
digging-stick  I  and  sits  down  on  the  rock.  Then  she  puts  her  basket 
down  in  |  front  of  her,  and  she  peels  off  the  grass  and  the  roots  from 
the  rocks  with  her  yew-wood  I  digging-stick,  so  that  it  turns  over 
and  the  roots  show.     Then  I  she  picks  out  the  carrots  and  throws 

15  them  into  her  basket.  ||  After  she  has  selected  them  from  among  the 
roots  of  (other)  plants,  |  she  takes  her  digging  stick  again  (some  women 
call  it  the  |  peeling-stick  for  carrots)  and  she  does  |  as  she  did  before 
when  she  peeled  it  off  from  the  rock.  After  filling  her  carrot-basket.  | 
she  puts  it  on  her  back.     Generally  she  uses  the  peeling-stick  for 

20  carrots  as  a  walking-stick.  ||  She  goes  home  to  her  house;  and  when  she 

41  mex£ede.  Wa,  glPmese  ts!Ex,£ldExs  lae  es£Ek*  la  bebEgwanEma  lae 
gwal  wunala.  Wa,  lasm  gwal  laxeq. 
1  Digging  Carrots  (Tslosaxa  XEtEm1). — Wa,  he£mis  8x£etsosa  ts!E- 
daqe  LE£wis  LlEmqlEklEne  tsloyayowa.  Wa,  he£mises  Lebega£ye 
le£wa£ya  LE£wis  dEnedzowe  wilseganowa.  Wii,  la  qaseiJa  laxa 
awlnaklwa  qaxs  he£mae  qlunala  qlwaxatsa  xEtxEtleda  k-!edEk!wa 
5  laxa  ewaelba£ye.  Wa,  g'iPmese  lag'aa  lax  qlayasasa  XEtxEtla 
qlwaxa  apsEyinx-de  qaxs  a£maeda  tstedaqe  heEm  lagllExs  qlaXE- 
laaqexs  qlenEmae  laq  qaxs  k"  !es£mae  q!wax£Ida.  Wii,  la  ax£edxes 
LEbeg-a£ye  le£wa£ya  qa£s  LEbeg"indes.  Wa,  la  ax£edxes  dEnedzowe 
wuseg'anowa  qa£s  qEneg'indes  laqexs  lae  wuseg'oyodES.     Wa,  la£me 

10  qaqak'Enax  LEbeg'a£yas  le£wa£ya.  Wa,  la  ax£edxes  tsloyayowe 
qa£s  klwagaale.  Wa,  laEm  ha£ne  xEtxEt!aats!as  Llabat  lax  nEqE- 
malaas.  Wa,  la  Lloklug'ilodxa  k'!et!Eme  yises  LlEmqlEkMine 
ts!oyay5  qa  nELEles  qa  £naxwes  nel£ededa  LloplEk'e.  Wa,  la 
mEnmaqaxa     xEtxEtla     qa£s     ts  lExts  .'ales     laxa      iJabate.       Wa, 

15  g'il£mese  £wllgilqeda  oguqlemase  LloplEksa  qlwasqluxElaxs  lae 
etled  dax£Idxes  tsloyayowe  yixs  LeqElaeda  waokwe  tsledaqas 
LlokliigElayoxa  XEtxEtla  laq.  Wa,  laxae  aEm  nEgEltEwexes 
g-ilx-de  gwex-£idaasa.  Wii,  g-il£mese  qotle  xEtlasas  Llabataxs  lae 
6xLEx£TdEq.     Wa,  la  q!iinala  SEk-  laqElaxes  Llok.'wayaxa  XEtxEtla. 

i  Continued  from  p.  139,  line  22. 
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enters,  |  she  puts  down  her  load  and  puts  it  on  the  floor  by  the  side.  21 
of  the  fire.  | 

Digging  Lily-Bulbs.1 — As  soon  as  (the  digging-stick)  is  finished,  (the  1 
man)  gives  it  to  his  wife.  |  In  the  morning,  when  day  comes,  the 
woman  arises  and  |  eats  before  she  goes  out.     After  she  has  finished 
eating,  I  she  takes  her  back-protector  and  her  cedar-bark  belt  II  and  5 
her  new  basket  for  lily-bulbs  and  also  the  |  digging-stick  for  lily- 
bulbs.     She  goes  to  the  fiat  on  the  beach,  for  |  there  the  lily  grows  and 
there  is  soft  sand.     When  |  she  reaches  the  place  where  there  art- 
many  lily-blossoms,  she  |  puts  down  her  new  basket  for  lily-bulbs  and 
her  digging-stick  for  ||  lily-bulbs,  and  she  puts  the  mat  on  her  back.  10 
She  puts  on  the  |  cedar-bark  belt,  which  she  ties  around  her  waist. 
After  doing  so,  I  she  sits  down  on  the  lower  end  of  the  back-protector, 
for  |  the  end  of  it  reaches  as  far  as  her  heels.     She  puts  down  her  | 
new  basket  for  lily-bulbs  in  front  of  her.     She  takes  her  ||  flat-edged  15 
digging-stick  and  pushes  the  point  into  the  sand  on  one  side  J  of  the 
lily-plant;  and  when  the  point  is  half  way  in,  she  |  pulls  out  her 
digging-stick  and  pushes  it  into  the  sand  again  on  one  side  of  the 
plant,  |  in  this  way:   I         I    and  she  pulls  it  out  and  pushes  it  again 
into   the    sand    |    at  I         I    the  upper  side,  in  this  way.2     She  pulls 


Wa,  la  na£nakwa  laxes  gokwe.     Wa,  g-il£mese  laeL  laxes  gokwaxs  20 
lae  oxLEgalllaq  laxa  maginwallsasa  lEgwilases  gokwe. 

Digging  Lily-Bulbs.1 — Wa,  gll'mese  gwalExs  lae  ts  !:is  laxes  gEnEme.  1 
Wa,    gfl£mese    £nax£Idxa   gaalaxs    lae    Lax£wideda    tslEdaqe    qa£s 
heyasElexs   k-  !es£mae   la  qas£ida.      Wa,  giPmese   gwal   heyasElaxs 
lae  ax£edxes   LEbeg-a£ye   le£wa£ya    LE£wis    dEnedzowe  wuseganowa 
LE£wes  altsEme   x"6gwats!e   dEntsEin  Llabata;    wa,  he£misLes  ts!o-  5 
yayiixa    xokume.      Wa,  la    qas£id    qa£s  la   laxa    awadzalise     qaxs 
he£mae    ex*   qlwaxatsa    rokflme    loxs    tElgwesae.     Wa,    glPmese 
lag'aa    laxa    q!enEme    g5gulEtE£wesa    x'okumaxs    lae    hex-£idaEm 
gigalisaxes      altsEme     x-6gwats!e      Llabata     LE£wis      tsloyayaxa 
x"6kume.     Wa,  la   LEbeg'intses   le£wa£ye  qa£s   qEk'iylndeses   dEne-  10 
dzowe  wuseg'anowe  laq  qa£s  wuseg'oyodes.     Wa,  g'il£mese  gwalExs 
lae  klwadzodEx  bEnba£yases  LEbeg-a£ye  le£wa£ya  qaxs  sEk- lEXLax- 
sldze,£maax    6xLaxsidza£yas    g'dg'Eguyas.      Wa,    lii     hang-alisaxes 
altsEme   xogwatsle    Llabat    laxes   iiEqEmalise.     Wii,  la  dax-£idxes 
pExba  ts!oyayowa.     Wa,  L  IsnxbEtEnts  pExba£yas  lax  UpsanOL  !EXLa-  15 
£yasa  xogwanowe    qa    nEgo£yowes    tsegwayoba£yas.     Wii,  lii  k-!E- 
qulisaxes  ts!oyayowe   qa£s    etlede    iJEnxbEtalisas   lax    apsanoi.lEx- 
La£yas  ga  gwaleg'a  (Jig.).    Wa,  laxae  kMEqulisaq  qa£s  etlede  l!eiix- 
bEtallsas  laxa   apsanoL !EXLaey as  g'a  gwiileg-a.2    Wii,  lii,  k'lEqulisaq 

<  Continued  from  p.  140,  lino  33.  «  Sec  figure  to  left. 
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20  it  out  ||  and  pushes  it-  into  the  sand  again  so  that  the  ruts  (in  the  sand) 
meet.     Then  she  |  pries  out  the  lily  plant  and  hulb  in  this  way:  | 

□  The  lily-plant  is  the  black  spot  in  the  middle  of  the  square. 
Then  |  she  breaks  the  soil  and  picks  out  the  bulb,  and  she 
breaks  off  the  I  stem  of   the  lily-bulb  and  throws  it  away. 
25  Then  she  throws  the  ||  bulb  into  her  bulb-basket.      She  continues 
doing  this  |  as  long  as  she  is  digging  lily-bulbs.     She  digs  them  up 
very  quickly  when  she  is  digging,  for  |  three  finger-widths  is  the  width 
of  the  |  digging-stick  for   lily-bulbs.     As  soon  as  the  basket  is  full,  \ 
30  and  when  it  is  a  fine  day,  she  goes  to  get  a  mat  from  her  house,  ||  and 
she  spreads  it  out  where  she  is  digging.     She  takes  hold  of  her  |  basket 
on  each  side  and  pours  the  bulbs  on  the  mat  which  has  been  spread  out, 
and  |  she  goes  on  digging  as  she  did  before.     Now,  the  bulbs  that 
have  been  poured  on  the  mat  are  getting  dry;  |  and  when  the  basket 
has  been  filled  again,  |  she  pours  it  out  again  on  the  mat.     When 
35  evening  comes  ||  and  it  is  fine  weather,  she  gets  another  |  mat  from 
her  house  and  spreads  it  over  the  |  bulbs  that  she  has  dug  so  that  they 
may  not  get  wet  from  the  night  dew.  |  When  day  comes,  the  woman 
goes  back  to  where  she  is  digging  the  |  bulbs,  and  she  takes  along 
40  another  mat,  which  she  spreads  out.  |j  She  takes  the  one  that  was 
spread     over     the  |       J  bulbs  and  spreads  it  out  close  to  |  the 

one.    on  which   she  [       |       |  poured  the  bulbs.     The  three  mats  are 
spread  in  this  way :  |  She  scatters  over  them  the  bulbs  which 

20  qa£s  etlede  LtenxbEtalisas  laxa  la  lElgEwats  l  !Enqa£yasexs  lae  k!we- 
tlEqalisaxa  x-6gwano  LE£wa  xokume  laxa  g-a  gwalag-a  (Jig.).  HeEm 
x'ogwanoweda  nExts!owe  tsloltsEm  topala.  Wa,  a-mise  hex-£idaEm 
wax'sEndxa  dzEqwa  qa£s  daqodexa  x-6kume  qa£s  klulpodexa  x*6- 
kume  laxa    x'ogwanowe    qa£s    ts!Ex£edeq.     Wa,    laxa   ts!uxts!6tsa 

25  x-6kume  laxes  xogwatsle  Llabata.  Wa,  ax'sa^mese  hegweg'ilaxs 
ts!osaaxa  x'okiime.  Wa,  laxa  ha£nakwelaxs  lae  ts!osa  qaxs 
yudux£dEnae  laxEns  q!waq!wax-ts!ana£yex  yix  £wadzobaasas  tse- 
gwayoba£yasa  tsloyayaxa  xokume.  Wa,  gtPmese  qot!e  x-ogwa- 
ts!as  Llabata  lae  axffedxa  le£wa£ye  laxes  g-6kwe,  yixs  egidzillaeda 

30  £nala  qa£s  la  LEpIalisas  laxes  ts!oyase.  Wa,  la  tetEgEnodxes 
x-6gwats!e  Llabata  qa£s  la  gugEdzots  laxa  LEbese  le£wa£ya.  Wii, 
xwelaqa£mese  la  ts!os£Ida.  qaxs  lE£maaLal  x'Eleses  la  gugEdzSyoxa 
LEbese  le£wa£ya.  Wa,  gil£Emxaawise  qot!e  x-6gwats!as  Llabataxs 
lae  et!ed  giigEdzots  laxa   LEbese  le£wa£ya.     Wa,  giPmese  la  dza- 

35  qwaxs  ytxs  eg'ldzfdaeda  dzaqwa,  wa  a£mese  la  ax£edxa  5gu£la£maxat ! 
le£wa£ya  laxes  g"6kwe  qa£s  la  LEpsEmlisas  laxes  x'ogwanEme 
xokuma  qa  k-  !eses  xwelaqa  k!unx£Id  laxa  gosaxElaxa  ganuLe.  Wa, 
g"il£mese  £nax-£Idxa  gaalaxs  lae  etlededa  tslEdaqe  laxes  x-6gwasaxa 
xokume  qa£s  dalexa  6gu£la£maxat !  le£wa£ya  qa£s  LEpIaliseq.     Wa, 

40  laxae  ax£ed  LEpEyalisaxa  x'ogwanEmas  x'okuma  qa£s  LEpEnxElIses 
lax  modzoyaasasa  rokume  g-a  gwaleda  yuduxwe  leElwa£ya.  (Jig.). 
Wa,  la  gweldzotses  x"6gwanEme  x'okum   laq  qa  ha£nakweles  lEmo- 
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she  has  dug,  so  that  they  may  dry  quickly.    |   After  doing  so,  she  43 
goes  again  and  digs  lily-bulbs;  and  |  when  she  has  filled  her  basket, 
she  goes  and  pours  them  on  the  ||  mat.     When  it  gets  dark,  she  goes  45 
and  gets  more  mats  |  from  her  house,  and  spreads  them  over  the 
bulbs  that  she  has  dug.  I  When  she  has  many,  she  stops.     When  it  is 
had  weather,  in  the  |  evening  she  takes  short  boards  and  makes  a 
roof  over  them.  |  There  are  four  posts  for  it,  and  she  puts  two  small  |J 
beams  over  them ;  and  she  lays  on  the  short  split  cedar  boards,  |  that  50 
it  may  be  tight  if  it  should  rain.     If  it  is  a  fine  day  in  the  |  morning, 
she  takes  off  the  hoards  of  short  split  cedar-wood  and  scatters  |  the 
bulbs  over  the  mats.     If  the  weather  is  fine,  it  takes  more  than  I  six 
days  to  dry  the  bulbs  thoroughly  in  the  sun.     Now  I  will  ||  stop  for  a  55 
short  time  talking  about  the  woman.1  .   .   .  | 

After2  the  woman  has  put  the  rope  around  the  box  for  lily-bulbs,  | 
she  carries  it  on  her  back  to  where  she  has  dried  the  |  bulbs,  and  she 
puts  the  bulbs  into  the  box.  When  |  it  is  full,  she  takes  some  lily- 
leaves  ||  (some  Indians  call  it  lily-plant)  and  she  puts  them  on  top.  |  60 
Some  Indians  call  this  the  soft  cover  for  the  lily-bulbs.  After  doing 
this,  |  she  puts  the  cover  on.  Some  Indians  call  this  "putting  the  | 
flat  cover  on  the  box  for  lily-bulbs."     When  it  is  a  fine  morning,  | 


£nakiila.    Wa,  g'IFmese  gwalExs  lae  et!ed  x-5x£wldxa  x'okume.    Wa,  43 
g-ilnaxwa£mese  qotleda  x-6gwats!as    LlabatExs  lae  giigEdzots  laxa 
le£wa£ye.      Wa,    gilnaxwa£mese    dzaqwaxs   lae    ax£edxa   leEl£wa£ye  45 
laxes  g-6kwe  qa£s    la   LEpEylnts  laxes  xogwanEme  x'dkuma.     Wa, 
gil£mese  qlEyoLExs    lae   gwala.     Wa,  gil'mese  yak- !ElxElaxa  dza- 
qwaxs lae   &x£edxa  ts!ats!a£xusE£me  qa£s    la  sesgEmlisas  laq.     Wa, 
laEm  mots!aqe    LeLamas.     Wa,  la  kak'EdEtotsa  malts !aqe  wlswiil 
k-ek-atewe    laq..    Wa,    aEmese    la    paqEmk-  !Ena£ya    ts!ats!a£xusEme  50 
laq  qa  amxes  qo  yogux-£IdLd.     Wa,   gih'mese    eg'idzoleda    £nalaxa 
gaalaxs    lae    sewayodEx    salas    ts!ats!a£xusEma    qa£s    gweldzodesa 
xokume  laxa   leElwa£ye.     Wa,  gtl£Em    aeglsa   £nala    lae  hayaqax 
q!EL!Exse    £nalasa    x'ilaxa    xokume    laxa    LlesEla.      Wii,    la£mEn 
yawas£ld  gwal  gwagwex's£ala  laxa  ts!Edaqaxs  hae.1     ...  55 

Wa,2  g'ii£mese  gwaleda  tslEdaqe  wElxsEindxes  x-6gwats!e  xEtsEina 
lae  hex,£idaEm  la  oxLalaxa  xEtsEine  qa£s  la  lax  x-ildzasases 
x-okume.  Wa,  lii  k-!ats!otses  x-okume.  laxa  xEtsEme.  Wii,  g*H- 
£meseqot!axs  lae  ax£ed  lax  yisx'Enasa  xokume.  Wii,  la  £nekeda 
waokwe  bakliim  x-ogwan5,  qa£s  ts!ak-iyindes.  Wii,  laxae  enek*eda  GO 
waokwe  bak!iim  tlakEyindes  laxa  xokum.  Wii,  g-il£mese  gwalExs 
lae  paqsmts.  Wii,  laxae  £nek-eda  waokwe  baklum  ylkuyindesa 
yikuya£ye  laxa  x-6gwats!e  XEtsEina.  Wii,  gil'inese  ek'a  gaalaxs 
lae  hex,£idaEm  la  moxsases   xix*ogwats!e    xexEtsEm    laxes   x'ogu- 

1  Continued  on  p.  80.  I  ionl  Inued  from  p.  si,  line  :ir. 
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65  she  puts  all  the  boxes  with  lily-bulbs  aboard  the  ||  canoe;  and  when 

they  are  all  aboard,  they  start  for  home,  |  going  to  the  winter  village.  | 

When  they  arrive  at  their  house,  they  unload  the  canoe,  |  if  it  is 

high  water  at  the  time  of  their  arrival.     Then  they  put  down  the 

boxes  |  in  a  cool  corner  of  the  house,  for  the  lily-bulbs  easily  dry  up  || 

70  when  the  boxes  are  put  down  where  it  is  warm;  therefore  they  are  | 
put  into  a  cool  corner  of  the  house.  There  the  owner  of  the  roots  will 
keep  them  until  the  |  winter  comes  and  the  tribe  have  a  winter 
ceremonial.  | 
1  Picking  Elderberries. — You  know  |  the  way  of  making  various  kinds 
of  baskets.  The  basket  |  of  those  who  pick  elderberries  is  a  small- 
meshed  basket.1  .  .  .  |  In2  the  morning,  when  it  is  fine  weather,  the 
5  woman  takes  her  ||  hook,  her  cedar-bark  belt,  and  her  small-meshed  | 
large  basket,  which  she  carries  on  her  back,  and  she  goes  to  the  place 
where  elderberries  are  growing,  |  for  elderberries  grow  only  onthebanks 
of  rivers.  There  the  |  woman  goes  who  picks  elderberries.  As  soon  as 
she  reaches  the  elderberry -bushes,  |  she  puts  there  her  baskets  on  the 

10  ground,  for  generally  she  has  two  ||  or  even  three  baskets  for  carrying 
elderberries.  She  takes  her  belt  |  and  puts  it  round  her  waist;  and 
after  doing  so,  she  takes  her  |  smallest  basket  for  elderberries  and 
hangs  it  in  front  of  her  body.  |  First  she  picks  off  the  berries  growing 


65  LE£lats!e  xwaklilna.  Wa,  gIPmese  £wilxsaxs  lae  alex£iilesa.  Wa, 
la£me  na£nakwa  qa£s  la  laxes  ts  lawunxElase  goxudEmsa. 

Wa,  g'iPmese  lag'aa  laxes  g-okwaxs  lae  hex-£idaEm  moltodExs 
yixulalisaaxs  lae  lag-alisa.  Wa,  la  he  mogwalilElasa  xexEtsEma 
wudanegwllases  g-okwe  qaxs  x/Elyakaeda  x'okumaxs  ts!ats!Elqwa- 

70  laes  mExelasa  x-Ix-6gwats!e  xexEtsEma.  WTa,  he£mis  lag'ilas  he 
mogwalelEina  wudanegwllasa  gokwe.  Wa,  laEm  lalaal  laxa 
ts!awunxe  qo  ts  lets  !ex£IdLe  g'okulotasa  x'ogwadasa  x'dkiime. 
1  Picking  Elderberries  (Ts!ex-axa  ts!ex-ina). — Wa,  laEmLas  qlaLE- 
lax  gweg-ilasasa  lExelaxa  ogiiqala  laElxa£ya.  Wa,  he£mis  Iexe- 
lasa  ts!ex-axa  ts!ex-ineda  t  !olt  loxsEine  lExa^ya.1  .  .  .  Wa,2 
g'iPmese  egidzalaxa  gaalaxs  lae  hex-£ida£ma  ts!Edaq  ax£edxes 
5  gaLayowe  LE£wes  dEndzEdzowe  wuseg'anowa  LE£wes  t!olt!oxsEme 
£walas  lExa£ya.  Wa,  la  oxLalaqexs  lae  laxa  tslenadaxa  ts!ex-Ina, 
ytxs  lex-a£mae  tslenadeda  ogwaga£yasa  wiwa.  Wa,  he£mis  lalaasa 
ts!e£nenoxwe  tslEdaqa.  Wa,  g-il£mese  lag-aa  laxa  tslexmEdzExE- 
kwalaxs  lae    hanEmgaElsElaxes   laElxEla    qaxs  qlunalae  maltsEma 

10  loxs  yuduxusEmae  tslenatsle  laElxa£ya.  WTa,  la  ax£edxes  wiiseg'a- 
nowe  qa£s  wusegoyodes.  Wa,  g-il£mese  gwalExs  lae  &x£edxes 
amayaga£yases  ts!e£nats!e  lExa£ya  qa£s  nanayagEmes.  Wa,  hetla 
g-il  ts!ex-£itso£seda    banaaba£yas.     Wa,  giPmese    qot!e   nanayagE- 

i  Continued  on  p. 155,  line  1.  2  Continued  from  p.  155,  line  18. 


hoas]  HUNTING,    FISHING,    AND   FOOD-GATHERING  205 

below;  and  when  the  |  basket  hanging  on  the  front  of  her  body  is  full, 
she  pours  the  berries  into  the  large  basket;  ||  and  after  she  has  picked  15 
off  from  the  bushes,  all  the  elderberries  growing  below  |  she  takes  the 
hook  and  pulls  down  the  elderberries  growing  on  the  upper  part  of 
the  |  bushes,  and  she  picks  them  off;  and  when  the  basket  hanging 
in  front  of  her  body  is  full,  |  she  pours  the  berries  which  she  has 
picked  into  the  large  |  basket  for  carrying  elderberries.  She  con- 
tinues doing  so  with  her  hook,  pulling  down  ||  the  berries  on  the  upper  20 
part  of  the  bushes.  After  all  the  |  baskets  have  been  filled  with 
elderberries,  she  ties  down  the  top,  for  they  are  |  all  heaping  full. 
After  doing  so,  she  carries  one  at  a  time  |  on  her  back,  and  she  goes 
to  and  fro,  carrying  them  down  the  river.  | 

Picking  Salal-Berries. — You  know  the  |  ways  how  baskets  are  made.     1 
They  use  a  large  small-meshed  [  basket  for  picking  salal-berries.     One 
basket  is  large,  |  and  the  next  one  is  medium-sized,  and  the  smallest 
kind  of  basket  is  carried  in  front  of  the  body.  ||  The  name  of  the  large     "> 
basket  of  the  woman  is  "sw  all  owing-basket,"  |  and  the  next  basket 
is  called  "middle-one;"  |  and  "front-basket"  is  the  name  of  the  | 
smallest  one.     In  the  morning,  when  it  is  clear,  the  woman  puts  |  her 
salal-berry  picking  baskets  one  into  the  other.     She  takes  her  belt  | 
and  puts  it  into  the  baskets,  and  she  takes  ||  goat-tallow  and  chews  it.  10 
As  soon  as  she  has  chewed  it,  she  puts  it  |  into  the  palm  of  her  right 


masexa  ts!ex-!naxs  lae  giiqasases  tslenanEme  laxa  £walase  lExa£ya. 
Wa,  gil£mese  swllg'ElEXLowa  banaaba£yasa  ts!ex-mEsaxa  tslex'inas,  15 
lae  ax£edxes  gaLayowe  qa£s  gaLaxEles  laxa  ek- !ala  tslenxLawesa 
ts!ex-niEse.  Wa,  he£mis  la  tslenatsex.  Wa,  gtl£Emxaawise  qdtle 
nanayagEmasexs  lae  giiqasases  tslenanEme  laxa  £walase  tslen;  tsles 
lExa£ya.  Wa,  axusa£mese  he  gwegilases  gaLayowe  la  gaLaxElas 
laxa  ek-!ala  tslenxLawesa  ts!ex-mEse.  Wa,  g'il£mese  £naxwa  la  20 
qoqiitle  ts!ets!enats!as  laElxa£ya,  lae  tlEmak-Eyindalaq  qaxs  ena- 
xwa£mae  iJeiJak'Emala.  Wa,  g-il£mese  gwala  lae  -nfil-iiEinsg-E- 
mEmqaxs  lae  oxLalaqexs  lae  oxLatosElaq  laxa  wa. 

Picking   Salal-Berries  (NEkwaxa  nEklule). — Wa,  laEmLas  enaxwa     1 
qlaLElax  gweg'ilasasa  lExeliixa  lExa£ye.     Wa,  la  wllxsd  t!olt!oxsEine 
lEXElasa  nEkwiixa  nEklule.     Wa,  heemisexs  ewalasa§da  enEmsgEme; 
wa,  la  heleda  mEmsgEme;  wa,  he£misa  nanaagEmxa  amayagasyas 
lEXElas.     Wa  heEm  LegEmsa  £walega£yasa  lEXElasa  tslEdaqe  nag*e.    5 
Wii,    la    helomagEmx-Leda    mak-ilaq.      Wit,    la    nanaagEmxxeda 
amayaga£yas.     Wa,    g-il£mese  eg'ldzalaxa    gaalaxs    lae    k!\vak!uso- 
daleda  ts.'Edaqaxes   nEgwatslei.e  laF.lxa-yr.     Wii   ax*edxes  wuseg'a- 
nowe,  qa£s  g-Its!odes  laxes  laElxa£ye.     Wii,  lii  ax*edxa  yasEkwasox 
£mElxL6x  qa£s  malex£wideq.    Wii,  gil£mese  £wI£wf.I\skxs  lae  axdzoxu-  10 
tslandEs   laxes    helk- !ots!ana£ye.      Wii,    dzak'ots   laxes    gEmxSltsa 
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13  hand  and  rubs  it  with  the  left  |  hand.  When  it  is  all  over  her  hands, 
she  |  rubs  it  on  her  face,  so  that  a  thick  layer  of  tallow  is  on  her  | 

15  face,  and  so  that  the  mosquitoes  cannot  bite  through  it.  ||  This  is 
called  "tallow  sitting  on  the  face."  | 

After  she  has  done  so,  she  .takes  her  salal-picking  cedar-bark  hat  | 
and  puts  it  on.  On  her  back  she  carries  the  baskets,  and  |  she  also 
takes  her  paddle  and  goes  down  to   the  beach  where  her  |  salal- 

20  berrying  canoe  is.  She  launches  it  and  goes  aboard.  ||  She  sits  in  the 
stern,  and  puts  the  baskets  into  the  canoe.  Then  |  she  paddles, 
going  to  an  island  where  salal-berrics  grow,  for  these  are  the  only  | 
places  where  salal-berries  grow  well.  When  she  arrives  there,  she 
ties  a  stone  to  her  |  small  canoe,  carries  the  baskets  on  her  back,  and 
goes  into  the  woods  |  to  pick  salal-berries.     When  she  reaches  the  edge 

25  of  the  salal-berry  patch,  ||  she  puts  down  her  baskets,  takes  her  belt  | 
and  puts  it  round  her  waist.  After  that  she  takes  her  |  front-basket, 
the  smallest  one  of  her  baskets,  and  hangs  it  in  front  of  her  chest. 
She  puts  her  |  two  baskets  upright  on  the  ground,  |  and  she  picks  off 

30  the  salal-berries  and  puts  them  into  the  front-basket.  ||  When  it  is 
full,  she  pours  them  into  the  swallowing-basket,  the  largest  one  |.  of  the 
salal-berry  baskets.  She  continues  picking  them  into  her  front-bas- 
ket. When  |  it  is  heaping  full,  she  pours  them  into  the  medium-sized 
basket;  and  |  as  soon  as  it  is  full,  she  pours  them  into  the  swallowing- 

12  na£ye.  Wa,  g"il£mese  la  hamElgEdzE£we  lax  e-eyasasexs  lae  dzE- 
dzEk'Emts  laxes  goguma£ye.  Wa,  laEin  wakweda  yasEkwe  lax 
goguma£yas,    qa     k-!eses   laxsawe    qtekElasa    LesLEiia    laq.     Wii, 

15  heEm  LegadEs   k!wak!uxuniakwasa  yasEkwe. 

Wa,  gil£mese  gwalExs  lae  ax£edxes  nEkumle  dEntsEm  LEtEinla 
qa£s  LEtEmdes.  Wa,  la  6xLag-lntses  nenEgwatsle  laElxa£ya.  Wa, 
la  dagilx-Lalaxes  se£wayowe  qa£s  la  bants  !es  lax  hanedzasases 
nEgwats!eLe    xwaxwaguma.     Wa,  la  wI£xustEndEq   qa£s  lii  laxsEq. 

20  Wa,  laEm  klwaxLaqexs  lae  hangaalExsaxes  laElxa£ye.  Wa,  la 
sex£wid  qa£s  la  laxa  nEgwade  laxa  £makala  qaxs  lex-amae  ex- 
qlwaxatsa  lEnEmxde.  Wa,  giPmese  lag-aaxs  lae  mogwanodxes 
xwaxwagiime.  Wa,  la  oxLagintses  laElxa£yaxs  lae  aLe^sta  laxes 
nEgwasLaxa     nEklule.      Wa,    gil-'mese     lEnxEndxa    q!eq!axLalaxa 

25  nEkliiiaxs  lae  oxLEg-a£saxes  laElxa£ye.  Wa,  la  ax£edxes  wuseg'a- 
nowe  qa£s  wusex£Ides.  Wa,  gil£mese  gwalExs  lae  ax£edxes  nana- 
agEmexa  amayaga£yas  lEXElas  qa£s  teklupEleq.  Wa,  la  heli£lalax 
hanx-hats!ena£yasa  maltsEme  laElxa£ya  qa  alakMales  t!et!axEsa. 
Wa,  la    k!ulp!ldxa  nEklule  qa£s    la    k!ulpts!alas  laxes  nanaagEme. 

30  Wa,  gil£mese  qot!axs  lae  guqasas  laxes  nag"e£xa  £walega£yas 
nEgwats!as  lExa£ya.  Wa,  la  hanal  k!ulpts!alaxes  nanaagEme.  Wii, 
gilnaxwa£mese  qotlaxs  lae  guqEyints  laxes  naga£ye.  Wii,  gil- 
£mese  la   Llak'Emalaxs   lae   et!ed  guxtslalaxes    helomagEine.     Wii, 
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basket;  and  |  when  that  is  also  full  and  the  berries  are  heaped  high, 
she  ||  picks  them  into  her  front-basket;  and  when  this  is  also  heaping-  35 
full,  |  she  puts  it  on  the  ground.     Then  she  breaks  off  good  hendock- 
branches  and  |  puts  them  on  the  opening  of   the  salal-baskets  all 
around;  and  when  |  she  has  put  them  in  standing  all  around  the 
salal-berry  baskets,  she  |  bends  down  the  ends  and  ties  the  hemlock- 
branches  down  in  this  way.1  ||  After  tying  them  down  with  cedar-bark  40 
rope,  which  is  on  the  basket,  she  |  puts  the  swallowing-basket  down  | 
into  her  small  canoe,  and  she  goes  back  and  |  carries  the  medium- 
sized  basket,  and  she  hangs  the  |  front-basket  over  her  chest,  and  she 
carries  one  on  each  side  as  she  ||  comes  out  of  the  woods,  and  puts  45 
them  in  the  bow  of  the  travelling-canoe.     As  soon  as  |  she  has  done 
this,  she  goes  aboard  her  travelling-canoe  and  paddles  |  home  to  her 
house.     As  soon  as  she  arrives  on  the  |  beach  of  her  house,  she  carries 
the  largest  |  basket  on  her  back  and  takes  it  up  into  her  ||  house.  50 
She  puts  it  down  at  a  place  not  too  near  the  fire.  |  She  goes  down 
again  to  the  other  two  berry-baskets,  and  she  carries  |  one  on  each  side 
as  she  walks  up,  in  the  same  way  as  she  had  done  when  she  came  out 
of  the  woods  |  when  she  picked  the  berries  on  the  island,  and  she 
puts  them  down.  | 

g'il£Emxaawise   qotlaxs   laxes    laena£yaxat!   L!ak-Emala,    wa,    laxas 
k!ulpts!odxes    nanaagEme.     Wa,   g  iPEinxaawise   Lliik-Einalaxs  lae  35 
hang-aElsaqexs    lae    LlEx£widxa    ek-e    q!waxe    qlenEma.      Wa,    la 
qlaxstEiits  lax  awe£stas  awaxsta£yases  nenEgwats!e.     Wa,  giPmese 
£wllala     qlwaxtaakwa     yuduxusEine     nenExuts!ala     laElxa£ya     lae 
gwagiinaxbax-£Idxa    oba£yasa    t!ak-Ema£ye  q'.waxa,  yixs    lae    gwal 
tlEmak'Eyintsa  nalame  dEnsEn   dEnEma   laq.     Wa,  g-il£mese  £wl£la  40 
la  tlEmak'Eyaakiixs  lae  oxLag"Entsa  nEgwats  !e  nag'e  qa£s  la  oxle- 
gaalExsas  laxes  ya£yats!e  xwaxwaguma.     Wa,  la  xwelaxsaga  qa£s 
la    oxLiig'Entsa    helomagEme     nEgwats  !a.      Wa,    la    tEk!upF>laxes 
nanaagEme  nEgwats  !axs  g'axae  tetEkwasElaxa  maltsEmaxs  g'axae 
lartlala  qa£s  hanag"Eyodes    lax    ag-iwa'yases    ya£yats!e.     Wa,  gil-  45 
£mese    gwalExs    lae    laxs    laxes  ya£yats!e.     WTa,  la  gaxe  sex£wida 
qa£s    g-axe    na£nakwa    laxes   gokwe.      Wa,    gil£mese    lagalis    lax 
L!Ema£isases  g'okwaxs    lae  hex-£idaEm    oxLEgilExsaxa    £walegEyas 
lEXElasxa  nag-a£ye  qa£s  la  oxLOsdesElaq  qa£s   lii   oxi.aeLElaq   laxes 
gokwe.     Wa,    la    oxLEg'alllas    laxa    k-!ese   nExwala  lax  lEgwIlas.  50 
Wa,  la  etEnts!es  laxa  maltsEme   iiEgwats!e    laElxa£ya,  laxae  tetE- 
kwasElaqexs  g-axae  lasdesEla  laxes  gwalaasaqexs    g'axae   hlltlalas 
laxes  nEgwasde  laxa  mEkala.     Wii,  laxae  hanEmg'alllas. 

i  That  Is,  the  branches  are  put  la  between  the  berries  and  the  basket,  tips  up,  and  are  then  bent  over 
from  all  sides  toward  the  middle  and  tied  together  so  that  they  cover  the  berries. 
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1  Picking  Currants1  (qlesena). — The  same  baskets  |  are  used  by  the 
women  to  pick  currants  as  are  used  when  picking  salal-berries,  |  and 
there  are  three  of  them.  When  the  woman  sees  that  the  weather 
is  fine  in  the  morning,  she  |  takes  her  baskets  and  her  cedar-bark 
5  belt  ||  and  her  cedar-bark  hat,  and  puts  the  baskets  on  her  back.  | 
Then  she  puts  on  her  cedar-bark  hat  and  goes  out  to  the  place  where  j 
the  currant  bushes  grow.  As  soon  as  she  gets  there,  she  puts  down  | 
her  currant-picking  baskets.   She  takes  her  cedar-bark  |  belt  and  puts  it 

10  around  her  waist.  After  doing  so,  she  takes  ||  her  front-basket,  hangs  it 
in  front  of  her  chest,  hung  from  a  strap  around  her  neck.  |  She  pinches 
off  the  stems  of  the  currants,  and  |  breaks  them  off  and  throws  them 
into  her  front-basket.  When  it  is  |  full,  she  pours  it  into  the  swallow- 
ing-basket.  Then  she  goes  on  pinching  off  |  more  currants  at  the  lower 
ends  of  the  stems.     She  pinches  them  off  and  throws  them  into  the  || 

15  front-basket  for  currant-picking;  and  when  it  is  full,  she  goes  back  and  j 
pours  them  on  top  of  those  which  she  poured  in  first.  When  they  are 
level  with  the  top  of  the  basket,  |  she  stops  pouring  them  into  the  swal- 
lowing-basket.  She  does  the  same  as  she  did  before  with  the  medium 
sized  basket;  |  and  when  it  is  also  level  with  the  top,  she  stops  pour- 
ing them  in,  |  and  she  also  fills  her  front  basket;  and  when  this  is 

-0  full,  ||  she  gets  skunk-cabbage  leaves,  which  she  puts  as  a  covering 
over  the  |  three  currant-baskets.     When  they  are  all  covered  with  | 

1  Picking  Currants1  (Qlesaxa  qlesena). — Wa,  heEmxat!  q!edza- 
tslesa  tslEdaqaxa  qlesenes  IexeI&xs  lax'de  nEkwaxa  nEklfila  yu- 
duxusEme  laElxa£ya.  Wa,  gtPmese  ek"  tedzalaxa  gaalaxs  lae  he- 
x-£ida£ma  tstedaqe  ax£edxes  laElxa£ye  LE£wis  dEndzEdzowe  wiise- 
5  g'anowa  LE£wis  dEntsEme  LEtEmla.  Wa,  la  oxLalaxes  laElxa- 
£yaxs  lae  LEtEmtses  dEntsEme  LEtEmlaxs  lae  qas£id  qa£s  la  lax 
qlwaxasasa  qlesmEses.  Wa,  gth'mese  lag-aa  laqexs  lae  hanga- 
Elsaxes  q!eq!edzats!e  laElxa£ya.  Wa,  la  axeedxes  dEndzEdzowe 
wuseg'anowa  qa£s  wuseg'oyodes.     Wa,  giPmese  gwalExs  lae  ax£ed- 

10  xes  nanaagEme  lExa£ya  qa£s  teklupEleqexs  lae  qEnxalax  aoxLaasas 
qa£s  la  eplEXLax  oxLa£yas  ylsx'Enasa  qlesena  qa£s  epaliqexs  lae 
eptslalas  laxes  q!edzats!e  nanaagEm  lExa£ya.  Wa,  giPmese  qo- 
t!axs  lae  guxtslots  laxes  nag'e.  Wa,  la  xwelaqa  ep!EXLax-£idEx 
oxLa£yasa  yisx"Enasa  qlesena  qa£s  epaliqexs  lae  eptslalas  laxaaxes 

15  q!edzats!e  nanaagEm  lExac"ya.  Wa,  g-tl£mese  qot!axs  laaxat  guqE- 
ylnts  laxes  gilx-de  guxtsloya.  Wa,  g  il£mese  £nEmakEyaxs  lae  gwal 
guqEytndalaxa  neg'a£ye.  Wa,  la  heEmxat!  gwex,£idxa  helomagEme. 
Wa.  g  il£Emxaawise  £nEinak'Eyaxs  lae  gwal  gilqEyindalaq.  Wa, 
laxae    qaqutlaaxes   nanaagEm    lExa£ya.     Wa,  gil£mese  qotlaxs  lae 

20  map  led  laxa  k"  tekMaoklwa  qa£s  tslak'Eyindales  lax  okuya£yasa 
q !eq '.edzats !e  yuduxusEin  laElxa£ya.     Wa,  gil£mese  £naxwa  la  ts!e- 

1  Ribes  petiolare  Dougl. 
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skunk-cabbage  leaves,  she  breaks  off  straight  twigs  of  huckleberry-  22 
bushes,  |  and  pushes  four  of  them  through  the  top  of  each  of  the 
currant- 1  baskets.  They  are  put  across  over  the  skunk-cabbage  leaves;  || 
and  after  she  has  done  so,  it  is  this  way:  ± — i — ^    This  repre-  25 

sents  the  mouth  of  a  |   currant-basket;  and    /  j  when  they 

are  turned  on  their  sides,  |  none  of  the  cur-   I  y    rants  drop 

out  through  the  |  skunk-cabbage  covering,     ^ — I —  because  the 

huckleberry-twigs  that  have  been  pushed  through  |  hold  them  in 
tight.  First  she  carries  the  large  basket  out  on  her  back  ||  and  she  30 
carries  it  into  her  |  house,  and  she  goes  and  puts  it  down  in  a  cool 
corner  of  the  house.  Then  |  she  goes  back  and  brings  out  of  the 
woods  the  medium-sized  currant-basket,  |  and  she  takes  it  into  her  [ 
house.  Then  she  puts  it  down  next  to  the  large  basket.  Then  || 
she  goes  back  and  brings  the  currant-basket  which  is  carried  in  front.  35 
She  |  carries  it  out  of  the  woods  and  brings  it  into  her  house  and 
puts  it  down  |  where  the  others  are.  | 

Picking  Huckleberries.1 — As  soon   as  this  (the  hook  for  picking  1 
berries)  is  finished,  (the  woman)  |  gets  ready  to  go  and  shake  off 
huckleberries  |  in    the    morning.  ...  In    the    morning,    when    day 
comes,  |  she  arises  and  eats  a  light  breakfast.     After  doing  so,  ||  she  5 
takes  her  two  huckleberry-baskets  and  her  paddle  |  and  her  mat  to 


ts!ak-Eyaaxusak!Ek!aok!waxs  lae  LlEx£widxa  naEnqEla  gwadEmsa  22 
qa£s  la  LlEnqEmsalasa  maemotslaqe  lax  awaxsta£yasa  q!eq!edzats!e 
laElxa£ya.     Wa,   laEm  ek' !adzEndalaxa  ts!ets!ak'Ema£ye   k-!Ek-!ao- 
k!wa.  Wa,lag-a  gwiilaxs lac  gwala  (fig.).  Wii,  hebolaEmla  awaxstesa  25 
q!eq!edzats!e  laElxasya.     Wa,  g'iPmese  la  waxEm  la  qox£witsa  q!e- 
q!edzats!e    laEixa£ya    qaxs    k- leasae    la  gwex-£Idaas  la  lawaye  ts!e- 
ts!ak"Eya£yas  k-!Ek-!aok!wa  qaeda  la  Elalayoseda  la  LlEnqEmx'sfda 
naEnqEla  gwadEmEsa.     Wa,  laheEmgil  6xLEx,eItso£seda  q!edzats!e 
nage    lExasya,  qa£s    gaxe    oxLoltlalaq    qa£s    la    oxLaeLElaq    laxes  30 
g"5kwe,  qa£s  la    oxLEg'alllaq  lax  wudanegwilases    g'okwe.     Wa,  la 
xwelaxsaga     qass     laxat!     6xLEx£idxa     helomagEme     q!edzats!e 
lExa£ya,    qa£s    gaxexat!     oxLoltlalaq,    qa£s    la    oxLaeLElaq    laxes 
gokwe,  qa£s  la    oxLEg-alllas    lax    la   hanelatses   nag'a£ye.     Wii,  la 
xwelaxsag'a,  qa£s  la  6xLEx-£idxa  nanaagEme  q!edzats!a,  qaes  g'axe  35 
oxLoltlalaq,  qa£s  la  oxLaeLElaq  laxes  g'okwe.     Wii,  la  OxLEg  ulllaq 
lax  hax-hanelasases  gilx-de  hanEmg'alllEma. 

Picking  Huckleberries.1 — Wii,  gil£mese   gwalamasqexa   lae    h.ex,ei-  1 
daEm  xwanaPlda,  qafs  lalag'il  k!*Ela.l  laxa  k'lEladaxa  gwadEme,  qo 
£nax-£idElxa   gaala     .     .     .    Wii,    g'ilemese    enax'eIdxa   gaalaxs  lae 
gagmsta,  qaxs  xaL!Ex,£ide  gaaxfstalax,£ida.     Wii,  g"tlemese  gwalExa 
lae  dax,eIdxes  maltsEme  k*  !ek#  lElats  !e  laElxaeya    LEewis  sc-' way  owe;  5 
wii,  heemises   klwaye   leewaeya;    LEewis  dEntsEme  LEtEmla,  LE*wis 

1 1  (ini  [nued  fr<> 1 1 1  p.  i  in,  line  16, 
75052—21—35  kth—  pt  1 14 
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7  sit  on,  her  cedar-bark  hat  and  her  |  cedar-bark  belt.  She  carries 
them  all  as  she  is  going  down  to  the  |  beach  to  the  place  where  she  left 
her  canoe  that  she  is  to  use  when  she  goes  huckleberrying.  |  She  goes 
aboard,  sits  down  in  the  stern,  and  paddles,  and  she  goes  to  the  || 

10  huckleberry-patch  on  an  island,  for  that  is  where  huckleberries  grow,  | 
that  are  good  to  be  picked,  and  the  women  go  there  for  picking  |  huckle- 
berries. As  soon  as  she  arrives  there,  she  puts  out  the  anchor-line  | 
of  her  canoe.     She  takes  her  belt  |  and  puts  it  around  her  waist,  over 

15  her  blanket;  ||  and  after  doing  so,  she  takes  her  two  |  baskets  and 
puts  the  smaller  basket  into  the  |  larger  one.  She  carries  them  on  her 
back,  |  placing  the  forehead-strap  over  her  forehead.     She  puts  on 

20  her  |  hat,  and,  after  doing  so,  she  goes  out  of  her  ||  canoe  into  the 
thicket,  for  there  are  always  many  |  salal-berry-bushes  outside  of  the 
huckleberry-bushes.  When  |  she  reaches  the  huckleberry-bushes,  she 
puts  down  her  |  baskets  and  hangs  the  medium-sized  basket  |  on  her 

25  chest,  and  she  goes  to  the  place  where  she  sees  many  ||  huckleberries 
on  the  bushes.  She  stands  under  them  and  bends  them  down  into 
the  |  basket  and  shakes  off  the  |  huckleberries  into  it.  As  soon  as 
the  huckleberries  fall  into  the  basket,  |  she  strikes  the  bushes  with 
the  right  hand,  and  all  the  |  huckleberries  fall  off  into  the  basket. 


7  dEnedzowe  wuseganowa.  Wa,  la  £wI£lEnkulaqexs  lae  bants  !es  laxa 
l  !Ema£ise  lax  hanedzasases  k-  !ElEt  !aats  !axa  gwadEme  xwaxwaguma. 
Wa,  la  laxs  laqexs  lae    klwaxLEndqexs   lae  sex£wida,  qa£s  la  laxes 

10  k'lEladaxa  gwadEme  laxa  £mEk-;Ada  qaxs  hemEnala£mae  heladxa 
k- !ek- lEldEmsaxa  gwadEme.  Wii,  he£mis  lalaasa  tstedaqexes  k'.'El- 
dEmsaxa  gwadEme.  Wa,  glPmese  lag'aa  laqexs  lae  q  teldzanodxes 
k- telEt !aats !axa  gwadEme  xwaxwaguma.  Wa,  la  dax£Idxes  wuse- 
g-anowe  qa£s  qEnoyodes  laxes  qEnase  lax  okuya£yases  nEx£una£ye. 

15  Wa,  g-lPmese  gwalExs  lae  dax-£Idxes  maltsEme  k-!ek-!Elats!e 
laElxaeya  qa£s  hants'.odeses  helomagEme  k!Elats!e  lExa  laxa 
£walase  nage  k'!Elats!e  lExa£ya.  Wa,  la  6xLEx£Idqexs  lae  qEx-I- 
walaxa  q'.alEyowe.  Wa,  la  EEtEmtses  k- lElEmlaxa  gwadEme 
LEtEmla.      Wa,   gtl£mese    gwabsxs    lae    liilta    laxes  k!ElEt!aats!e 

20  xwaxwaguma,  qa£s  la  lalaqa  laxa  qlwaxolkwala,  qaxs  hemEnala- 
£mae  lenokule  Llasalaasa  k'lEldEmsaxa  gwadEme.  Wa,  g-Il£mese 
lag'aa  laxa  gwadEmdzEXEkiilaxs,  lae  hungaElsaxes  k-!ek-!Elats!e 
laElxa£ya.  Wii,  la  axEwults  !odxa  helomagEme  lExa£ya,  qa£s 
teklubodesexs  lae  qas£ida  qa£s  la   laxes   la  dogi'il  q!exL;llaxa  gwa- 

25  dEme.  Wa,  la  LaxLElsaqexs  lae  gElex£w!dEq,  qa£s  la  gElexuts!ots 
laxes  k-!Elats!e  helomagEme  lExa£ya.  Wa,  he£mis  la  k- teirdatsexa 
gwadEme.  Wa,  gll£mese  gwal  texts laleda  gwadEmaxs  lae  LEqEl- 
geses  helk- !olts !ana£ye  laxa  gwadEmse.  Wa,  g-Il£mese  £wi£laxalts !a- 
wa  gwadEme    laxa  klElats'.e    helomagEme    lExa£ya   lae  mEx£edxa 
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Then  she  lets  go  of  the  ||  huckleberry-bush,  as  there  are  no  more  30 
berries  on  it.     She  goes  to  another  bush  with  |  many  huckleberries, 
and  she  does  as  she  did  with  the  |  first  one.     When  the  small  basket  is 
full,  she  |  pours  the  huckleberries  that  have  been  shaken  off  into  her 
larger  |  basket,  and  she  does  as  she  did  before  to  the  other  one,  ||  and  35 
she  shakes  off  the  huckleberries  into  her  small  basket;  and  when  |  the 
large  basket  is  all  full  and  also  the  small  one,  |  she  takes  skunk- 
cabbage  leaves  and  spreads  them  over  the  two  |  baskets.     She  ties 
down  the  top,  and  |  after  doing  so,  she  carries  the  larger  basket  on 
her  back  and  ||  the  small  one  in  front  of  her  body.     Then  she  goes  40 
home.  I 

Picking  Salmon-Berries. — When   |    the    salmon-berries    ripen,    and  1 
when  the  man  wants  to  give  a  |  salmon-berry  feast,  he  engages  many  | 
women  to  go  picking  salmon-berries.     Then    they  all  take  their  || 
hooked  salmon-berry  picking  boxes  and  their  front-  j  baskets  to  pick  5 
the  berries  in,  which  are  used  besides  the  hooked  boxes  for  holding 
the  picked  berries. '  .  .  .  | 

Now  2  the  hired  women  take  the  front-  |  baskets  and  the  hooked 
boxes  along,  for  each  of  them  has  besides  (a  box)  |  a  basket.     They 
also  take  their  paddles  and  go  down  ||  to  the  beach  in  front  of  their  10 
houses.     Then  they  go  into  their  |  small  canoes,  and  generally  there 

gwadEmEsaxs  lae  lobEXLala,  qa£s  la  Lex£wid  laxa  6gu£lamaxat!  30 
qlexLalaxa  gwadEme.  Wa,  la  aEmxaawise  naqEmgiltowexes 
g'tlx'de  gweg'ilasa.  Wa,  g-il£mese  qotle  helomagEmasexs  lae 
giiqosases  k'telanEme  gwadEm  laxes  £walase  nag'e  k-!Elats!e 
lExa£ya.  Wa,  laxae  etled  aEm  naqEmg'iltoxes  g'ale  gweg-ilasaxs 
lae  etled  k"!Elts!odxes  helomagEme  k-!Eiats!e  lExas3ra.  Wa,  gil-  35 
£mese  £naxwa  qoqut!e  £walase  nag-e  lExas  LE£wa  helomagEmaxs 
lae  axeed  laxa  k-  !ik-  !a5k  !wa  qa£s  LEpEyindes  laxes  maltsEme  gwe- 
gwadatsle  laElxa£ya.  Wa,  la  tlEmalcEyindEq.  Wa,  g-tPmese 
gwalExs  lae  oxLag'tntsa  £walasagawasye  gwadatsla.  Wa,  laLa 
tek'.ilpElaxa  amayagawa£ye  gwadats!^   lExaJyaxs  gaxae  nafnakwa.  40 

Picking  Salmon- Berries    (Hiimsaxa  q!EmdzEkwe). — Wa,  he^maaxs  1 
lae  LloLlEplEnxsa  qtemdzEkwe;  wa,  giPmese  q lEmdzEkwelaexsdeda 
bEgwanEmaxu  qlEmdzEkwe,  yixs  helae.     Wa,  la  helaxa  q.'Eyokwe 
tslEdaqa    qa    las    hamsaq.      Wa,    hex-£ida£mese    £naxwa    ax£edxes 
gegaLEkwe  hehEmyats  !iixa  qtemdzEkwe.     Wa,  he£misa  nanaagEme  5 
l*Exa£ya.     Wa,  heEm  hfinodzesa  gaLEkwe  hamyatsles.     .     .l 

Wa,2la£me  enaxwa£ma  he£lanEme  tsedaq  dagilxLalaxes  nanaagEme 
lExa£ya  LEJwis  giiLEkwexa  £nalmEmsgEme,  yixs  a£mae  hanosElaxa 
nanaagEme  lExaeya;  wii,  he£mises  sesEewayowe,  qaes  la  tioquntsles 
lax  L'.Ema£isases  g-igokwe,  qa£s  la  hoguxsEla  laxes    hehEmyats !e-  10 
Laxa    qlEindzEkwe   xwaxuxwaguma.     Wii,  lii    qlunala    memenurl- 

>  Here  follows  the  description  of  the  berrylng-box,  p.  140,  line  17,  to  p.  Ml,  line  1 3 
'Continued  from  p.  141,  line  34. 
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12  are  |  two  in  each  canoe  paddling;  and  they  are  going  with  the  bow 
ahead  to  where  they  know  |  many  salmon-berry  bushes  grow.  They 
do  not  all  wish  to  keep  together, —  |  the  whole  number  (of  women). 
As  soon  as  they  come  to  a  place  where  they  are  going  to  pick  salmon 

15  berries,  ||  they  go  ashore  out  of  their  small  canoes,  and  |  take  their 
baskets  and  hooked  boxes  along.  |  The  hooked  box  is  carried  on  the 
back,  and  in  front  of  their  bodies  hang  |  the  baskets.  They  have 
tied  the  small  canoes  |  ashore  by  means  of  the  anchor-line.     After 

20  this  has  been  done,  they  go  back  to  the  place  where  the  ||  salmon- 
berry  bushes  grow;  and  when  they  come  to  a  place  where  there  are 
many  salmon-berries  |  on  the  bushes,  they  put  down  the  hooked  box 
so  that  it  stands  upright,  |  and  they  begin  to  pick.  They  put  the 
berries  into  the  ]  front-basket;  and  when  it  is  full,  they  pour  the 
salmon-berries  which  they  have  |  picked  into  the  hooked  box.     They 

25  do  so  every  time  ||  when  they  fill  the  front-basket.  When  the  box 
is  full,  |  they  fill  the  front-basket  too;  and  as  soon  as  it  |  is  full,  they 
carry  it  on  their  backs  to  the  hooked  boxes.  Then  they  |  put  them 
into  the  small  canoe,  they  go  |  aboard,  and  go  home  to  their  houses. 

30  As  soon  as  they  arrive  ||  at  the  beach  of  the  house,  they  hang  the 
front- 1  basket  in  front  of  the  body.  The  man  who  engaged  them  goes 
down  to  the  beach  |  and  carries  up  the  hooked  boxes,  and  he  pours 
the  |  berries  into  an  empty  oil  box.  | 

12  ts!alaxs  lae  sex£wida.  Wa,  la£me  heEm  gwamagiwales  q!ale 
q!eq!adEX  qlwalmEse  laxes  k"  lets  !ena£ye  helqlala  q!ap!ala  laxes 
£waxaase.     Wa,  g"il£mese  lag'aa  laxes  hehEmyasLaxa  qlEmdzEkwaxs 

15  lae  hox£wultax-da£xwa  laxes  heliEmdzELalats'.e  xwaxtixwaguma,  qa£s 
dedag'ilxLalexes  nanaagEme  lExa£ya  LE£wis  gaLEkwe  hamyats!exa 
qlEmdzEkwe.  Wa,  la  oxLalaxa  gaLEkwe  yixs  laaLal  tetek!upElaxes 
nanaagEme  lExa£yaxs  lae  mogwanodxes  heliEmdzELalats!e  xwaxti- 
xwaguma.    Wa,  gil'mese   gwalExs   lae    aLe£sta  laxa  qlwahnEdzE- 

20  xEkiila.  Wa,  g-n/mese  laqa  laxa  q  !eq  laxLalaxa  qlEmdzEkwe 
q'.walniEsa,  lae  5xLEg-aElsaxes  gaLEkwe.  Wa,  a£mise  la.  nEngatols 
hansaxs  lae  h;ims£Ida.  Wa,  la£me  hamtslalasa  qlEmdzEkwe  laxes 
nanaagEme  lExa£ya.  Wa,  g-il£mese  qotlaxs  lae  guxtslotses  ham- 
yanEnie  q!EmdzEku  laxa    gaLEkwe.     Wa,  la  hex-saEm    gwegilaxs 

25  lanaxwae  qot!es  nanaagEme  lExa£ya.  Wa,  g-il£mese  qot!e  gaLE- 
kwasexs  lae  qaqotlaaxes  nanaagEme  lExa£ya.  Wa,  g-il£mese 
qot!axs  lae  oxLEg'ilsaxes  q!EmdzEgwats!e  gaLEkwa,  qa£s  g-axe 
oxLEg'aalExsas  laxes  hamdzELalats !e  xwaxwagume.  Wa,  lax-da£xwe 
laxs  laqexs   g-axae   na£naku   laxes   g'okwe.     Wa,  g-il£mese   lag'alis 

30  lax  L!Ema£isases  gokwaxs  lae  lex'aEm  teklubayes  nanaagEme 
lExa£ya,  qa£s  aok!unaaq.  Wa,  lada  helanEinaq  lEnts!es  laxa  LlEma- 
£ise,  qa£s  la  oxLosdesaxa  q!EmdzExuts!alagaLEkwa,  qa£s  la  guxts!otsa 
q'.EmdzEkwe  laxa  dEngwatslEmote. 
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Picking  Crabapples. — The  same  kind  |  of  large  swall owing-basket  1 
and  the  medium-sized  basket  |  and  the  front-basket  are  used  by  the 
woman  for  picking  |  crabapples,  when   she   goes  to  pick  them  at 
Knight  Inlet  and  Gwa£ye£,  for  these  are  the  only  places  where  large  || 
crabapples  grow  that  are  not  rotten.     They  are  not  rotten  inside,  |  5 
and  therefore  the  women  who  pick  crabapples  go  to  these  places,  for 
they  are  not  |  like  the  crabapples  of  the  islands,  which  are  rotten 
outside  |  and  inside.     They  only  become  harder  when  |  the  women 
boil  them.     Therefore  they  pick  the  crabapples  ||  that  I  have  men-  10 
tioned.     The  season  for  picking  crabapples  is  |  when  they  are  stiU 
green.     The  woman  who  works  on  crabapples  watches  |  until  they 
are  large  enough.     When  they  are  large  enough,  |  the  woman  gets 
ready,  takes  the  |  three  baskets  which  I  have  named,  ||  the  paddle,  15 
and  the  punting-pole,  her  cedar-bark  belt,  |  and  her  cedar-bark  hat, 
and  goes  aboard  her  small  |  canoe.     She  puts  her  baskets  aboard, 
and  |  the  belt  around  her  waist.     She  wears  her  |  cedar-bark  hat; 
and  when  she  is  ready,  she  stands  in  the  ||  bow  of  the  small  canoe,  20 
takes  the  punting-pole  |  and  punts  up  river  stern  first,  when  she  is 
poling  up  the  river  at  Knight  Inlet.  |  When  she  comes  to  a  place 
where  there  are  many  crabapple  trees,  she  puts  ashore  |  and  steps 


Picking  Crabapples  (TsElxwaxa  tsElxwe). — Yixs  h£emaaxat!  tsEl-  1 
£wats!eda  £walase  niig'e  lExa£ya  LE£wa  helomagEme  lExa£ya.     Wa, 
he£misLeda    nanaagEme    lExa£ya,    yisa    tstedaqaxs    lae    tsElxwaxa 
tsElxwe   lax    Dzawade    lo£    Gwa£ye,    qaxs   lEx-a£mae   awawadxox 
tsElxwex  loxs  k'lesae  q!ulqultsEma.     Wa,  laxae  kMes  q!ulq!uleqa;  5 
wa,  lag'ilas  mEmeyastayaatsa  tsetsEpwenoxwe  ts!edaqa,  yixs  klesae 
he  gwex'se  tsElxwase  tsElxwasoxda  £maEmk-alaxs  q!weq!ulq!iiltsE- 
mae    loxs    q!weq!iilq!uleqae.       Wa,    la    aEm    p  !ep  !EtsEmx'£IdExs 
wax-aeda  tslEdaqe  qlolaq.     Wa,  he£mis  lag'ilas  lex'aEm  tsEl£wasEn 
lax-de  LeLEqElasE£wa,   yixs  he£maaxat!  tsElxwaxdEmxa  tsElxwaxs  10 
he£mae    ales  lEiilEnxsEma.     Wa     lex-a£mes  aEm  doqwalaso£sa  tsEl- 
tsEl£wenoxwe  tsedaq,  qa  awox£widesa  tsElxw£e.    Wa,  glPmese  awox- 
£w!dExs  laeda  tslEdaq  hex-£idaEm  xwanal£ida.     Wa,  la£me  ax£edxa 
yu(luxusEme    laElxa£yaxEn     lax'de    LeLEqElasE£wa.      Wa,    he£misa 
se£wayowe  LE'wa  dzomeg'ale.     Wa,  heemises  wuseg'anowe  dEndzE-  15 
dzowa  LE£wis  dEntsEme  LEtEmla.     Wa,  la  laxs  laxes  tsElxtiLElats  !e 
xwaxwaguma.      Wii,    ax£alExsaxes     lai<:lxa£ye,    qaes     wusex£ideses 
dEndzEdzowe     wtiseg'anowa     laxes      gwalElaene£me     i.EtEmalaxes 
dEntsEme  LEtEmla.     Wa,  g-il£mese  gwalExs  lae   Laxug'Iwex    ag'i- 
wa£yases  tsElxuLElatsle  xwaxwagQmaxs  lae  dax-£Idxes  dzomeg'ale,  20 
qa£s  tenox£wide  hEexudzEgEmalaxs  lae  fcenostala  lax  was  Dzawade. 
Wa,  g'il£mese  lag'aa  lax  tsElxumEdzEXEkulaxs  lae  t  lenogwaElsaxes 
tsElxuLElatsle  xwaxwagximaxs  lac  laltawa,  qa£s  moxtilsex  Sba'yases 
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out  of  the  canoe.     She  ties  up  the  end  of  her  |  anchor-line   (some 

25  Indians  call  it  the  tying  line).  ||  After  she  has  done  so,  she  carries  the 
three  |  baskets  on  her  back,  one  inside  the  other;  and  she  carries 
them  along,  looking  for  a  tree  |  with  many  crabapples.  Then  she 
puts  down  her  |  large  basket  and  takes  out  the  second  basket,  | 

30  which  she  also  puts  down,  and  takes  out  the  front-basket.  ||  This  she 
hangs  in  front  of  her  body  and  picks  crab-apples,  |  picking  them  off  in 
bunches.  She  puts  them  into  her  |  front-basket;  and  when  that  is 
full,  she  pours  it  |  into  the  large  basket.  Then  she  goes  back  and 
picks  off   more  |   crabapples  into  her  front-basket;    and  when  it  is 

35  full,  |]  she  pours  them  again  into  the  large  basket.  She  continues  | 
doing  this;  and  when  the  large  basket  is  full,  |  she  does  the  same  with 
the  medium-sized  basket;  and  when  that  also  is  full,  |  she  picks  into 
her  front-basket;   and  when  that  is  also  full,  |  she  carries  the  large 

40  basket  on  her  back,  and  pours  its  contents  ||  into  the  small  canoe,  in 
case  there  are  many  crabapples  |  on  the  trees;  and  she  also  pours 
the  other  basket  into  the  canoe,  |  and  she  goes  on  picking  apples  into 
her  front-basket,  and  |  she  does  as  she  was  doing  before.     When  | 

45  the  three  baskets  are  full,  she  carries  the  ||  large  basket  on  her  back 
into  the  |  small  canoe.  She  goes  back  and  carries  the  medium-sized  | 


q!Eldzana£ye,  yixs  Leqalaeda  waokwe  baklumas  mogwana£ye,  laxa 

25  q!Eldzana£ye.  Wa,  g-il£mese  gwalExs  lae  6xLEX"£idxes  yuduxusEme 
laElxexs  k!wak!usalae,  qa£s  la  oxLayak'Elaq,  qa£s  la  alaxa  alakMala 
la  qlexLalaxa  tsElxwe  tsElxumEsa.  Wa,  ex,£mese  hang-aElsaxes 
nag-ae  £walas  lExa£ya,  qa£s  hanoltslode.xa  helomagEme  lExa£ya. 
Wa,  laxae  hang'aElsaqexs  laaxat!  hanoltslodxa  nanaagEme  lExa£ya. 

30  Wa,  he£mis  la  tek!uboyosexs  lae  tsElx£wIdxa  tsElxwe.  Wa, 
laEmxae  eplEXLax  £nal£nEmxLalaena£yas,  qa£s  la  eptslalas  laxes 
tsEl£wats!e  nanaagEm  lExa£ya.  Wa,  g-il£mese  qotlaxs  lae  giixtslots 
laxes  £walase  nag-e  lExa£ya.  Wa,  la  et!ed  la  epts!alax-£Idaxaasa 
tsElxwe  laq  laxes  nanaagEme  lExa£ya.     Wa,  gil£Emxaawise  qotlaxs 

35  laaxat!  et!ed  guqasas  laxes  £walase  nag'e  bsxa£ya.  Wa,  ax*sa£mese 
he  gweg'ilaq.  Wa,  giPmese  qotleda  £walase  nag'e  lExasexs  lae 
heErnxat!  gwex-£idxa  helomagEme  lExa£ya.  Wa,  gil£mese  qotlaxa- 
axs  lae  epts!alaxes  nanaagEme  lExa£ya.  Wa,  g-il£mese  qotlaxaaxs 
lae  oxLEx-£idxes  £walase  nag-e   lExa£ya,  qa£s   la  gux£alExsaq  laxes 

40  tsElxuLElats  !e  xwaxwaguma,  yixs  qlenEmae  tsEltsElxuxLawa£yasa 
tsetsElxumEse.  Wa,  la  £naxwaEm  gux£alExsElaxa  waokwe  laElxa- 
£ya,.  Wa,  laxae  et!ed  epts  !alax-£idxes  nanaagEme  lExa£ya.  Wa, 
laEmxae  &Em  naqEmg-iltEwexes  g'ilx-de  gwegilasa.  Wa,  g-il£Em- 
xaawise  £naxwa  qoqiitle    yuduxusEme    laElxesexs   lae    oxLEx-£Idxes 

45  £walase  nage  lExas,  qa£s  gaxe  oxLEg'aalExsaq  laxes  tsElxuLElats !e 
xwaxwaguma.      Wa,    laxae     aedaaqa     oxLEx£Idxes    helomagEme 
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basket,  while  she  is  carrying  the  front-basket  in  front  of  her  body.  47 
When  |  all  the  baskets  have  been  put  into  the  canoe,  she  steps  into 
the  |  bow  of  the  small  canoe,  takes  the  paddle,  |[  pushes  the  canoe  50 
off  shore,  and  paddles.     She  goes  down  stern  first,  |  drifting  down  the 
river.     As  soon  as  she  arrives  in  front  of  her  |  house,  she  goes  ashore, 
and  then  her  |  husband  goes  to  meet  her,  and  carries  on  his  back  the 
large  |  basket  with  crabapples  up  the  beach  and  into  his  house.  || 
Then  he  puts  it  down.     He  spreads  out  a  new  mat;  and  when  |  that  55 
is  done,  he  pours  the  crabapples   on   to  it.     When  the  basket  is   | 
emptied,  he  goes  back,  carrying  it  down  on  his  back,  and  he  gives  it 
to  his  wife;  |  and  he  carries  up  the  medium-sized  basket,  which  he 
also  I  carries  on  his  back,  going  up  the  beach,  and  he  goes  and  car- 
ries it  into  his  house.     Then  ||  he  pours  the  crabapples  on  the  mat  at  60 
the  place  to  which  he  had  carried  the  first  |  crabapples;  and  when 
this  is  done,  he  goes  down  again,  |  carrying  the  empty  basket  on  his 
back.     He  gives  it  |  to  his  wife,  who  fills  it  with  crabapples,  and  also 
the  large  |  basket.     The  large  basket  has  already  been  filled  in  the 
canoe  ||  when  he  arrives.     Then  he  |  carries  it  on  his  back  up  the  65 
beach  into  the  house,  and  |  he  puts  it  down.     Then  he  carries  on  his 
back  the  medium-sized   |  basket,  he  carries  it  up  and  puts  it  down  | 


lExa£ye  laxes  tek!upElaena£yaxes  nanaagEme  lExa£ya.    Wa,g-il£mese  47 
£wllg-aalExs    lax    tsElxuLElatslas  xwaxwagumxsexs    lae    laxsa    lax 
agi£wa£yases   tsElxuLE£lats  !e   xwaxwagumaxs   lae  dax^Idxes  se£wa- 
yowe,  qa£s  qlotElsesexs  lae  sex£wlda.     Wa,  la£me  hE£xudzEgEmalas  50 
g-axae    yolala    laxa    wa.     Wa,    g-il£mese    lag-aa    lax    nEgEtlases 
g'okwaxs   lae   £nEmsalisa.      Wa,  g'iFmese    £nEinsalisExs   lae  la£wu- 
nEms     lalalaq,     qa£s     oxLEg'ilExsexa      £walase     nag-e     tsEl£wats!e 
lExa£ya,  qa£s   la    oxLosdesElaq,  qa£s    la    oxLaeLElaq    laxes  g-6kwe. 
Wa,  lii  6xLEg-a£lilas.     Wa,  la  LEpIalllasa  Eldzowe  le£wa£ya.     Wa,  55 
g-fl£mese  gwalExs  lae  gugEdzotsa  tsElxwe  laq.     Wa,   g-il£mese  la 
l5pts!axs  lae   xwelaqa  oxLEnt  IsesElaq,  qa£s  ts!awes  laxes  gEnEme. 
Wa,    la    5xLEX'£Idxa    helomagEme    tsEl£wats!e  lExa£ya,  qa£s  liixat! 
oxLalaqexs  lae  lasdesEla,    qa£s   la   oxLaeLElaq   laxes  g'okwe.     Wa, 
laxae  gugEdzotsa  tsElxwe  laxa  le£wa£ye,  ylx  la  gugEdzaelilats  g'ale  60 
la  oxLaeLEms  tsElxwa.     Wa,  g-il£mese   gwalExs  lae  xwelaqa  oxLEn- 
ts!esElaq   laxa    loptslEwe   helomagEme   lExaeya,  qa£s    laxat!   ts!as 
laxes  gEnEme,  qa  k- !ats  lodesesa  wuIexsc  tsiclx11  laq  LEewa  ewalase 
niige  lExa£ya.     Wii,  la£mes   qotlalalExsa  £walase  tsi.l-w als!r  nag'e 
lExa£yaxs  lae  lag-aa.     Wa,  hex,£idaEmxaawise  6xLEX,£idEq,  <|a;'s  Jii  65 
OxLdsdesElaq,    qaes    lii    oxLaeLElaq     laxes    g*6kwe.      Wa,    a'mese 
hang-alilasexs    lae    etEntslesa,    qaes    lii    6xLEx,eidxa    helomagEme 
lExa£ya.     Wa,   g-ax£Einxae    oxLosdesElaq    qaes    gaxe    oxLEg'aMas 
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70  where  the  other  baskets  are.  Finally  his  wife  ||  comes  up,  carrying 
the  front-basket.  She  goes  up  the  beach  and  |  puts  it  down  with 
the  other  baskets  containing  crabapples.  Then  she  |  eats  a  little 
food.  After  doing  so,  she  asks  her  husband  to  |  help  her  clean  off 
the  stems  of  the  crabapples.  | 
1  Picking  Viburnum-Berries.  —The  |  season  for  picking  viburnum-berries 
is  towards  the  end  of  summer,  when  it  is  nearly  autumn.1  ...  |  As 
soon  as  the  viburnum-berries  are  nearly  ripe,  when  they  are  still  green,  | 
5  the  woman  gets  ready  to  pick  them.  She  takes  her  ||  three  baskets,— 
the  large  swallowing  basket,  the  medium-sized  swallowing-basket,  | 
and  the  small  front-basket.  These  are  the  same  as  the  baskets  into 
which  huckleberries  and  |  salal-berries  are  picked.  She  carries  the 
baskets  on  her  back,  |  and  goes  down  in  the  morning  to  the  beach  in 
front  of  her  house,  where  her  |  small  canoe  is.     She  puts  the  basket 

10  aboard  the  canoe  and  ||  goes  in.  Then  she  takes  her  pun  ting-pole 
of  hemlock  and  |  punts  up  the  river  of  Knight  Inlet,  for  that  is  the 
only  place  where  viburnum-berries  grow.  |  As  soon  as  she  reaches 
the  place  where  viburnum-berries  grow,  she  backs  the  stern  |  of  the 
small  canoe  towards  the  shore,  and  she  leaves  the  canoe.  She  |  takes 
out  the  anchor-line  and  ties  it  to  the  end  of  a  stake.     After  doing  so,  || 

15  she  takes  her  baskets,  carries  them  on  her  back,  and  puts  them  |  down 
to  where  she  sees  many  viburnum-berries  on  the  trees.  She  only  | 
takes  her  front-basket,  which  she  carries  in  front  of  her  body,  and 


laxes  hamakulasaxa  waokwe  laElxa£ya.     Wa,  la£me  he£me  gEnEmas 

70  teklupElaxa   nanaagEmaxs  g'axae  lasdesEla.     Wa,  la  heEmxat!  la 

hanqaseda  waokwe  tsetsEl£wats  !e  laElxa£ya.     Wa,  la£me  xa,L!Ex-£Id 

LlExwa  laxeq.     Wa,  gil£mese    gwalExs  lae  helaxes  la£wiinEme    qa 

liis  g"iwalaq  qo  kintalaLEx  tsEltsElxllmEts  !EXLa£yas. 

1      Picking  Viburnum-Berries   (TlElsaxa  tlElse). — Wa,    he£maaxs     lae 

Elaq  t!Elt!ElyEnxa  la  gwabEndxa  heEnxe,  yixs  lae  exala  liiyEnxa.  .  .l 

Wa,  g-il£mese  Elaq  LlobEXLodeda  ttelsaxs  he£mae  ales  lEnlEnxsEme, 

laas  xwanal£Ideda     t  telts  lELElaLe    tstedaqa.      Wa,    laEm    :lx£edxes 

5  yuduxusEme    laElxa£yaxa  £walase    nag-e    LE£wa  helomagEme.     Wa, 

he£mises  nanaagEme,  yix  k-!Elats!asexa  gwadEme,  loxs  nEkwaaxa 

nEkh'ile    hex-sames     lEXElase.      Wa,    la    6xLEx-£Idxes    laElxa£yaxa 

gaala;  qa£s  la  lEntsles  laxa  L!Ema£isases  g'okwe   lax    Mnedzasases 

t!EldzELElats!eLe  xwaxwaguma.     Wa,  la  6xLEg-aalExsases  laElxa£ye 

10  laqexs  lae  laxsa.     Wa,  la   dax-£idxes   dzomegale  qlwaxasEna   qa£s 

tenox£wide  lax  was  Dzawade,  qaxs  lex-a£mae  ex-  qlwaxatsa  tlElse. 

Wa,  giPmese  lag'aa  laxa  tlElsmEdzExEkulaxs  lae  k!ax-Elsa  oxLa- 

£yases  tteldzELElatsle  xwaxwaguma,   qa£s  la    lalta.     Wa,  la  dagi- 

lExsax  mogwana£yas,  qa£s  mox£walisex  6ba£yas.     Wa  g-tl£mese  gwa- 

15  Iexs  lae  :lx£edxes  laElxa£ye,  qa£s  oxLEx-£Ideq,  qa£s  la  oxLEgaElsas 

laxes  la  dogrd  q!exL;11a   tlEls  laxa  ttelsmEse.     Wa,  lex-a£mes  :lx£e- 

tso£ses    nanaagEme    lExa£ya,    qa£s    la    teklubotsex  lae  LoxLElsaxa 

'  Continued  on  p.  118. 
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stands   under    |    the    tree   that  has   many  berries.     She  plucks   off  1$ 
a  bunch  at  a  time  |  and  puts  them  into  her  front  basket.     It  does  not 
take  ||  long  before  the  front-basket  is  filled;  and  when  it  is  full,  she  20 
goes   |    and    pours    the   berries    into    the    large    swallowing-basket. 
Then  |  she  picks  some  more  into  the  front-basket;  and  when  that  is 
full  again,  |  she  goes  back  and  pours  them  into  the  large  swallowing- 
basket;  and  when  her  |  large  basket  is  full,  she  does  the  same  with 
the  second  medium-sized  basket.  ||  When  there  are  very  many  ber-  25 
ries,  |  she  spreads  her  blanket  in  the  bow  of  the  canoe,  |  and  carries 
the  large  swallowing-basket  to  the  canoe  and  |  pours  out  the  viburnum- 
berries  that  are  in  the  swallowing-basket  on  the  blanket;  |  and  she 
does  the  same  with  the  medium-sized  basket.     Then  ||  she  goes  back  30 
to   the  place  where  she  was  picking  berries,  and  tries  to  fill  the  | 
three  baskets  again.     When  they  are  full,  |  she  carries  them  on  her 
back  and  puts  them  aboard  the  canoe;  and  when  |  they  are  all  aboard, 
she  unties  the  anchor-line  from  the  stake,  |  goes  aboard,  and  drifts 
downstream.  ||  Then  she  goes  home.     As  soon  as  she  arrives  at  the  35 
beach  |  in  front  of  the  house,  her  husband  comes  down  to  meet  her, 
and  he  carries  on  his  back  |  the  large  swallowing-basket.     He  carries 
it  up  the  beach,  |  and  puts  it  down  at  a  cool  place  in  the  house.     Then 
he  goes  down  again,  |  and  carries  on  his  back  the  medium-sized  basket, 


qlexLala  ttelsmEsaxa  tlElse,  qa£s  k!ulp!edex  £nal£nEmxLalaena£yasa  18 
tlElse,  qa£s  lii  klulptslfdas  laxes  nanaagEme  bsxa£ya.     Wa,  k' lest  la 
galaxs    lae    qotle    nanaagEme    lExas.      Wa,    g-il£mese    qotlaxs   lae  20 
qEpasases  t  lElyanEme  laxa  £walase  nag'e  lExa£ya.     Wii,  laxae  et  led 
klulptsliilaxes    nanaagEme    lExa£ya.      Wa,  gil£Emxaawise    qotlaxs 
lae    qEpasas    laxa    £walase    nag'e    lExa£ya.     Wa,  gil£mese    qotleda 
£walase  niig'e  lExaxs  lae  heEmxat!  gwex-£Idxa  helomagEme  lExa£ya- 
Wa,  gil£mese    alakMala    qlenEma    tlElse  lae    ax£edxes  £nEx£una£ye,  25 
qa£s  la   LEplalExsas  lax  ng'iwa£yases  t!EldzELElats!e  xwaxwaguma 
Wa,    la    6xLEX-£Idxes     t!Eldzats!e    £walas    niige    lExa£ya,    qa£s    lii 
qEbEdzotsa  t!Elts!ax-dasa  £walase  nag'e  lExa  laxa   LEbExse  enEXeu 
nas.     Wa,  laxae   heEm   gwex,£idxa    nanaagEme    lExa£ya.      Wa,  la 
aedaaqa     laxes      tlElyasaxa     ttelse,   qa£s    la    qaqotlaa  £naxwaxes  30 
yuduxusEme  laElxa£ya.     Wa,  g'il£mese  £naxwa  qoqutlaxs  lae  oxee- 
gaalExsElaq   laxes    tlEldzEEElatsle    xwaxwaguma.      Wa,  g-il£mese 
£wilg-aalExsExs  lae  qwelodEx  moklwasas  mogwana£yases  tlEldzELB- 
lats!e   xwaxwaguma.     Wii,  la  laxs    laqexs    g-axae   y6lx-£Ida.     Wii, 
g-ax£Em  na£naku  laxes  g-okwe.     Wii,  g-tl£mese  g-ax£alis  lax  i-!nma£i-  35 
sases  g'okwaxs  lae  lalale  la£wunEmaseq.     Wii,  hex-£ida£mese  oxi.e- 
gllExsaxa  £walase  niig-e  ttelyatslala  lExaeya,  qaes  lii  oxLosdesElaq 
qa£s  lii  oxLEgllilas  laxa  wudanegwllases  g-okwe.     Wii,  laxae  etEn- 
tslesa,  qa£s  lii  oxLEg-ilExsaxa  nanaagEme  fc  telyats  !jQa  bffixa'ya,  qa's 
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40  and  ||  carries  it  up  the  beach  to  his  house,  and  he  j  puts  it  down  at  the 
same  place  where  he  put  the  large  basket.  |  Then  he  goes  down  again, 
and  takes  hold  of  each  corner  of  the  blanket  containing  the  berries,  | 
and  he  carries  them  up  into  his  house  |  and  puts  them  down  where 
the  berry  baskets  stand.  | 
1  Picking  Qotlxole. — When  the  |  qotlxole  are  nearly  ripe,  when  it  is 
nearly  winter,  |  the  woman  takes  a  flat-bottomed  basket.  Some- 
times there  are  |  three  or  even  four  flat-bottomed  baskets.  This 
5  is  also  on  the  ||  upper  course  of  the  Knight  Inlet  River.  It  is 
named  by  the  DEnax'da£xu  |  L.'dklum,  what  is  called  by  the  Kwa- 
kiutl  qotlxole.  They  call  the  man  who  has  them  "  owner  of  qot  Ixole,"  | 
and  they  call  the  picking  qotaxE.  The  DEnax*da£xu  |  call  the 
picking  L.'akwa.  \ 

10  I  will  speak  of  this  as  the  Kwakiutl  speak.  ||  The  woman  takes  her 
baskets,  as  she  goes  down  to  the  beach  carrying  the  |  baskets  on  her 
back,  one  inside  of  the  other.  She  goes  aboard  her  small  canoe,  and  | 
she  puts  the  baskets  into  the  canoe.  Then  she  takes  the  punting- 
pole,  |  stands  up  in  the  bow  of  the  small  canoe,  and  |  poles  up  the 

15  river.  She  goes  stern  first,  poling  up  the  river  ||  of  Knight  Inlet. 
As  soon  as  she  arrives  at  the  place  where  the  berries  grow,  she  goes 
ashore.  |  First  she  takes  the  anchor-line  of  her  small  canoe  |  and  ties 


40  laxat!  oxLosdesElaq,  qa£s  la  oxLaeLElaq  laxes  g'okwe,  qa£s  la 
oxLEgalllas  lax  hfine£lasasa  £walase  nag-e  tlElyatslfda  lExa£ya. 
Wa,  la  etEntslesa,  qa£s  la  dadEnxEndxa  t  lEldzEdzfda  £nEx£iines, 
qa£s  g'axeqlEnep^wusdesElaq,  qa£s  la  qlEnebeLElaq  laxes  g'Okwe, 
qa£s  la  qlEneplalilas  lax  hux-hane£lasasa  t  let  IeUs !;ila  laElxa£ya. 
1  Picking  Qotlxole  (Qotaxa  qotlxole). — -Wa,  he£maaxs  lae 
Llopeda  qotlxolaxa  la  Elaq  tslawunxa.  Wa,  hesmis  la  ax£edaatsa 
tsfedaqaxa  LeLEqtexsde  laElxa£ya,  ytxs  £nal-nEmp  lEnae  yuduxu- 
sEma  loxs  mosgEmae  laElxaeyas  LeLEqlExsdEx'sa,  ytxs  he£maaxat! 
5  lii  nEldzii  Dzawadexa  gwEsyiisa  DEnax-da£xwe  Llegwada,  qaxs 
Llaklumx-Laeda  gwE£yowasa  Kwag-ule  qotlxole.  Wa,  la  qodEdxE- 
lax  g-ayasas,  wa,  la  qotaxElaxa  niEnaq.  Wii,  laLeda  DEnax-da- 
£xwe  LlakwaxElaxa  mEnaq. 

Wa,    het!aLEn   yaqlEndasLe   gwek' lalasasa    Kwag-ule.     Wa,   la- 

10  £mes  ax£ededa  tslEdaqaxes  laElxa£ye,  qa£s  la  lEntsIes  oxLalaxes 
laElxa£yaxs  lae  k!wak!usiAda,  qa£s  la  laxs  laxa  xwaxwagfime.  Wa, 
la  oxLEg'aalExsaxes  laElxa£yaxs  lae  dax-£Idxa  dzomeg'ale,  qa£s 
L,axug-ewa£ye  lax  ag-iwa£yases  qodELElats  !eLe  xwaxwagiimaxs  lae 
tenox£wida.     Wa,  la£me  hE£xuts  lEgEmalaxs  lae  tenostala  laxa  was 

15  Dzawade.  Wa,  gil£mese  lag'aa  laxa  qodadaxs  lae  nEmsElsa. 
Wa,  he£mis  gil  ax£etso£scda  mogwansiyases  qodELElats  !e  xwaxwa- 
guma,   qa£s    la   mox£wits    6ba£yas    laxa    Lagagellsaxa    wa.      Wa. 
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the  end  to  a  tree  standing  on  the  bank  of  the  river.  |  After  doing  so,  18 
she  carries  the  baskets  on  her  back  |  to  the  place  where  she  knows 
many  berries  are  growing;  and  when  ||  she  comes  to  where  they  are  20 
thickest,   she   puts   down   her   baskets,  |  puts   the   cedar-bark   belt 
around  her  waist,  and,  |  after  doing  so,  she  puts  on  her  cedar-bark 
hat.     Then  |  she  places  the  baskets  apart,  one  in  each  place  among 
the  |  plants,  and  she  picks  off  the  berries  and  puts  them  into  the  || 
nearest  basket.     She  is  sitting  between  the  baskets.  |  Therefore  she  25 
puts  them  into  the  nearest  one,  and  therefore  she  puts  them  |  into 
every  basket  that  has  been  put  down  all  around  the  woman.     As  | 
soon  as  all  the  baskets  are  full,  she  does  not  carry  them  on  her  back,  | 
but  she  takes  hold  of  each  side  with  her  hands  ||  and  carries  them  out  30 
of  the  woods,  taking  them  to  her  |  small  canoe.     She  puts  them  down 
in  the  bow  of  the  |  canoe;  and  when  they  are  all  in,  she  |  goes  into 
the  bow  of  the  canoe,  after  having  untied  the  anchor-line.  |  Then  she 
takes  her  paddle  and  pushes  off  her  small  ||  canoe,  and  she  paddles.  35 
She  drifts  down  the  river;  |  and  as  soon  as  she  reaches  the  front  of  the 
house,  she  goes  ashore.  |  When  she  arrives,  she  takes  hold  of  the 
baskets  on  each  side  |  with  her   hands,   and  carries  them  up   the 
beach.  |  After  they  have  all  been  taken  up,  she  eats  a  little.  | 


g'lPmese   gwala  lae   oxLEgElExsaxes   qeqodats  !eLe  laElxa£ya    qa£s  ig 
la   oxLayak'Elaq    laxes   q!ale    q!eq!adxa   qothcole.     Wa,   g-il£mese 
lagaa  lax  wagwasasexs  lae  oxLEgaEkaxes  qeqodats  !§Le  laElxa£ya.  20 
Wa,  la£me  wiisex,£itses  dEndzEdzowe  wuseg'anowa.     Wa,  glPmese 
gwalExs    laaxat!    LEtEmtses    dEntsEme    LEtEmla.     Wa,   g-ll£mese 
gwalExs  lae  gwetelsaxes  laElxa£ye,  qa  £nal£nEmsgEmeses  hehEngexa 
qotmEse.      Wa,    la    mEnx-£Idxa    qotlxole,  qa£s  la  guxtsliilas    laxa 
nExwala   lExa   laq    laxes   aene£me    nEq  lEgllesxes    laElxa£ye.     Wa,  25 
he£mis  la    guxts !otsoses    ex-ax-Idaasa,    lag-ila  £naxwaKm    guxtsla- 
laq    laxes  £waxaasasa  laElxa£yaxs  hehEne£stalaaxa    tslEdaqe.     Wii, 
g-ll£mese  £naxwa    qoqutle  qeqodats  !as  laElxa£ya,  lae  k\'es  oxi.alaq, 
yixs     a£mae     dadanoweses     wax-solts!ana£ye     lax     wax-sana£yases 
qodats!e    lExa£yaxs    lae    daltlalaq,    qa£s   la   dag-aalExsElaq    laxes  30 
qodELElats!e  xwaxwaguma,  qa£s  la  hang-aalExsaq  laxa  agiwa£yases 
qodELElats!e     xwaxwaguma.     Wa,    gi^mese    £wilg-aalExsExs    lae 
laxsa    laxa    6xLa£ye    laxes    laeneEmx'de    qwelslsaxa    mogwanaya. 
Wa,    la    dax,£ldxes   se£wayowe     qa£s    q!6dEt!odexes    qodELElatsle 
xwaxwaguma.      Wa,  laeme    sex£wida,    qa£s   g-axe  yolala    laxa  wa.  35 
Wa,  g-tl£mese   lag-aa  lax  nEgEt!ases   g'okwaxs    lae    nEmsalis   lax 
L!Ema£isas.      Wa,    g'il£mese     lag'aaxs    lae    aEmxat!    dadanoweses 
wax-softs  !anaeye  e£eyaso  lax  wax-sana£yases  qodats!e  Iexiixs  gaxae 
lasdesEla.     Wa,  gil£mese  £wI£losdesaxs  lae  xai.!Ex£i(l  i.Ikxwii. 
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1  Picking  Dogwood-Berries. —  |  The  women  use  the  same  large  basket 
and  medium-sized  basket  |  and  front-basket.  When  the  man  thinks  | 
they  will  give  a  feast  of  dogwood-berries,  he  engages  many  old  || 
5  women  to  go  and  pick  the  berries.  They  each  carry  on  the  back 
their  |  three  baskets,  one  inside  the  other;  and  when  |  they  come  to 
a  place  where  there  are  many  of  them,  they  put  down  the  baskets, 
take  out  the  |  front-basket  and  hang  it  in  front  of  the  body,  and  begin 
to  pick.  |  They  pick  the  berries  very  fast,  and  some  people  call  the 

10  picking  qek'a.  ||  As  soon  as  the  women  fill  the  front-basket,  |  they 
pour  (the  berries)  into  the  large  basket  and  go  on  |  picking  as 
before;  and  when  the  front-basket  is  filled,  |  again  they  pour  the 
contents   into  the  large    basket.     They  continue  |  doing  this  while 

15  they  are  picking;  and  as  soon  as  the  three  ||  baskets  are  filled  with 
berries,  they  carry  them  on  their  backs, — the  |  large  baskets, — and  hang 
the  front-baskets  in  front  of  the  body,  |  and  then  they  go  home  to  the 
house  of  the  man  who  engaged  them.  As  soon  |  as  they  go  in,  they 
put  down  the  large  baskets,  and  |  the  man  takes  an  empty  oil-box 

20  and  pours  the  berries  ||  into  it.  When  the  large  basket  is  empty,  he 
gives  it  back  to  the  |  owner,  and  then  the  women  who  picked  the 
berries  go  |  home.     They  take  for  themselves  the  berries  in  the  front- 


1  Picking  Dogwood-Berries. — QEkaxa  qEkMaale1  yixs  he£mae  la  qE- 
g"ats!esa  tstedaqes  nag-a£ye  £walas  lExa£ya  LE£wa  helomagEme  1e- 
xa£ya  Lo£mes  nanaagEme  lExa£ya,  yixs  g'iFmae  nenk-  leqEleda 
bEgwanEme,  qa£s  qEkelexa  qEklaalaxs  lae  helaxa  qteyokwe  la,El- 
5  k!unaJya,  qa  liis  qEkaxa  qskMaale.  Wa,  la  £naxwaEm  oxLalaxes 
yaeyuduxusEme  laElxa£yaxs  k!wak!usalae.  Wa,  gil£mese  lag'aa  lax 
qlayasas,  lae  oxLEg-aElsaxes  laElxa£ye.  Wa,  la  ax£wults!6dxa 
nanaagEme  lsxa£ya,  qa£s  la  tek  liipElaqexs  lae  hams£ida.  Wa,  la 
Lomax-£id  halabaleda  hamsaxa  qEk"  !aale,  yixs    qEk-axElaeda  wao- 

10  kwe  tsledaqxa  hamsaq.  Wa,  g-il£mese  qot!e  nanaagEme  lExa- 
sexs  lae  giixtslots  laxes  nag-e  £walas  lExa£ya.  Wa,  la  et!ed  hiim- 
s£Idaxat!.  Wa,  g-tl£Emxaawise  qot!e  nanaagEmas  lExaxs  lae 
et!ed  giixtslots  laxaaxes  nage  £walas  lExa£ya.  Wii,  la  hex-sa 
gwegilaxs   hamsae.      Wa,    g-il£mese    £naxwa   qoqutle   yuduxusEme 

15  qeqEg-ats!es  laElxa£yaxs,  g'axae  oxLolt !alaxes  qEg-ats!e  nage 
£walas  lExa£ya.  Wa,  la  tekliipElaxes  qEgatsle  nanaagEme  lExa- 
£yaxs  g'axae  na£nakwa  laxa  g'okwas  helanEmaq.  Wa,  giFmese 
laeLExs  lae  6xLEg-alilasa  qEg-ats!e  £walas  lExa£ya.  Wa,  leda 
bEgwanEme  ax£edxa  dEngwats!emote,  qa£s    lii  guxtslotsa  qEk- !aale 

20  laq.  Wa,  gil£mese  la  loptslaweda  nage  £walas  lExaxs  lae  tslas  lax 
axnogwadas.  Wa,  he£mis  la  nii£nagwatsa  tstedaqe  qEk'ilg'is  laxes 
g'okwe.     Wa,  la£me  aokliinaxa  qEg-ats!e  nanaagEm   lExa£ya.     Wa, 

i  Cornus  canadensis  L. 
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basket,  |  and  they  tell  the  man  where  they  left  the  medium-sized   | 
basket.     Then  he  engages  some  young  men  of  his  own  ||  numaym  J  to  25 
bring  them   out  of  the  woods.     Then  they  pour   them  ]  into   the 
empty  oil-box.  | 

Picking  Gooseberries. — These  |  are  taken  by  the  women  by  shaking  1 
them  off  on  a  new  large  |  mat.     They  also  use  the  large  basket  and 
the  cedar-bark  |  belt  and  cedar-bark  hat  and  a  short  ||  piece  of  a  5 
punting-pole.     The  woman  goes  to  a  gooseberry-  |  patch  while  the 
gooseberries  are  still  green.  |  The  woman  looks  for  large  ones;  and 
when  she  sees  them,  she  |  puts  down  her  basket.     She  takes  her 
belt,  |  puts  it  over  her  blanket  around  her  waist.  ||  After  doing  so,  10 
she  takes  her  cedar-bark  hat;  and  |  when  this  is  done,  she  takes  her 
large   mat  and  ]  spreads  it  under  the  gooseberry-bush  which  has 
many  gooseberries  on  it.     When  |  this  is  done,  she  takes  the  broken 
pole  and  with  it  strikes  |  the  gooseberry-bush,  striking  off  the  goose- 
berries ||  so  that  they  all  fall  on  the  mat.  |  When  the  gooseberries  are  15 
all  off  from  the  bushes,  |  the  woman  takes  her  large  basket  and  puts 
it  down  next  |  to  the  mat  on  which  the  gooseberries  have  fallen. 
She  lifts  the  mat  by  two  corners  ]  and  pours  the  gooseberries  into 

he£misexs  nelaaxa  bEgwanEmas   handzasasa   qEg'atsIe   helomagEm  23 
lExa£ya.     Wa,  he£mis   helag"iltsexa    ha£yal£a  g'ayol    laxes    £nE£me- 
rnote,    qa    las    oxLoltlEndEq.      Wa,    la£me    ewielaEm  la   giixtsloyo  25 
laxa  dEngwatslemote. 

Picking    Gooseberries      (TlEinxwaxa      tlEmxwale). —  Wa,      heEm  1 
ax£etsosa   tslEclaqes  k'  teldzowaxa  tlEinxwales   Eldzowe    £wiilas   le- 
£wa£ya,    wa.    he£misLes    nag-e    £walas    lExa£ya    LE£wis    dEndzowe 
wtiseg'anowa,  LE£wis  dEntsEme  LEtEmla;   wa,  he£misa  tslExustowe 
k'oqlEwe  dzomegala.     Wa,  la  qas£Ida,  qa.£s  la  laxa  t!EmxumEdzE-  5 
xEkiila,  yixs  he£mae  ales  lEnlEnxsEma  tlEmxwale.     Wa,  lex*aemes 
doqwalasosa  tslEdaqa   awawe.     Wa,   g-il£mese   doxewaLElaqexs  lae 
5xLEg-alisaxes    lExa£ye.     Wa,    lii  ax£edxes    dEndzEdzowe   wiisega- 
nowa,    qa£s    qEkiyindes    laxes    £nEx£ima£ye    laxes    qEnase.      Wa, 
gtl£mese    gwalExs    hie    lEtEmtses    dEntsEme  LEtEmla.     Wa,   gtl-  10 
£mese   gwalExs  lae  ux£edxes  k^Eldzowe    Eldzowe  leewa*ya   qaffs  La 
LEbabots  laxa   t!EmxumEse   qlexLillaxa  tlEmxwale.     Wa,  g*llemese 
gwal£alisExs   lae    ax£edxa    k'6q!a£ye  dzomeg'ala,    qa£s  kwexElExLa- 
wa£yes   laxa    t!EmxumEse.      Wii,     la£me    kwexaxElaxa  tlEmxwale, 
qa    las    qubEdzodalaxa   qliibEdzowasa    tlEmxwale   leewaeya.     Wii,  15 
g'il£mese   £wilg"ElEXLowa    t !EmxuniEsaxes    t!Ein\u\i.a\vi\  <l;i\s    lae 
ax£ededa    tslEdaqaxa  niig-a£ye  £walas  licxa -ya,  qa  S    lii  hfniKnxi.nts 
laxa    qliibEdzowasa    tlEmxwale  te£wa£ya.     Wa,    lii    dadEnxEndxa 
le£wa£ye,     qa£s     lii    laatslotsa     tlEmxwale    laxa     nag-aeye     walas 

'  The  subdivision  of  the  tribo  to  which  ho  bolongs.    See  p.  796  el    eg 
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20  the  large  ||  basket.  Sometimes  she  spreads  her  mat  three  times  | 
under  the  gooseberry-bushes.  Then  her  large  basket  is  full.  |  When 
it  is  full,  she  folds  up  her  mat,  puts  it  on  top  |  of  the  gooseberries  in 
the  basket,  and  carries  the  basket  on  her  back  |  home  to  her  house 
and  puts  it  down.  || 


20  lExa£ya.  Wa,  la  £nal£nEmp  !Ena  yuduxup  tenaEm  LEbabotses 
le£wa£ye  laxa  t!EmxumEsaxs  lae  qotles  naga£ye  *walas  lExa£ya. 
Wa,  gtPmese  qotlaxs  lae  k-!6x£wldxes  le£wa£ye,  qa£s  LEpEyindes 
laxes  t!Em£wats!e  nag-e  £walas  lExa£ya.  Wa,  la  6xLEx-£idqexs 
g-axae  nii£nakwa  laxes  gokwe.     Wa,  la  6xLEg-alIias. 


III.  PRESERVATION   OF   FOOD 

Cutting  Dog-Salmon.1 — When  |  a    woman    cuts    dog-salmon,  she  j 
takes  off  its  gills;  |  then  she  cuts  off  the  head  and  takes  it  off;  then 
she  cuts  the  |  back  of  the   dog-salmon  along  the  upper  side  of  the 
dorsal  fin,  beginning  at  the  ||  back  of  the  neck,  and  down  to  four  5 
fingers-width  from  the  meat  of  the  tail.  |  Then  she  turns  the  salmon 
round  and  turns  it  over,  and  |  she  cuts  from  the  salmon-tail  up  to 
the  |  back  of  the  neck,  and  the  meat  on  the  |  backbone  is  half  thick 
and  half  thin  (medium  thickness).     As  soon  as  she  has  taken  it  off, 
she  puts  away  the  ||  outer  side  that  is  going  to  be  made  into  preserved  10 
salmon.2 1 

Roasted  Old  Salmon  (Those  that  have  finished  spawning  |  in  the 
upper  part  of  the  river). — Now  we  will  talk  about  the  Nimkish  |  when 
they  go  to  catch  salmon  at  Prairie,  above  Gwane,  |  when  they  | 
want  to  get  dog-salmon  that  is  not  fat  when  it  arrives  at  Prairie.  ||  As  15 
soon  as  it  is  evening,  the  river  people  get  ready  to  |  catch  salmon  at 
the  place  for  tying  up  the  canoe  that  belonged  to  his  ancestors;  for 
they  have  traditional  places  for  tying  |  up  their  canoes  when  catch- 
ing dog-salmon  with  hooks  at  night.  As  soon  as  |  a  man  discovers 
any  one  who  has  tied  his  canoe  there,  the  owner  begins  to  fight  with 


Cutting  Dog-Salmon1  (TIelalas  xakMadzo). — Wa,  he£maaxs  lae  1 
xwal£ldeda  tslEdaqaxa  gwa£xnise;  wa,  laEm  axodEx  q!osna£yas 
Wa,  la  qax-£ldEq  qa  lawas  hext!a£yas.  Wa,  la  xwal£IdEx  aEwe- 
g'a£yasa  gwa£xnise  ek- lottendalax  k"  !ideg-a£yas  g-ax"£Id  lax  oxLa- 
ata£yas  lag'aa  laxa  modEne  lax  q  !EmElxsda£yasa  ts!asna£yas.  5 
Wa,  la  xwel'Idxa  k'lotEla  qas  lex-£Ideq.  Wa,  laEinxaawise 
xwal£Ida,  g-ax-£Id  lax  wulxwaxsda£yasa  k-!otEla  la  ekMotela  lax 
6xLaata£yas.  Wa,  laEm  £naxsaap!  lo£  wakwa  q  !EinEldz6£yasa 
xak'adzo  lo£  pEl.  Wa,  gtl£mese  lawamasqexs  lae  g'exaxa  wudzE- 
kwexes  xEmsllaso£Le. 2  10 

Roasted  Old  Salmon  (Tstelak-  L!obEku;  ytxa  la  gwal  xwela£wa 
lax  £nEldzasa  wlwa). — Wii,  la£mesEn  gwagwexs£alal  laxa  £nEmge- 
saxs  lae  laxes  wlwametslase  Odzalase,  lax  £nEldza  Gwane  qaxs  ax£- 
exsdaaxa  gwa£xnlsaxs  lae  gwal  tsEnxwaxs  lae  lag"aa  lax  Odzalase. 
Wa,  g-il£Em  dzaqwaxs  laeda  wlwametslenoxwe  xwanaHda  (];i£s  le  15 
negwesa  lax  mokwa£yases  g'ale,  qaxs  nenuyamts !es*mae  mokwa- 
£yasxes  gaLa£yaxa  gwa£xnisaxa  ganiiLe.  Wii.  gil'meso  nEgELa- 
yodxa   la    mokwala  'laqexs    lae    xomal£Ide    axnogwadiis    i.i'/wa    la 

i  See  also  p.  302.  'Continued  on  p.  226,  lino  17. 
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him   who   goes   to  |  steal   salmon   with   the   hook.     Therefore   the 

20  Nimkish  always  ||  disappear  at  night,  for  they  club  one  another  whon| 
one  does  not  give  in  to  the  owner  (of  suck  a  place).  Thorefore  they 
just  |  club  one  another  with  their  punting-polos.  (I  just  wish  to  | 
talk  about  this.)     As  soon  as  evening  comes,  the  |  river  people  start, 

25  and  tie  their  canoes  to  the  tying-places  ||  whero  the  salmon  go  to 
spawn.  When  it  gets  dark,  (the  man)  feels  about  with  his  hook  tied 
to  a  long  shaft.  When  there  are  many  |  salmon,  it  does  not  take 
long  before  he  fills  (his  canoe).  When  it  is  full,  |  he  goes  homo.  As 
soon  as  day  comes,  his  wife  takes  an  |  old  mat,  spreads  it  over  her 

30  back,  and  then  she  takes  her  ||  belt  and  puts  it  over  the  old  mat  on 
her  back.  |  As  soon  as  she  has  done  so,  she  takes  her  carrying-basket,  | 
puts  it  on  her  back,  and  goes  down  to  the  place  where  the  salmon- 
canoe  of  her  husband  is.  |  Then  she  first  takes  up  the  best  of  the  dog- 
salmon,  whose  skin  is  not  white.  |  Of  this  she  makes  preserved  sal- 

35  mon.  Afterwards  she  carries  up  those  whose  skin  is  white;  ||  and 
when  all  the  best  salmon  have  been  taken  up  from  the  beach,  |  the 
one  with  white  skin  is  first  cut  open.  She  does  the  same  |  as  she 
does  with  the  one  about  which  I  spoke  first,1 — namely,  the  salmon 
speared  at  the  mouth  of  the  river, —  |  when  it  is  cut  open.  The  only 
point  that  is  different  is  when  |  it  is  roasted,  for  the  salmon  with 

giloLa    gaLa   laq.      Wa,     heEm     lagildaseda     £nEmgese     qlunala 

20  x-fsaxox  ganuLEx,  qa£s  kwexap!Ex-£Ida£maaxs  yax'stosaeda  £nE- 
mokwaq  gaxa  axnogwadas.  Wa,  he£mis  lag'ilas  aEin  la 
kwexap !Ex-£Itses  dzomegale  laxeq.  (Wa,  a£mEn  £nex-  qEn  gwa- 
gwex-sEx-Ex-£Ide  laxeq.)  Wa,  gll£Em  dzagwelex£na£kulaxs  laasa 
wlwamets  lenoxwe  alex£wkl  qa£s  le  mox£waLEla  laxes  mokwa£ye  laxa 

25  tslEnaasasa  kMotElaxs  xwela£wae.  Wa,  giFmese  p!EdEx£IdExs 
lae  lEx£ulx-£Itses  galbala  g'iltla  saEnts!a.  Wii,  g'tPmese  qlenoma 
k'lotElaxs  lae  k-!es  gex£IdExs  lae  qot!a.  Wa,  g-il£mese  qot!axs 
lae  na£nakwa.  Wa,  gil£mese  £nax,£IdExs  lae  gEnEmas  ax£edxa 
k"  !ak-  !obane,  qa£s    LEbegindes   laxes    awlg-a£ye.      Wa,  la  ax£edxes 

30  wuseg-anowe,  qa£s  qEkiyEndes  laxa  k"  !ak-  !obana£ye  la  LEbeg'Is. 
Wa,  gil£mese  gwalExs  lae  ax£edxes  6xLaats!e  lExa£ya,  qa£s  6x- 
LEleqexs  lae  lEntslEyala  lax  hanaasas  yalnEgwats !ases  la£wunEme. 
Wa,  la£mes  .he'  gll  ax£etsosa  ek-e  gwa£xnisaxa  k-!ese  ts!Elak-a. 
Wa,  heEm  xa£masilasoltse.     Wa,  al£mese  la  6xLEx-£Idxa  ts!ets!Ela- 

35  k'axs  lae  £wi£losdE£yamasxa  ek'e  k-!otEla.  Wa,  g"il£mese  £wi£los- 
dE£yamasqexs  lae  he  gll  xwal£ItsE£wa  tslElake.  HeEm  gweg-!- 
laqe  gweg  ilasaxEn  g"ilx-de  waldEma  sEg'inete  lax  6xusiwa£yasa 
wa,1  yixs  lax'de  xwa,LasE£wa.  Wa,  lexa£mes  oguqala£yosexs  lae 
L!opasE£wa,  ylxs  k*  !esae  alaEm  Llopa  ts!Elak-e  LlobEkwa  yixs  lae 
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white  skin  is  not  as  thoroughly  roasted  ||  when  it  is  roasted,  because  40 
it  is  not  fat;  and  it  is  not  hung  up  for  a  long  time  |  to  dry  over  the 
fire  of  the  house  of  the  river  people.  |  They  try  to  make  it  thoroughly 
dry  before  it  is  taken  down  by  the  |  woman,  and  she  puts  it  away  at 
the  place  where  the  food  is  kept  for  the  winter.  |  Even  if  it  is  kept 
a  long  time,  it  does  not  get  mouldy,  and  it  does  not  ||  get  a  bad  taste,  45 
for  it  is  not  fat.  Therefore  it  is  liked  |  by  the  Indians.  Now  we 
will  talk  about  it  when  it  is  |  given  as  food  in  winter  by  the  one  who 
obtained  it.  |   .   .   . 

Middle  Piece  of  Salmon. — When  the  |  woman    cuts  dog-salmon,  1 
making  preserved  salmon  of  what  she  is  cutting,  she  |  leaves  the 
meat  on  the  skin  thick.     After  she  lias  |  cut  it,  she  takes  the  cut- 
ting-board and  puts  it  down  outside  of  the  ||  house,  in  this  man- 
ner.1    When  the  meat  on  the  skin  is  too  thick,  |  she  cuts  it  off  four  5 
finger-widths  on  the  side  of  (the  fish)  from  which  | 
she  is  going  to  make  preserved  salmon.     Then  she 
cuts  downward  from  the  back  of  the  neck  of  the  | 
dog-salmon,  and  she  cuts  down  to  the  tail  of  the 
dog-salmon.     Then  ]  she  hangs  it  on  the  stage  be- 
low the  upper  stage   at   the  place  on  which  ||  the 
preserved  salmon  is  hung.     As  soon  as  it  is  half 
dried,  the  woman   takes  it  down    |    and  binds  (the 
pieces)  together  with  split  cedar-bark,  in  this  way:  | 


L!opasEJwa,  qaxs  k' !esae  tsEiixwa.  Wii,  he£misexs  galae  la  xiIe-  40 
liiLEla  lax  nEqostirwasa  lEgwliasa  g'okwasa  wlwametslenoxwe. 
Wii,  laEin  laloLla  qa  a*lak" lalasLas  lEmx£widEl,  qo  hll  axaxoyoltsa 
tslEdaqe,  qa£s  g-exeq  laxa  g-a£yasas  dedamaliisexa  lai,a  ts!awtinx£- 
edEL.  Wii,  wax'Em  la  gala  la  k'  !es  x'itslEx^Ida.  Wii,  k'!eseEm- 
xaawise  q!esp!Ex-£kla,  qaxs  k-!easae  la  tsEnxwa^ya,  lag-ilas  ex"ea-  45 
glsa  bakliime.  Wa,  la£mesEns  gwagwex's£alal  laqexs  lae  haem- 
gllayoxa  ts!awunxe  vis  axaiiEinaq.     .     .     , 

Middle    Piece    of    Salmon     (Q!aq!aq!e£). — Wa,  heemaaxs    laeda  1 
ts!Edaqe  xwaLaxa  gwa£xnisaxs  lae  xamasilaxes  xwaxasE^we.     Wii, 
la£mese  wakweda   q!EnilKdz,ac"yasa    wtidzEkwe.     Wii,  g'iPmese  gwfd 
xwaLaxs  lae    ax£edxes  tteledzowe,  (pi's   axeElseq  laxL!asan&eyasa 
g'okwe  g'a  gwiileg'a.1     Wii,  g'il'mese  xEiiLEla  wagudxayyeda  q!Em- 5 
laliixs    lae    tlElsodxa     modEiias    ewa,dzEewas     lax      apsEnxaeyases 
xamsllasoLe.      Wii,  laEin  g-iix£lde  tlElsoyas  lax   ox  i..a  at  :ry  asa  gwiVx- 
nise.      Wii,    la     laxsdEnd    lax    wilxwaxsdaeyasa    gwiVxnise.'    Wii, 
he£mis     la     gexwatses    laxa     q  Idaho  \  asa    q!Eellle     <pi  gexwalaatsa 
xaemase.     Wa,  g^lPmese  kMayax  \\ idExs  laeda  fcslEdaqe  axaxodEq,  io 
qaes  ylbEdzodeq  ga,  gwiilega    ylsa  dzEdEkwe  dEnasa   {fig.).     W&, 

i  That  is,  placing  its  upper  end  on  a  log,  so  thai  the  cutting-board  slants  down  toward  her. 
75052    l'I     :;•">  eth     pt  I  — 15 
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12  Then  she  hangs  them  up  again  where  they  were  hanging  before.  As 
soon  us  they  arc  |  really  dry,  the  woman  takes  them  down  again 
and  puts  them  |  into  a  basket  made  to  hold  the  middle  parts  of  the 

15  salmon.  As  soon  ||  as  they  are  all  in,  she  puts  (the  basket)  away 
at  a  place  where  she  made  room  for  it  |  under  the  stage  where  she 
put  her  preserved  salmon.  | 

Backbones  of  Salmon.     The  woman  takes  cedar  bars  and  |  splits  it , 
and  she  takes  two  backbones  (of  dog-salmon)  and  puts  them  together 
at  the  tails;  that  is  the  place  where  she  ties  them  together  with  cedar- 

20  bark  in  ||  this  manner:  ^  »  Then  she  hangs  them  up  on  the 
stage  under  which    [  the  jXu  preserved  salmon  is  dried,  that 

it  may  have  the  full  heat  \^^^Jl,  °'  fcne  ^c6>  aU('  when  I  it  be- 
gins to  be  dry,  the  woman  \$=^^=2^/  makes  two  baskets  of  cedar- 
bark;  |  and  when  she  fin-  s$==r  ^^^»  ishes  them,  she  puts  them  down 
and  takes  down  the  backbones.  |  When  they  are  all  down,  she  sits 

25  down  and  begins  to  break  off  the  tails  ||  from  the  backbones,  and  she 
throws  the  tails  into  |  one  basket,  and  she  throws  the  backbones  into 
the  other  one;  |  and  when  they  are  both  full,  the  woman  puts  away 
the  |  two  baskets  under  the  stage  on  which  she  keeps  the  preserved 

30  salmon.  [  This  is  to  be  food  for  winter  use,  and  it  is  called  ||  "back- 
bone for  soaking."  It  is  a  small  basket  into  which  she  puts  the  | 
salmon-tails,  and  the  name  of  the  basket  is  "tad-receptacle."     The    | 


12  la  et'.ed  gexewIdEq  liixes  g'ilx'de  gexwalaasa.  Wii,  g"il£mese  la 
alax£id  la  lEmx£wida  lae  axaxoya  yisa  tstedaqe.  Wii,  la  axts!dts 
laxa  Llabate  hekweleEm  qa  g-Its!E£watsa  q!iiq!aq!a£ye.     Wii,    gil- 

15  £mese  ewlela  axtslots  laqexs  lae  g-exaq  liixes  g"iiyaslla£ye  qa  g'ayats 
lax  awabfryas  k"  !ag-ile  qa  axatsa  xa^nase.1 

Backbones  of  Salmon. — Wii,2  la  ax£ededa  tslEdaqaxa  dEnase  qaes 
ts!Ex£edeq.  Wii,  la*ax£edxa  ma£le  xak'ladzii,  qa£s  q!ap!ex-£idex 
ts!ets!asna£yas.       Wa,    he£mis    la    yaLodaiitseq,    yisa    dEnase;    g-a 

20  gwaleg'a  (Jig.)-  Wii,  la£mese  gex£widEq  laxa  q!Elabaeyasa  lEin£wa- 
saxa  xa£mase  qa  L!esalasE£wesesa  lEgwile.  Wii,  giPmese  Ieiiix- 
£wu1exs  laeda  tstedaqe  Llabatllaxa  ma£le  LlaLlEbataxa  dedEntsEme. 
Wii,  g-il£mese  gwalExs  lae  mExalilaq,  qa£s  axiixodexa  xak"  !adzo.  Wii, 
g-il£mese  £wl£laxamasqexs  lae  klwag'allla  qa£s  k'oqalexa  ts!iisna£ye 

25  laxa  xakMadzowe.  Wii,  la£mes  ts texts hilasa  ts!asna£ye  laxa  £nEins- 
gEme  Llabata.  Wii,  la£mes  ts  texts  !;11asa  xak'Iadzowe  laxa  £nEms- 
gEm.  Wii,  g11£mese  qoqiitlaxs  lae  gexeda  tstedaqaxa  ma£l- 
tsEme  L'.iiLlabat  lax  awiiba£yasa  kMaglle  qa  gex"dEmasa  xa£mase. 
Wii,  laEm  hefmawalalxa    tslawunxe.     Wii,  heEin    LegadEs  tleialas 

30  xak' ladzowe.  Wii,  la£mes  aEmayaleda  Llabate,  yix  g"itste£wasasa 
ts!ana£ye.     Wii,  heEm  Legadeda  Llabatas  ts!asnaeyaats!e.     Wii,  la, 

i  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  430. 
*  Continued  from  p.  223,  line  10. 
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basket   into  which  she   puts  the  backbones  is  larger;  it  is  called    j  32 
"backbone-receptacle."     That  is  all  about  this.1  | 

Split  Salmon.     When  the  |  woman  cuts  open  the  dog-salmon,  she  1 
takes  off  the  gills  of  the  |  dog-salmon,  and  then  she  cuts  open  and 
takes  off  its  head,  and  she  |  cuts  open  the  back  on  the  upper  side  of 
the  back  fin.    ||  The  meat  on  the  backbone  is  not  thick;  and  she  cuts  5 
down  I  to   the   tail,   and  she  breaks  off  the   tail.     Then  she  |  puts 
down  on  the  ground  what  has  been  cut.     She  takes  the  backbone  and 
cuts  off  the  f  meat  that  was  on  it  from  the  back  of  the  salmon's 
neck,  and  |  she  cuts  down  to  four  finger-widths  from  the  place  where 
she  broke  off  the  salmon's  ||  tail.     Then  the  woman  turns  over  what  10 
she  is  cutting,  and  |  she  cuts  off  the  meat  that  was  left  on  it;  and 
when  she  reaches  down  |   to  the  same  distance  that  she  has  cut  be- 
fore on   the  other  side,  she  breaks  off  the  |   backbone  and  throw's  it 
away  when  it  is  only  bone.     Then  it  is  thus :  |  J       Now  the  meat 

is  divided  at  the  ends,  and  a  piece  of  the  Jl  backbone  ||  is  15 
at  the  upper  end.  This  is  called  "tail-hold-  //\\  ing-together." 
As  soon  as  the  woman  finishes  this,  |  she  ^  ^  hangs  this, 
what  is  called  "split-down,"  on  a  frame  made  for  the  purpose,  | 
outside  of  the  house.  When  the  weather  is  bad,  she  |  hangs  it 
up  on  the  staging  in    the    house.     Xow  it  is  hanging  in   this  man- 


£walaseda  idabate,  yix  g-Its!E£wasasa  xak-!adzo.     Wii,  heEm  Lega-  32 
dEs  xak*  ladzats  !e.     Wa,  laEm  gwal  laxeq.1 

Split   Salmon     (Leqwaxa). —  Wa,2  hemaaxs   lae  xwalndeda   ts!E-  1 
daqaxa  gwa£xnise;  wa,  laEm  heEm  gil  axoyose  q!5sna^asa  gwa.£x- 
nise.     Wa,    lawIsLa    qaxeIdEq,    qa   lawayes    hex"t!a£yas.      Wa,    la 
xwat£ldEx    a£wlg-a£yas     ek*  lot  tendalax    k!ideg-a£yas.     Wa,    la£mes 
k  !es£Emxat !  wagudza£ye  q  temlalasa  q  !oq !uyo.     Wa,  la  laxsdEndaEm  5 
laxa  ts!asna£ye.      Wa,    laEm    koqodEX    ts!asnaeyas.     Wa,  la£mese 
k-!ixElsaxa  la  wiidzEkwa.     Wa,  la  axeedxa  q!oq!uyo  qa£s  ttelsodex 
q'.EmlEdzEwex-das     gex-£id    lax    6xLaat&eyasa    klotEla.      Wa,    la 
lag'aa   laxa  modEne    g-ax-eId    lax    gax'saasas    koqdyoxudas    laxa 
ts!asna£ye.      Wa,  la£meseda  tstedaqe  lex-£Idxes  t!EisasE£we.      Wji,  10 
laEin£xaawise   t'.ElsodEx  qlEmlEldzEwex'das.     Wii,  g-ft£mese  lag-aa 
lax  £walag-ilasdase  xwar.a£ve  laxa  apsadzE£yaxs  lae  koqodxa  qo!- 
qluyo  qa£s  ts'.Ex£ldexa  la  aEm  la  xaqa.      Wa,  laEm   la  ga  gwaieg'a 
(fig.).     Wa,    laEm    qExhada   qlEmlale.     Wii,    he£mis    (}!oq!uyowa 
ek!Eba£ye.     Wii,   heEm  i.egadEs   klwawaxsde.     Wii,  gil£mese  gwa-  15 
Iexs  laeda  tslEdaqe  gex£unts  laxa  hekwelae  qa   ge*wasxa   Leqwaxa 
lax    L!asana£yases    g'dkwe.     Wa,  gilmese    eyax'SEem.§   enaiaXs   lae 
heEm    gexwasE£wa    qhcllle     laxa     g'okwe.      Wii,    lag*a   gwSlaxs  lae 

1  Continued  in  Publications  of  theJesup  North  Pacific  Expedition,  Vol,  V.  p,  135, 
•  Continued  tnjm  ibid.,  p.  433. 
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nor:  j     =ff^-j5\==.  After  it  has  been  hanging  thus  for  throe  days,  || 

20  i  t  is  /[y\  \  ll:1"  dried.  Then  the  woman  takes  it  down  | 
a  n  (1  LJ  V  —  straightens  it  out,  so  that  the  split-down  hangs 
straight  down  from  the  end  of  the  tail-holding-together.  |  Then  she 
hangs  it  up  again  •  I  the  place  where  it  was  hanging  before,  |  and 
it   is  in   (his  way:  /]  She  just  loaves  it   again  hanging  over 

one  night.  |  Then    — /k\    -    ^l('  woman  takes  it  down,  and  she  pulls 

25  Out  the  short  / f  \\  hones  that  are  left  ||  in  the  split-down. 
As  soon  as  all  the  LJ  V_J  hones  are  out,  she  rubs  it  |  as  the 
women  do  when  they  are  washing  clothes;  |  and  therefore  the  split- 
down  is  soft,  and  therefore  also  it  is  |  white.  After  she  has  fin- 
ished rubbing  it,  she  hangs  it  up  again  |  at  the  place  whore  it  was 

30  hanging  before;  and  when  it  is  really  dry,  the  ||  woman  takes  it  down 
again  and  puts  it  on  a  mat.  As  soon  as  it  is  |  all  down,  she  takes  two 
cedar-bark  baskets  and  puts  them  down  at  the  place  where  she  is 
working,  |  and  she  takes  the  split-  down  and  breaks  off  the  tail- 
holding-together  and  |  throws  it  into  one  of  the  baskets.  Then  she 
rubs  |  the  split-down  again ;  and  after  she  has  done  so,  she  throws  it 

35  into  the  ||  other  basket;  and  she  continues  doing  so,  and  only  |  stops 
when  it  is  all  finished.  Then  she  puts  away  the  two  |  baskets  under 
the  staging  whore  she  keeps  the  preserved  salmon.  |  It  servos  for 
winter  food.1 1 


gexwalega   {fig.).     Wii,    giPmese    la    yiiduxuxse    £naliis    he  gwiile 

20  gexwalaena£yas  lae  k*  !ayaxewida.  Wa,  leda  tslEdaqe  axax5dEq 
qa£s  daleedeq,  qa  enaEnqalax-eIdesa  Leqwaxa  £nExbEiidxa  k!wa- 
waxsdE£ye.  Wa,  lae  et!ed  gex£und  laxes  g'ilx'de  gexwalaasa. 
Wa,  g'a  gwaleg'a  {fig.).  Wii,  aEinxaiiwise  xa£malax  gexwalaxs 
laeda   tslEdaqe    axaxodEq  qaes  qlElcolexa  tsEltslEkwe  xaq    exdzo- 

25  wexa  Leqwaxa.  Wa,  gil£mese  £wi£lamasxa  xaqaxs  lae  qlEwex'- 
£idEq  yo  gwegllox  gweg-ilasasa  tsledaqaxs  tsloxwaaxa  gwll- 
gwala.  Wa,  lag'Tlas  tElkwa  Leqwaxa.  Wii,  hoEmxaawis  lagilas 
mElmadzE£we.  Wa,  gihmese  gwal  qloyaq  lae  et!ed  gex£w!dEq 
laxes  gexwalaase.     Wii,  gil£mese  alax£Itl  lEmx£wedaxs,  lae  etlededa 

30  tstedaqe  axaxodEq  qa£s  axdzodales  laxa  Ieewaeye.  Wa,  g  iPmese 
£wl£laxaxs  lae  ax£edxa  maele  LliiidEbata  qa£s  ax£aliles  laxes  eaxE- 
£lase.  Wa,  la  ax£edxa  Leqwaxe,  qa£s  kdqodexa  k!wawaxsdE£ye,  qass 
ts!Exts!o;los  laxa  £nEmsgEme  Llabata.  Wa,  la£mese  et!ed  qlEwex- 
Tdxa  Leqwaxa.     Wii,  giHmese  gwalExs  lae  ts  texts  lots  laxa  £nEms- 

35  gEme  Llabata.  Wii,  laEm  hex-siiEm  la  gwegila.  Wii,  al£mese 
gwalExs  lae  £wl£liimasxes  axsE£we.  Wii,  la  g"exaxa  ma£ltsEme 
LlaLlEbata  liix  awaba£yasa  k!agllo  qa  axatsa  xa£mase.  Wii,  laEm 
hemawalalxa  tslawunxe.1 

i  Continued  in  Publical  ions  of  the  Jesup  North  Tacific  Expedil  ion.  Vol.  V,  p.  433. 
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Fresh  Roasted  Backbone.     When  |  the  dog-salmon  is  cut  by  the  1 
woman,  |  the  dog-salmon  is  put  on  an  old  mat  to  be  cut.     Then  |  the 
woman  cuts  oil'  the  gills  of  the  dog-salmon,  so  that  they  ||  are  attached  5 
only  to  the  end  of  the  intestines  of  the  dog-salmon.     Then  she  cuts 
off  I  the  head;  and  as  soon- as  it  is  off,  the  woman  |  begins  to  cut, 
beginning  at  the  hack  of  the  neck  of  the  dog-salmon,  and  going  to 
four  finger-'w  idt  lis  j  from  its  tail.     Then  she  cuts  along  the  upper  side 
of  the  dorsal  lin;  |  then  she  turns  around  what  she  is  cutting,  and  she 
cuts  into  it  ||  on  the  upper  (dorsal)  side  where  she  stopped,  four  tin-  10 
ger-widths  from  the  tail  of  the  dog-salmon.  [  Then  she  cuts  it,  beginning 
from  there,  until  she  reaches  the  back  of  the  neck.  |   Then  the  meat 
on  the  backbone  is  thick  when  she  takes  it  off  from  the  [  skin.     When 
there  are  many  backbones,  the  woman  |  takes  straight-splitting  pine- 
wood  and  she  splits  it  in  ||  pieces  to  make  ro  as  ting-tongs.     These  are  15 
four  spans  |  in  length.     As  soon  as  she  finishes  splitting  them,  she 
puts  them  into  the  ground  |  where  she  is  working.     Then  she  takes 
the  intestines  of    the  dog-salmon  and  |  rubs  them  on  the  roasting- 
tongs.     As  soon  as  they  are  all  slimy,  |  she  takes  cedar-bark  and  ties 
it  around  under  the  ||  split  part  of  the  ro  as  ting-tongs;  and  after  she  20 
finishes  tying  it,  she  takes  |  the  backbone  and  puts  it  crosswise  into 
the  roasting-tongs ;  and  as  soon  as  |  four  have  been  put  in,  she  ties  a 
piece  of  cedar-bark  |  just  over  them.     Then  she  takes  four  more  pieces 


Fresh    Roasted    Backbone    (Alxwase    idobEdzo    xak"!adzo).  -  Wa,  1 
he/£maaxs   lae  xwa'rasE£weda  gwa-xnise,  visa  tslEda'qe;  wa,   laEm 
k- lEgEdzo'tsa  gwa£xnise    laxes    xwaLEdzo'we    k"!a'k!obana.      Wa, 
lfrniese    tsIoVldeda  ts'.Eda'qax    q!f>'snac"yasa    gwaexnise,  qa  a-mes 
axba'xa  ya'x'ytg'ilasa  gwa£xnise.     Wa,  brines  qa'x-eIdEq  qa   lawii-  5 
yes   hex"t!a£yas.     Wa,  g'iFmese  lawa'yexs  la'e  xwa/Hdeda  tslEda- 
qaxa  g'a'x,£ide  lax  5xLaata£yasa  gwaexnise    la'g'aa  la'xa  nio'dione 
lax  ts!a'sna£yasa  gwa£xnise.     Wa,  laE'm  e'k"  lot  lEndalax  lclide'g'a- 
\vas.   Wa,  la  xweTldxes  xwai.asF/we.   Wa,  hrme'sc  xwa/lbEtE'ndEX 
nExsa'wases   wa'laasde  la'xa  mo'dEne  lax  ts!a/sna£yasa  gwaexnise.  10 
Wa,  la£mes  xwa/l£IdEq  g^a'x^Id  laq  la'laa  lax   5'xLaata£yas,     Wa, 
laEm  wa'kwe  q!E'mEldza£yasa    xak'hdzoxs  la'e  la'wa  la'xes  dese- 
na'£ye.      Wa,  g-ilc"mese  qle'nEmeda  xa'k'Iadzaxs    la'eda    tslEda'qe 
ax£e'dxa  eg'a/kwa   lax   xa7sE£we  xE'xumEsa.     Wii,  la£mese  xq'xexu- 
sE'ndEq,    qa£s    l  lo'psayogwlleq.     Wii,    laE'm   mop!Enk"e  ha'i.a'yas  if) 
qa  -wasgEmats.     Wa,  giTmese  gwal  xa'qexs  la'e  La'g-aElsaq  la'xes 
e'axE£lase.      Wii,   la£me's    axee'dxa   yi  'x*y!g"Ilasa    gwa£xnise    qaes 
yiltslidE'ndes  la'xa,  Llo'psayoLe.     Wii,  giT£mese  la  ena/xwa  k'lelclE- 
la'laxs  la£e  ax£e'dxa  dEna'se    qa£s   yil£aLE'lodes  la'xa  bE'nbaeyasa 
xa'£yasa   Llo'psayo.     Wii,   gi'l£mese  gwal   ylLa'qexs  la'e   a\  e'dxa  20 
xa'k'Iadzo    qa£s    ge'g"aalts  lodes    la'xa    idSpsayo.     Wii,    g-i']  tngse 
mo'weda  la   axea'its!oyoxs   la'qexs    la'e    yIl£aLE'lotsa    dEna'se    lax 
e'k'lei.Kliis.     Wa,    la   e'tled    axee'dxa    mo'maxnfcl    xa'k'ladzo   qa'a 
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of  backbone  and  ]  puts  them  over  those  that  have  been  tied  in.     As 
25  soon  as  these  four  are  also  done,  ||  she  tics  (the  tongs)  up  again  above 
them,   and   she   keeps  on  |  doing  so;  and   she   only  stops  wl 
readies  the  end  of  the  roasting-tongs.  |  That  is  in  this  way  : 
As  soon  as  they  are  full,  she  takes  |  four  slender  pieces  of 
split  pine  and  places  them  lengthwise  |  on  the  ends  of  the 
30  backbones  in  the  roasting-tongs.     Now  there  is  one  ||  long 
strip    of   split  pine    on    each    side.     Then  she   takes    six 
pieces  ]  and  pushes  them  through  between  the  two  legs  of 
the   roasting-tongs;  then    |  she  puts  one  on  each  side  of  the  hack- 
bones;  then  she  pushes  them  over  (the  long  split  sticks),  |  and  thus 
they  are  fastened.     After  this  is  done,  she  puts  them  in  the  ground 
by  the  side  |  of  the   fire   of   the   house;   and   when   they  begin   to 
35  blacken,  the  woman  ||  takes  them  and  puts  them  right  over  the  fire.    | 
Now  they  are  finished,  and  they  are  called   "roasted   backbones" 
after  this.  | 
1       Pectoral   Fins   of   Dog- Salmon    (Pectoral  fins   of   the  dog-salmon 
taken  |  at  the  upper  part  of  the  river). — When  the  woman  cuts  the   j 
dog-salmon  and  she  finishes  taking  off  the  gills,  she  |  cuts  around  the 
5  neck  of  the  dog-salmon,  and  cuts  off  the  ||  pectoral  fins,  half  a  finger 
thick,  |  and  they  are  just  hanging  down.     Then  she  also  |  cuts  off 
the  anal  fins  and  takes  them  off.     She  puts  them  into  a  |  basket; 


axe'gindes    la'xa    la    yiLEkwa'.      Wa,    g'i'l£Emxaa'wise    ewl'eleda 

25  mo'waxs    la'e    e'tled    yil£e'dEx     e'k'leLElas.     Wa,    laE'm   he'x-sa 

gwe'g-ile.     Wa,  a't£mes    gwa'lExs    la'e    q.'iixtowe'da    L.'o'psayowe. 

Wa,  laE'm  g"a  gwii'leg'a  {fig.).     Wa,  g'i'Pmese  qliixto'xs  la'e  ax£e'd- 

xa   mo'tslaqe   wlswiil    xok11  xExllme'sa.     Wa,    la   ao'dzaqalamasEq 

lax  oba£yasa  la   L'.o'pts!ols    xa'k!adzo.     Wa,  laE'm  wa'x'sasElaxa 

30  g'i'lsgiltla  xok"  xExumE'sa.     Wa,  la  e'tled  &x£e'dxa  q!EL!Ets!a'qe 

qa£s   LlE'nxsodes   na'qodala     xEwe'hryasa   L.'o'psayo.     Wa,  laE'm 

wa'x-satslEndalaxa     xa'k- ladzowe.      Wii,    laE'm     e'k'.'odEnts   laq. 

Wa,  he'£mis  la   Ela'layose.     Wa,  g'i'l£mese  gwa'bsxs  la'e  La'nollsaq 

la'xa  lEgwI'lases  g'o'kwe.     Wii,  g'f'Pmese    la   k!umElx-£I'dExs  la'e 

35  ax£e'deda  tslEda'qaq  qa£s  Le'saLElodes  la'xa  £nExsta'£yases  lEgwI'le. 

Wii,  laE'm  gwa'la.    LaE'mLa  Le'gadEs  Llo'bEdzo  xa/kMadzo  la'xeq.1 

1       Pectoral   Fins    of  Dog-Salmon    (PEL!Exa'£wesa    gwa£xnise    g"a'yol 

lax  £nE'ldzasa  wa). — Wii,    he'£maaxs    la'e    xwa'Leda    tslEtla'qaxa 

gwa£xnise.     Wii,    gu'Pmese     gwal     lawii'lax     q!o'sna£y«rsexs     la'e 

t!o'tse£stElaxa     o'xawa£yasa     gwa£xnisaxs    la'e     t!at!o'sk"inaEmxa 

5  pEL!Exa'£wa£yas.     Wii,   la£me's  kMo'dEn   la'xEns   q!wii'q!waxts!a- 

na£yex,  ylx  Ela'la£yas  laE'm  a'Em  la  te'kwala.     Wii,  laEmxaa/wise 

tlo'sodxa  pELa'ga£ye.     Wii,  laE'mLa  lawiiq.     Wii,  la  axtsla'las  la'xa 

'Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  437. 
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and  after  she  has  sliced  that  which  is  to  be  preserved  salmon,  |  she  8 
hangs  it   up  at   the  place  where  she  is  going  to  dry  it.     After  she 
finishes  hanging  it  up,  ||  she  takes  a  drying-rack  and  puts  the  anal  10 
fins  on  it,  and  she  scatters  them  |  over  it.     Then  she  puts  it  up  right 
over  the  fire,  so  that   the  heal   |  of  the  fire  strikes  it.     She  finishes 
that ;  and  when  |  the  salmon  is  half  dry,  the  woman  takes  down  that 
which  is  to  be  preserved  salmon.  |   Then  she  takes  her  fish-knife  and 
cuts  off  the  pectoral  fins  ||  and  throws  them  also  into  a  basket.     After  15 
she  has  done  so,  |  she  hangs  up  the  basket  with  the  pectoral  fins  in 
it  by  the  side  of  the  |  drying-rack  on  which  the  anal  fins  are.     After 
this  is  done,  |  she  gathers  the  drying-poles  and  spreads  on  them  that 
which  is  to  he  preserved  salmon,  |  with  the  meat  side  downward,  to 
the  lire.  ||  When  she  has  done  so,  she  watches  the  pectoral  fins  and  20 
the  |  anal  fins  until  they  are  thoroughly  dry.     As  soon  as  they  are 
thoroughly  dry,  j  she  puts  them  away  as  food  for  the  winter.     She 
does  |  the  same  with  the  salmon-tails,  which  are  also  put  on  a  drying 
rack  j  when  they  are  dried.     Now  we  shall  talk  about  the  way  ||  they  25 
are  cooked. 

Dog-Salmon  Cheeks.    (Plucked  cheek,  the  head  of  the  dog-salmon  i 
when  it  is  |  roasted,  to  keep  it  for  winter  use). — 

When  the  Nimkish  go  to  catch  salmon  in  the  river  Gwane,  above, 
and  when  there  are  many  dog-salmon,  the  j|  woman  cuts  oil'  their  5 

lExa'-ye.     Wa,  g'i'hmese  gwa'lsxs  la'e  t.'E'ls£edxa  xa£ma'sLaxs  la'e  8 
ge'x£w!dEs    la'xes    x'tla'sLaq.     Wii,  g'i'hmese   gwal   ge'xwaq     la'e 
ax£e'dxa  k*  !ltk"  lEde'se  qa£s  axdzo'desa  pEux'gasye  laq  la  gwe'ldzEwe  10 
laq.     Wa,  la   La'laLElots    la'xa    nEXsta'£yasa   lEgwI'le  qa  L!e'sEg"5- 
stalasE£weses  L,!e's£alasa  lEgwI'le.     'Wii,  la  gwa'la,.     Wii,  g'i'h'mese 
k"!a'yax£wldeda  xa-mii'sLaxs  la'eda  tslrcda'qe  axa'xodxes  xa£ma'sLe. 
Wii,  la£mes  ax£e'dxes  xwaLa/yowe  qa£s  tlo'salexa   pe'pEL!Exawa£ye 
qa£s  ts!Exts!a'les  la'xa  lExa'£maxat !.     Wa,  gi'l£mese  gwal  £wi/£laxs  15 
la'e    tex£waLEl5tsa    pEL !Exawa£yaats !e    lExe    la'xaaxa  apse'LElasa 
k-  !itk-  lEde'sexa  la.  axdza  'ya  at  sa  pELa  'ga£ye.  Wii ,  gi'h'mese  gwa  'hai.i:- 
laxs  la'e    q!ap!e'x-idxa    gayo    qaes    LEp laLElodesa    xamia'si.e    laq. 
Wii,  laE'm  nia'xwaEm    h,  na 'd/.i:"\  e    (| 'i:nii:ld/.a'\vas    la'xa.   lEgwI'le. 
Wii,  gi'h'mese  gwa'la  la'e  da/doqwili  xa  pEL  !Exa'wa£ye  i.h  \\;>  pELa'-  20 
ga£ye  qa  a'lak*  lales  [E'mx£wlda.     Wii,  gi'Pmese    a'la    la   lio'mx-wi- 
(Iexs  la'e  g-e'xaq  cpi£s  la'k" lESElalxa   ts!a\vu'n\i.a.     Wa,  he'innxaa 
gwe'gilaxa    ts!a'sna£ye    k"  !Itk* !Ede's£Emxaa    axdza  yaasasexs    la'e 
lE'mxwasE£wa.       Wii,     lamie'sF.ns     gwa'gwex's^lal      laqexs     la'e 
haemex'si'lasE£wa '  25 

Dog-Salmon    Cheeks.    (PIeIos,    yix    he'x  (  !afyasa    gwaf.\nise,    yixs  1 
•iJo'hEkwae  qa£s  axelasE£we   la'laa  la'xa  ts!aewti'nxe). 

Wii,  he'£maaxs    la'e    wi'£wamesa    6nE'mgese  la'xes    wii     (iwa-ne 
la'xa    enE'ldzas.      Wii,  g  i'l-mese  <|  le'ninna   g\va£\nisaxs  la'eda   ts!|.; 
iContinued  on  p.:f-'7,  line  I. 
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G  heads.  Then  the  woman  takes  j  wood  of  the  red-pine  thai  splits 
readily.  (She  makes  pieces)  one  span  and  four  fingers  long,  |  and 
she  splits  them  to  make  COasting-tongS.  Sometimes  she  makes  \  one 
hundred,  and  sometimes  she  makes  two  hundred.  |  After  her  work  is 
finished,  she  gathers  them. up,  and  takes  them  to  the  place  where 

10  she  ||  cuts  dog-salmon.  Then  she  puts  up  on  the  ground  one  pair 
of  tongs,  and  |  puts  the  salmon-head  on  the  end  of  the  tongs,  which 
are  open;  |  and  she  j  List  stops  pushing  down  the  head  |  when  the 
points  of  the  tongs  reach  up  to  the  eyes  of  the  head.  |  The  roasting- 

15  tongs  are  not  tied  with  cedar-bark.  After  ||  she  has  finished  with 
one  of  them,  she  puts  down  what  she  has  finished;  j  then  she  tab  s 
another  pair  of  roasting-tongs  and  |  puts  them  up  in  the  place  where 
the  first  ones  have  been  standing.  Then  |  she  does  with  them  the  same 
thing  as  she  did  with  the  first  ones.  |  She  goes  on  doing  so  with  the 

20  others.  After  she  has  ||  finished,  her  husband  takes  much  fire-wood 
and  makes  a  fire  |  on  the  beach.  When  the  lire  that  he  makes 
blazes  up,  they  |  take  the  heads  in  the  roasting-tongs  and  place  them 
around  it.  |  First  the  throats  are  roas*ted;  and  when  they  begin  to 
be  black,  |  they  turn  them  all  round,  so  that  the  nape  of  the  neck  is 

25  next  ||  to  the  lire  on  the  beach.  As  soon  as  the  skin  is  blackened, 
they  are  taken  from  the  fire  |  and  put  down  on  the  beach;  and  when 
they  cool  off,  she  |  takes  the  salmon-heads  out  of  the  roasting-tongs 

5  da'qe  qaka/lax  he'xt!a'yas.  Wa,  la  ax£e'deda  tslEda'qaxa  e'g-a- 
qwa  lax  xa'sE£we  wiina'gule.  Wa,  la  mo'dEnbala  la'xEns  ba'Lax. 
Wa,  la  x5'x£widEq  qa£s  Llo'psayogwlleq.  Wa,  la  £na'l£nEmp!Ena 
la'k-!Ende  axa'£yas  loxs  lo'i/maax  ma£ip!E'nyag-e  axa/£yas.  WTii, 
giTmese  gwa'le  ax;V£yasexs  la'e  q!ap!e'x£IdEq  qa£s  las  la'xesxwa'l- 

10  dEiusaxa  gwa£xnise.  Wa,  le  La'gaElsaxa  £nE'mts!aqe  iJopsaya  qa£s 
k!waxto'desa  he'x-t!a£ye  lax  lae'na£yas  aqa'ie  wa/x'sanotslExsta- 
*-yasa  L'.opsayowe.  Wa,  aTmese  gwal  we'qwaxElaxa  he'x-t!a£yaxs 
la'e  la'g'ae  o'ba£yasa  Llopsayowe  lax  gegEya'gEsasa  hex-tfaeye. 
Wa,  laE'm  la  k- lea's   yiLE'msa    iJo'psayowe    dEna'sa.     Wa,  g't'l- 

15  emese  gwa'lamasxa  enE'mts!aqaxs  la'e  LEx£ulis"axes  la  gwa'lama- 
tsE£wa.  Wii,  la'xaa  e'tled  axVdxa  enE'mts!aqe  Llo'psaya  qa£s 
La'stolises  lax  L,a'dzEewasdases  gi'lx'de  lixsE£wa'.  Wa,  he'Em- 
£xaa'wise  gwe'x  £TdEq  la'xes  gi'lx'de  gwe'g'ilasxa  gi'lxde  axso's. 
Wa,  a'£mes  la  he  gweena'kulaxa   wao'kwe.     Wii,  giTmese   gwa,'- 

20  Iexs  la'e  la'£wiinEmas  ax£e'dxa  qle'nEme  lEqwa'  qa£s  lEx£wa'lise 
la'xa  L!Eina'£ise.  Wa,  g'i'Pmese  x'I'qosta  lEqwe'la£yasexs  la'e 
ax£e'dEx-da£x"xa  Llexlo'ptslala  he'x-t!e£  qa£s  le  q!wa£stalas  laq. 
Wa,  laE'm  he  g-il  Llo'pasose  q!oq!ona's.  Wa,  giTmese  klumE'l- 
x-£idExs   la'e  le'x£idEq   £wl'£la  qa  lies   la  awa'p!a£yas    la    UE.xwa'- 

25  laxa  lEgwise'.  Wa,  gi'lemese  k!umE'lx-£Ide  Lle'sasexs  la'e  axsEn 
da'laq    qa£s    k'a'tlalisEleq.     Wii,  gi'Pmese  kox£widExs  la'e   axo'- 
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and  puts  them  down  on  the  beach  |  by  her  side.     When  she  has  28 
taken  them  all  off,  she  takes  the  roasted  salmon-heads  |  and  breaks 
open  the  jaws.     She  spreads  them  out  so  that  they  are  ||  spread  out  30 
flat.     Then  she  takes  out  the  edible  part  inside  the  head,  and  only   | 
the  skin  and  the  bones  are  left  on  the  "plucked  cheek."     As  soon 
as  |  this  is  done,  she   takes  a  long  drying-rack.     Sometimes  it  is  |  a 
little  over  a  fathom  in  length.     'Hie  width  of  the  drying-rack  is  |  two 
spans    and    four    finger- widths.  ||  She    puts    her    "plucked    salmon-  35 
cheeks"   on   it.     They    are   all  spread   out  |  when   they   are   on  the 
drying-rack,  and  they  are  close  together  |  on  it.     As  soon  as  this  is 
all  done,  she  takes  what  she  has  done  |  and  puts  it  just  over  the 
fire  of  the  house,  where  it   is  really  |  hot.     When  she  finishes,  she 
requests  her  husband    to  |j  go  and  call  those  who  are  walking  about  10 
in  the  village,  the   men  the  |  children  and  the  women,  and  even  the 
weak  old  women,  |  to  go  and  eat  the  edible  part  taken  out  of  the 
head  when  it   was  lilted  |  from  the  roasting-place  of  the  "plucked 
cheek."      Immediately    the  j  man    calls    all    the    men    and    all    the 
women  j|  and  children  seen  by  him  to  come  quickly  and  to  eat  the  45 
roasted  |  salmon-heads.     It  is  not  long  before  all  those  whom  he    | 
invited  come  down  to  the  beach,  and  they  sit  around  the  heap  of 
roasted  edible  insides   of  the  |  salmon-heads.     Then  they  begin  to 


dalaxa  ideiJo'psayowe,    yi'xa  hehe'x't!a£ye,  qa£s  ax£ali'sEleq  la'xes  27 
apsa'lise.     Wa,    giT'mese  '"wl'daxs  la'e    ax£e'dxa  Llo'bEkwe  hex'- 
t!a£ya    qa£s  wa'x-se£stE'ndex    qlwayo'sas.     Wa,  la    LEpsE'ndEq  qa 
LEpa'les.     Wii,  la  lawayodEx  hfi'mtslawasa  he'x"t!a£ye.     Wa,  a'£mes  30 
la  Lies    LE£wa    xa'qeda  la    axa'la    la'xa    plElo'se.     Wa,   g-i'l£mese 
£wi'£la  gwa'lExs  la'e  ax'e'dxa  k- !itk"  lEde/se  gi'ltla  £na'l£nEmp!Ena 
e'sEg'iyo    la'xEns    ba'Liiqe    £wa'sgEmasa.     Wii,    la     hamo'dEngala 
la'xEns  ([  !waq!waxts!ana:vex,yix  Ewa'dzEwasasak-  !itk-  lEtle'se.  Wii, 
he'£mis  la  axdzo'dalatseses  plElo'sLe.     Wii,  laE'm  £wI/£laEm  LEpa'-  35 
laxs     la'e    g'ldzEwexa     k"  litklEde'se.      Wii,    la    mEimVo'laxs    la'e 
gi'dzivya.      Wa,  g-i'l£mese  £wl'£laxs  la£e  ax£e'dxes  axa/£ye   qa£s  le 
La'laLElots  la'xa  nEcjd'stases  lEgwI'lases  g"o'kwe  la'xa  a 'la  la  ide'- 
saia.     Wii,   gi'bmese     gwalEXS    la'e     axk"!a'laxes    la'£wiinEine    qa 
les    L§'elalaxa    g'ayl'mg'llsElaxa    be'bEgwanEme    LOeme    gi'ngina-  40 
iiEme  LE£wa  tsle'daqe    i.E£wa  wa'x#eme  la    wao'yatslala    tsle'daqa 
qa    les    ha£ma'pEX    hamtsla'wasa    hcVt!a£ya,     yixs    la'e    £mi:'\\es 
la'xa  ido'basdasexa  la  plElo'sa.      Wii,  he'x'ida'mese  le'da   bEgwa'- 
nEme    Leelalaxa    £na'xwa    be'bEgwanEm    lesw§s    dogule    tsle'daq 
L6ema  g'i'ng  inanKm  qa  gTi'xes   lia'labala,   he'x^hax^Idxa  ido'bickwe   15 
hex-t!a£ya.      Wii,k'!e'st!a  ga'laxs  g"§/xae  £wl'£la   ho'qunts!esa   Le'- 
danEiue   qaeS   le    k  !utse;s(  a'lisidaxa.      niKue'se     i.  !o'l)i:k"    ham!  s!a 'sa 
he'x'tla'ye.      Wii,   laVda/xwe     haniv  ['da.      Wa,    gi'l  Oiese     po']  i 
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eat;  and  as  soon  as  they  have  had  enough,  I  they  carry  away  what 
50  they  could  not  eat.  They  carry  ||  it  iii  their  hands  and  go  home. 
But  the  owner  of  the  |  heads  which  arc  called  "plucked  cheeks" 
goes  up  from  the  beach  and  makes  a  fire  under  the  "plucked  cheeks." 
When  they  are  dry  enough,  (the  woman)  takes  them  down  and  puts 
them  into  a  |  large  basket.  Then  she  puts  them  away  for  the 
winter.  |  That  is  the  end.  || 
1  Roasted  Dog-Salmon  Heads  (Heads  of  | dog-salmon  when  they  are 
roasted  and  dried,  with  the  edible  insides). 

"When  the  woman  cuts  off  the  head  of  the  |  dog-salmon,  and  when 

5  she    has    many  salmon-heads,  she  takes  the  ||  same  number  of   short 

roasting-tongs  of  the  same  kind  as  the  roasting-tongs  |  for  roasting 

the  "plucked  cheek,"  and  she  does  in  the  same  way  as  she  does  |  when 

she  roasts  them.     Each  point  of  the  roasting-tongs  is  pushed  |  into 

each  side  of  the  neck  of  the  salmon-head,  and  reaches  up  to  the  eyes.   | 

When  this  is  done,  she  puts  them  up  around  the  lire  on  the  ground,  || 

10  outside  of  the  house.      First   the  jaws  are  roasted;  and  |  when   they 

begin  to  be  black,  she  turns  them  around  with  the  nape  of  the  neck    | 

towards  the  tire;  arid  when  that  begins  to  be  black  also,  she  takes 

them  |  into  the  house.     Then  she  puts  them  up  with  the  |  roast  ing- 

15  tongs  over  the  fire,  right  where  it  is  really  hot.  ||  They  stay  there  a 


(Iexs  la'e  £wI'£laEm  mo'tElaxes  k*  !e'ts  !aeyawaeye  qaes  les  da'kdota- 

50  laqexs  lii'x'da£xwae  nii'makwa.     Wii,  la'Leda  axno'gwadiisa  he'x-- 

tla'ye,  yi'xa  plElo'se    lo'sdesa  qa£s    le    lEqwe'laabEwexes  plEld'sa. 

Wii,  gu'Pmese    lE'mx£wTdExs  la'e  axa'xotlEq  qa£s  ge'ts!odes  la'xa 

£wa'lase  lExii'£ya.     Wii,  laE'm   g-e'xaq    qae'da    ts!a£wu'nxe.     Wii, 

hiE'm  gwa'la. 

1       Roasted  Dog-Salmon  Heads  (X'o'xwasde,  yix  he'x-t!a£yasa  gwa£x- 

nisaxs  id6pasE£wae  qa£s  lE'mxwasE£we  £wl'£la   EE£wis  ha'mtsla). — 

Wa,  he'£maaxs   la'e    qa'x,c"ldeda  tslEda'qax   he'x't!a£yasa  gwii£x- 

nise.  Wii,  giTmese  la  qle'nEmeda  he'x't  !aeyaxs  la'e  ax£e'dxa  he'- 

5  £maxat!  wa'xeda   ts!E'lts!Ek!wa  L.'eido'psaya;  he  gwe'x'se    idopsa- 

£yasa  ido'paxa  plElo'se.     Wii,  la    he'Emxat!   gwii'le  gwii'laasasexs 

la'e  Llo'paq.     Wii,  laEm  idE'nqale  wa/x^sanotslExsta^asa  Llo'psayo 

lax  e'wanulxawaeyasa  he'x't!  rye.     Wii,  la  la'gaa  lax  gegEya'gEsas. 

Wii,  g'i'Fmese  gwa'lExs  la'e   gwii'stElsaq   lax  bsqhise',  lax  ida/sa- 

10  mVyases  g'o'kwe.     Wii,  hiEm  he  g'il  L!op!etsose  6xLasx'ii£ya.     Wii, 

giTmese   k!umElx£IdExs  la'e    le'x£IdEq  £wl'£la    qa  lies   guyap!a'- 

leda  lEqluse'.     Wii,  gi'l£Emxaa'wise    k!umElx'£IdExs  la'e  ax£e'dEq 

qa£s  le  lae'Las  lii'xes    g'o'kwe.     Wii,  la  Le'saLElots    £wl'£la    LE£wis 

ideido'psayowe  lax  e'k*!a£yases  lEgwI'le  lax  nEga'sasa  a'la  ide'sala. 

15  Wii,    la   he'x'siiEm    lib     Wii,    aTmese    axa'xod,  la'e    a'lakdala   la 
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long  time,  and  she  takes  them  down  when  they  begin  to  be  quite  |  16 
dry.  Then  she  takes  off  the  roas ting-tongs,  and  |  she  ties  the  roasting- 
tongs  together  and  puts  them  in  the  corner  of  the  house.  |  That  is 
also  what  the  woman  does  when  she  roasts  the  "plucked  cheeks." 
Then  |  she  takes  a  large  cedar-bark  basket  and  puts  the  roasted 
heads  ||  into  it;  then  she  puts  it  away  for  winter  use.  |  20 

Dog-Salmon  Spawn  (1)  (Scattered  spawn  of  the  dog-salmon,  |  caught  1 
in  the  upper  part  of  the  rivers  when  the  dog-fish  are  spawning). — 
When  a  woman  cuts  the  fish  caught  by  her  husband,  |  she  takes  a 
high  box  and  puts  it  down  at  her  ||  left  side  at  the  place  where  she  is  5 
cutting;  and  after  |  the  woman  has  finished  cutting  the  dog-salmon, 
and  when  |  what  she  is  cutting  is  opened  out,  then  she  scoops  out 
with  her  hands  the  scattered  |  spawn  and  puts  it  into  the  tall  box; 
and  after  she  has  |  done  so,  and  the  box  is  full  of  the  scattered 
spawn,  ||  her  husband  goes  up  and  puts  it  down  in  the  |  corner  of  the  10 
house.     Then  short  boards  are  put  down  flat  on  top  of  it,  that  |  the 
rain  may  not  drip  in  when  it  rains.     When  |  that  is  done,  he  leaves 
it,  for  the  cover  is  not  water-tight,  for  |  the  men  will  always  go  and 
take  out  some  of  it.  | 

Dog-Salmon  Spawn  (2). — Now  we  will  talk  about  the  sticky  (spawn).  |  1 
When  the  tall  box  is  full  of  spawn,  when  |  the  woman  cuts  the  dog- 


lE'mx£wida.      Wa,     lawi'sLa     axa'laxa     L!ex!o'psayowe.      Wii,    la  10 
yiLo'yodxa  L!eL!o'psayowe  qa£s  g-e'xeq  la'xa  one'gwilases  g-o'kwe 
he'Emxaa   gwe'x-£Ideda    tslEda'qaxs   L.'opaaxa    p'Elo'se.     Wa,    la 
ax£e'dxes  £wa'lase  dE'ntsEm  Lla'bata  qa£s  g-e'ts!odesa  x-6'xwasde 
laq.     Wii,  la  g-e'xaq  qa£s  he'lelayolxa  ts!awii'nxLa.  20 

Dog-Salmon  Spawn  (1)  (Gweletse,  yix  ge'£nasa  gwa£xnisaxs  g'aya-  1 
nEmae  lax  mE'ldzasa  wl'wa;  yixs  la'e  xwl'laweda  gwa£xnise). — Wii, 
he'£maaxs    la'e    xwaTldeda    tsteda'qax    ya'nEmases    ta/£wunEme 
la£mes  he    g"Il    ax£e'tsoseda    La'watse    c[a-cs    ha'ng'allses    lax   gEm- 
xagawallsas  klwae'dzasasexs  la'e  xwfi'Plda.     Wii,  gi'lemese  gwa'la  5 
la'e  xwa'h'ldeda    tslEda'qaxa    gwa£xnise.     Wii,    g  iTmese    ni;lalese 
xwa'i.a^yasexs     la'e     LE'lx-£Itses     ecc"yasowe     la'xa     gwe'ledzaeye 
ge'£nii  qa£s  LEltsla'les  la'xa  La£watsa.     Wii,  ilTmese  gwal  ho  gwe'- 
g-ilaxs   la'e   qo'tleda   La'watsiixa   gwele'dza£ye   ge'£na.     \Y:i,   g-i'l- 
£mese  qo'tlaxs  la'e la'£wunEmas  la'sdesa  qa£s  le  ha'ng'alllas  lax  o'ne-  10 
gwllases  g'd'kwe.     Wa,la  paqE'mtsa  ts!a'ts!axuSEmelaq,  qa  k'le'ses 
tsax"ts!a'lasdsa  tsa'xwaxs    la'naxwae    yQ'gttx,£Ida.     Wii,  gi'Pmese 
gwa'lE.xs    g-a'xae    l>as  qaxs  k"e'sae    aE'mxax    pa'qEma*yas    qaxs 
qluna'laeda  be'bffigwa'nEme  la  tsEyo'lts!od  laq. 

Dog-Salmon  Spawn  (2).     Wii,  la£me'sED  gwa'gwex-seala]  la'xa  <|  'k'ii    I 
kwe.     Wii.  he'Mna.axs    la'e    qo'tleda     c-a'watsaxa    ge'£naxs  g'a'lae 
xwa'Leda  tstedaqaxa   gwaexnise.     Wa,    la    axee'deda    tslEda'qaxea 
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salmon,  she  takes  a  |  dish  and  washes  i(  out.     When  it  is  clean,  she  || 
5  dips  up  the  fresh  salmon-spawn  into  it.     When  it  is  half  full,  |  she 

stops,  and  she  takes  a  smooth  stone  and  pounds  |  it  so  that  it  all 
hursts.  After  it  has  all  burst,  she  |  stops  pounding  it.  Then  she 
takes  a  good-sized  seal-bladder  and  |  puts  the  burst   salmon-spawn 

It)  into  it.  She  just  finishes  putting  it  into  it  ||  when  it  is  full.  When 
it  is  lull,  she  takes  a  twisted  cedar-hark  rope  |  and  ties  the  neck  of 
the  bladder  firmly.  After,  this  has  been  done,  |  she  hangs  it  up  not 
very  near  to  the  fire,  in  the  |  rear  of  the  house.  Then  it  remains 
hanging  there  until  |  the  fern  and  the  salmon-berries  begin  to  sprout.  | 

15  The  juice  of  this  is  also  used  by  painters  for  making  the  paint  |  stick 
on  what  they  paint.  | 

Quarter-Dried    Salmon.     This    is  |  another    way    of     (preparing) 
soaked  green  salmon.     Now  we  will  talk  about  |  the  way  of  (prepar- 

20  ing)  quarter-dried  green  salmon.  When  ||  dog-salmon  are  Inst 
speared,  when  very  old,  the  wife  of  the  |  one  who  speared  them  car- 
ries them  up  with  her  lingers,  and  places  them  on  the  mat  on  which  | 
she  cuts  open  the  dog-salmon  that  her  husband  has  obtained.  |  Then 
she  takes  her  fish-knife  and  cuts  the  old  dog-salmon.  |  She  first  cuts 

25  the  gills  at  the  neck  ||  of  the  salmon,  and  then  she  cuts  oil'  the  head 
and  takes  it  off.  |  Then  she  cuts  down  along  the  hack  from  the  neck 


lo'qlwe  qaJs  tsld'xug'indeq.  Wa,  g'iTmese  egiga'xs  la'e 
5  gu'xtslotsa  alo'mase  ge/£ne  laq.  Wa,  giTmese  liEgo'-'yo.ywidExs 
la'e  gwa'la.  Wa,  la  ax'e'dxa  qe'tsEme  t  le'sEma  qa*s  bs'sElgEndes 
laq  qa  '"naxwes  qux-£I'da.  Wa,  gi'l£mese  Ewi'ela  qux-eI'da,  la'e 
gwal  lESE'lgeq.  Wa,  la  axse'dxa  he'lea  po'xuntsa  me'gwate  qaes 
pEnts!aTesa  kilgikwe'  ge'hie  laq.    Wa,  a'lemese  gwal  pEntsIa'laqexs 

10  la'e  qo't!a.  Wa,  gi'Pmese  q6't!axs  la'e  ax-e'dxa  mE'lkwe  dEna'sa 
qaes  aEle'  ytLExstE'nts  la'xa  poxunse.  Wa,  gtTmese  gwa'la  la 
te'xewalllas  la'xa  k"!es  XE'nLEla  nExwa'la  la'xa  lEgwI'le  lax 
6'gwiwa£lllasa  go'kwe.  Wa,  laE'm  he'xsaEm  tegwi'le  la'laal 
la'xa  q'.wa'xEndLasa  sa'gfim  LEewa  qlwa'lEme.     Wa,  he'nnisexs  la'e 

15  axso'sa  k!a'k-!Et!e'noxwe  ([a  £wa'palases  kla'tElaxes  k!atasE£we, 
ylxs  k!ut!Ega£yae. 

Quarter-Dried  Salmon  (l)ze'lehk" ;  klo'lox"). — Wa,  gaiom  snEmx'£- 
idalaxaat!  t!elku  klo'loxwa.  Wa,  he'emawisLaLEns  gwagwex*sealaLe 
gwe'gilasaxa     dze'lelakwe     klo'loxwa.      Wa,     he'-maaxs    ga'lae 

20  sEg'Ekwa'  gwa£xnisaxs  la'e  tslElii'ka.  Wa,  le'da  gEBE'masa 
sEgEkulaq  ga'sx-Ex£I'dEq  qaes  le  klEgEdzo'ts  la'xa  te'ewaeye,  yix 
xwa'LEdza'sex  ya'nEmases  la'HvimEme  gwaexnisa.  Wa,  la£mes 
ax-e'dxes  xwaLayowe.  Wa,  la  xwaTldxa  tslEla'k'e  gw;Vxnisa. 
Wii,   he'Em  gil  t  !o'scits6sexs  la'e    UoVkIex    q!o'snaJyas    6'xawa- 

25  £yasa  klo'tEla.  Wii,  la'wisLa  qa'x£IdEq  (pa  la'wes  he'x't!a£ya. 
Wa,  la    xwa'l£IdEx    awl'g-a£yas    g-a'x'-Id    lax   o'xLaatasyas  la'g-aa 
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down  |  to. four  finger-widths  above  the  tail.     A  little  |  meat  is  left  27 
on  the  backbone.     The  meat  on  the  green  salmon  is  thick.  |  Then 
she  takes  split-cedar  sticks  and  ||  spreads  (the  green  salmon)  as  she  30 
does  the  dried  green  salmon:     As  soon  as  |  she  has  spread  it,  she 
hangs  it  up  in  the  smoke  of  the  fire  of  her  |  house.     Sometimes  it 
hangs  there  one  day;  |  then  it  is  half  dried.     As  soon  as  it  is  half 
dried,  the  woman  takes  it  down  |  and  looks  for  a  mixture  of  sand  and 
clay  on  the  ||  bank  of  the  river;  and  as  soon  as  it  is  dry,  she  digs  it  35 
out;  |  and  when  she  has  dug  two  spans  deep  into  the  ground,  |  she 
spreads  out  one  of  the  quarter-dried  green  salmon  in  it;  then  |  she 
takes  grass  and  puts  it  over  it;  then  she  strews  a  |  handful  of  dirt 
(sand  and  clay  mixed)  over  it.     As  soon  as  it  is  covered  with  ||  dirt,  40 
she  takes  another  green  salmon  and  |  spreads  it  out  in  the  hole;  then 
she  puts  grass  j  over  it,  and  she  again  puts  dirt  on  it.  |  Sometimes 
one  woman  puts  a  hundred  in  |  one  hole.     Then  she  covers  it  above 
with  dirt,  ||  and  much  grass  is  put  under  it;    |  and  it  is  still  there  45 
when  winter  arrives.  | 

Spawn  of  Silver- Salmon. — Now  I  shall  talk  about  the  |  spawn  of  the  1 
silver-salmon  and  of  the  sockeye-salmon  caught  by  trolling ;  for  they 
are  alike,  |  and  their  spawn  is  small.     When  |  the  woman  cuts  what 


la'xa  mo'dEne    lax    e'k'!a£yas    ts!a'sna£ya.     Wa,  laE'm   la    ho'lale  27 
q!E'mlEdza£yas    q!o'q!u£yas.      Wii,     la     wa'kwe     q!EmlEdza'£yasa 
k'lo'loxwe.      Wa,    la£me'se     ax£e'dxa     xo'kwe     k!waxLa'£wa    qa£s 
qEt!e'deq  lax  gwa'laas£masa  lEmo'kwe  klo'loxwa.     Wii,  gi'Pmese  30 
gwal     qEta'qexs     la'e     ge'x-wulEq     la'xa     kvva'x'iliisa    lsgwi'lases 
go'kwe.    Wa,  la  £na'l£nEmp!Ena  £nE'mxsa£rne  £na/las  ge'x£ulaLElaxs 
la'e  k'.ii'yax/wula.     Wa,  gi'Pmese  k*  !a/yax£wldExs  la'e  axa'xodeda 
tslEda'qaq  qa£s  le  a'lex'ldxa  na'xsaaple  lo£  e'g  ise  L6£  Lle'qle  lax 
o'gwiiga-yasa    wa.     Wa,  la  g-i'l£Em  lE'mxwaxs  la'e  £lap!e'dEq;  wa,  35 
g-I'l£mese  malp!Enx-bEtE'lsEla  la'xa  a£wl'nak!use  £la'payeasexs  la'e 
LEpbEtE'lsasa  c'iiE'me    dze'le£lak"    kMo'lox"    laq.     Wit,  hrme's  ax£- 
e'dxa  k'!e't!Eme  qa£s  axdzo'des  la'qexs  la'e  xaL !Ex,£I'd  k'la'dzotsa 
go'xsEma^yaakwe     dzEqwa    laq.     Wii,     g  i'1-niese    haniElg  idzd'^va 
dzEqwa'    la'qexs    la'e    e'tled     ax£e'dxa    £iiE'ine     klo'loxwa     qaes  40 
LEbegi'ndes     laq.     Wii,     laE'mxaa'wis     ax£aldzo'tsa     k-!e't!Eme 
laq.     Wii,  laE'mxaa'wise    k'ladzotsa    dzEqwa'   Laq.     Wa,  La    enal- 
£nEmp!Ena  la'k"!indeda  be  gwa'la  axesa  -nF.nio'kwc  tslEda'q  la'xa 
£iiEmts!Eq!Ese    ela'pa£ya.     Wii,  la  ae'k'Ia   tslEme'g^lntsa     dzEqwa' 
la'qexs     la'e    qle'nEma    kMe'tlEme     la,     axa'bEwes.      Wa,    LaE'm  •!•"> 
he'x'siiEm  le  la'g'aa  la'xa.  La  tslawii'nxa. 

Spawn  of  Silver-Salmon.     Wa,    la£me'sEn    gwa'gwex-s*alal    la'xa   I 
ge'enasa   do'gwinete   dza£wti'na    LE£wa   inide'kc,  \ixs     nKina'x-is- 
£'maaxs    he'£mae    a'lcs    a'raeEmae    ge'enas.      Wa,    be'£maaxs    la'e 
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5  her  husband  has  caught  by  trolling,  and  also  ||  the  sockeye-salmon 
caught  in  salmon-weirs,  she  puis  the  spawn  down  on  the  beach  |  on 

the  right-hand  side  of  the  place  where  she  is  sitting  and  cutting.     As 
soon  as  she  has  ('unshed  |  cutting,  she  takes  a  diving-rack,  made  on 
purpose,  and  puts  |  the  spawn  on   it   in  this  manner:       j  Jj  jj  JJ  JJ  jj  JJ 
As  soon  as  this  is  done,  |  she  puts  it  up  just    over  the      ,  11  Sr? f^sc  . 

10  fire,  so  that  it  is  smoked  hy  the  smoke.  ||  It  is  left  there 
along  time,  and  it  is  only  taken  down  when  it  is  |  really 
dry;  and  it  is  put  into  a  spoon-basket  of  open  weave,  j      l^^P^T 
and  then  she  hangs  it  up  again  |  behind  the  fire  so  that       u  u  S  i T rr 
it  gets  just  enough  heat  from  it.     Then  it  is  |  called   "dried-part- 
of-salmon,"  and  its  name  is  "whole-piece.''  || 

15  Sockeye-Salmon. — that  is,  (old)  white  sockeye-salmon.  j  When 
the  sockeye  gets  white  in  the  upper  part  of  the  river,  |  it  is  called 
"ugly  sockeye  salmon;"  and  it  is  speared  hy  those  who  live  on  the 
rivers  j  at  the  spawning  place  of  the  ugly  sockeye-salmon  at  the 
upper  part  of  the  river.     As  soon  as  |   (a  man)  gets  many,  his  wife 

20  cuts  some  -  /TT^r-  °f  them  in  the  same  way  jj  as  the  dog-salmon 
are  cut  /  \  when  they  are  made  into  green  dry  salmon.  | 
She  just     /  \    cuts  right  down  the  hack  of  the  salmon  in  this 


manner:  L-^}P_J  |  She  does  not  allow  it  to  he  taken  into  the 
house,  for  she  docs  not  allow  it  |  to  be  smoked  by  the  smoke.  Her 
husband  only  |  puts  up  the  staging  for  hanging  up  what  has  been 

xwii'Mdeda  tslEda'qax  do'gwanEmases  la'ewunEme  ixVma  La'wa- 
5  ydtslo  mEle'k'a,  wii,  hrme'se  ax^a'lisElaxa  ge'ene  lax  he'lk'lo- 
tagawa/lisases  klwae'dzasaxs  xwa'Lae.  Wa,  gi'lemese  gwal  xwa'- 
i.iixs  la'e  axee'dxa  hekwe'lae  k  !itk- '.Ede's  qas  LExudzo'da- 
llsa.  ge'-ne  laq;  g"a  gwa'leg'a  {fig.).  Wii,  glT'mese  gwa'lExs  la'e 
La'g-'aaLEl6ts  lax  nEqo'stases    lEgwi'le  qa    kwa'x*asE€wesesa   kwa- 

10  xi'la.  Wii,  la  gii'la  axEla'LEla.  Wa,  aTmese  axa'xoy5xs  la'e 
a'lak'Iala  la  lE'mxewida  qa£s  axtslo'yowe  la'xa  }TibElo'sgEme 
ka'yatslii.  Wii,  laEirr'xaa'wise  xwe'la'qa  te'x,swalilEm  la'xa  6'gwi- 
walllasa  lEgwi'le  qa  hela'lisa  Lle'salasa  lEgwi'le  laq.  Wii,  laE.'m 
Le'gadss  la'llEnr°we'dzEk"  loxs  sEne'ts!exLae. 

15  Sockeye-Salmon. — Ta'yaltslala,  yi'xa  la  tslEla'x^Id  mEle'k'a. 
Wii,  g"i'hcEin  la  ts!Ela'x-£Ideda  niEle'ke  lax  £nE'ldziisa  wa,  la'e 
Le'o-adEs  mEla'le.  Wii,  he'emis  la  s^ka'sosa  wl'wametslenoxwe 
lax  la  xwe'lawaatsa  mEla'le  lax  mic'ldziisa  wa.  Wa,  giTmese 
q'.Eyo'Lqexs  la'e  gEUE'mas  xwaTldxa    wao'kwe  qa    yo'wes   gwii'- 

•>0  lox  xwa'Laeyasex  xwa'La^yasa  gwa£xnisaxs  la'e  k  lo'loxwllaq. 
A'EmnEqa'xodxwa'PidEx  awi'g'aeyasa  k'lo'tEla  g'a  gwa'leg-a  {fig.). 
Wii,  la  k!es  he'lqlalaq  la  lae'L  la'xa  g'6'kwe  qaxs  kle'sae  he'l- 
qlalaq kwa'x'asosa  kwa'xlla.  Wii,  a'emiseda  la'-wiinEmas 
qaxE'lsa  qa  ge'xudEmasa   la  xwa'Leses  gEiiEme.     Wa,  he'Emxaa'- 
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cut  by  his  wife;  and  the  ||  woman  hangs  up  what  she  has  cut,  and  it  25 
is  dried  by  the  j  sun  and   the  wind.     It  is  left  hanging  there  with 
cross-sticks  |  of  broken  cedar  in  the  tails,  which  |  cross  over  the  two 
dr\  ing-poles.      It  is  left  there  for  a  long  time,  so  that  it  becomes  really 
dry.  |  When  it  begins  to  lie  dry,  it  is  named  "sun-dried  salmon."  || 
When  it  begins  t<>  be  really  dry,  the  woman  |  takes  it  down  and  takes  30 
off  the  cross-pieces  of  cedar-wood  from  the  tails.     As  soon  |  as  they 
are  all  oil',  she  gathers  them,  and  takes  them  into  her  |  house.     She 
takes  a.  box  and  tilts  it  over  by  the  side  of  the  j  fire;  and  soon  it 
becomes  warm,  and  then  it  becomes  dry  inside.     After  it  is  ||  quite  35 
dry  inside,  she  puts  it  down  on  the  floor  of  the  house  not  far  from  the   | 
fire,  so  that  it  is  heated  by  the  heat  of  the  fire.     Then  she  |  takes  the 
sun-dried  salmon  and  puts  it  away  well  in  it.     After  |  she  has  done 
so,  she  puts  the  cover  on  the  box  containing  the  sun-dried  salmon.    | 
Then    the    cover    is    tied    down    with    cedar-bark    rope.  ||  Then    she  40 
finishes  it.  | 

Old    Sockeye-Salmon. — I    will    again    talk    about  ugly    sockeye-  f 
salmon.  |  When  a  man  has  caught  many  ugly  sockeye-salmon,  his 
wife  |  makes  sun-dried  salmon  of  some  of  them.     Others  she  splits 
in  two;  |  and  when  she  gets  tired  of  cutting  sun-dried  salmon,  ]|  she  5 
just  splits  the  others  in  two.     She  just  cuts  off  |  the  heads  of  the 

wlsedii  tshxla'qe  la  ge'x-wldxes  xwa'La£ye.  Wa,  laEm  Lle'sasosa  25 
ide'sEla  LEfwa  ya'la.  Wa,  la£mes  hex'sa'Em  ge'xwale  ge'gE£yaxs- 
dalaxa  k'6'gEkwe  klwaxxa/wa.  Wa,  he'£misa  gayo'sEla  la'xa 
ga'yo  ma'£lts!aqa.  Wa,  la  ga'laEm  he  gwa'le  qa  a'lak'Iales  Ieiiix- 
£wida.  Wa,  giTmese  Ie'iux^wkIexs  la'e  Le'gadEs  ta'yaltslala. 
Wa,  gi'Pmese  la  a'lak-!ala  Ie'iiix-whIexs  la'eda  tslEda'qe  axa'- 30 
xodsq  qa£s  lawa'lexa  gegE£yaxsdE£yas  klwaxLa'wa.  Wii,  g'i'l- 
£mese  £wrla'masqexs  la'e  q!ap!ex-£IdEq  qa£s  le  mEwe'Las  la'xes 
g-o'kwe.  Wii,  la  ax£e'dxa  xatsE'me  qa£s  qogunoliseq  la'xes  1e- 
gwi'le  qa£s  pEX'tslo'deq  qa  lE'mx£walts!ax,£ldes.  Wii,  gi'Pmese 
lE'mx£walts!ix-£IdExs  la'e  ha'ng'alllas  la'xa  k'le'se  qwe'sala  la'xes  35 
lEgwI'le  epi  i.Ie'salasE^weses  Llesalasa  lEgwI'le.  Wii,  la£me'se 
iix£e'dxa  ta'yaltslala  qa£s  le  ae'k!a  ha'ntslalas  laq.  Wii,  gi'l£mese 
gwa'lExs  la'e  yikuvi'nts  ylkuya£yasa  ta'yalts!alaats!e  xatsE'ma. 
VVii,  la£mese  t  lEmak'fyt'nts  fc!Ema'kiya£yasxa  dEnsE'ne  dEnE'mlaq. 
Wii,  laE'm  gwiil  la'xeq.  10 

Old  Sockeye-Salmon.     Wa,  heV.mxa  kii  gwa'gucxs  alasi.a  nndo'le,   1 
yfxs  gi'Pmae  qlEyo'Leda  bEgwa'nEmaxa   mElo'laxs  la'e  gEnE'mas 
ta'yaits!alag"ilaxa    wao'kwe.      Wa,    la    qlwa'xsegulaxa     wao'kwe. 
Wii,  he/£maaxs    la'e    wio'l£Ida  la'xes    xwa'L !ena£yaxa    ta'yaltslala. 
Wa,  a'£mise   la    q'.wa/kilaxa  wao'kwe.     Wa,  laE'm  m'kiu  la  qak*a'- 5 
lax   he'x't !a£yasa    nudo'le.      Wa,  laE'mxaa'wise  Jcwa'LodaEmxaax 
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7  ugly  sockeye-salmon,  and  she  also  cuts  off  the  |  backbone;  and  she 
cuts  down  across,  dividing  the  body  of  the  |  salmon  into  two  pieces, 
which  arc  only  held  together  by  the  tail.  |  As  soon  as  she  finishes,  her 

10  husband  puis  up  poles;  ||  then  he  puts  up  posts  on  each  end  of  which 
rest  the  long  poles  over  which  the  split  salmon  are  lump;.  |  After  he 
has  done  so,  the  woman  takes  the  split  salmon  and  j  hangs  them  over 
the  poles  in  this  manner:  \7       y  and  |  they  are    also    put 

up   outside  of  the  hous< 


wind  dry  them,  and  there 

15  before   they  are  dry.     As 

the  woman  takes  a  large 


*T 


and  the  |  sun  and  the 
they  stay  a  long  time  || 
soon  us  night  comes,  | 
mat  of  coarse  cedar-bark 


and  spreads  |  it  over  them  to  cover  them,  so  that  they  may  not  get 
damp  |  by  the  dew  of  the  night;  and  when  it  is  a  line  day,  |  she 
uncovers  them  again  in  the  morning  and  takes  oil'  the  large  mat  covei- 

20  ing,  ||  so  that  the  heat  of  the  sun  and  the  wind  may  reach  them; 
and  when  it  is  |  raining,  she  does  not  uncover  them.  When  they 
arc  really  dry,  |  the  woman  takes  them  down  and  takes  them  into 
the  house.  |  Then  she  takes  a  cedar-bark  basket  and  puts  them  into 
it.     After  |  they  have  been  put  in,  she  puts  them  away  close  to  the 

25  lire.  ||  This  will  be  food  for  the  winter.  Sometimes  they  |  do  the 
same  with  the  silver-salmon.  They  do  not  do  the  same  with  dog- 
salmon  |  and  other  kinds  of  salmon.     That  is  all  of  this.  | 


7  xii'k  ladzas.  Wii,  la  ha'xEle  xwa'La£yas  la  ma£lts!E'ndEx  o'gwi- 
daeyasa  k  lo'tEla.  Wii,  la£me'se  le'x-aEm  la  ElEga'layoses  ts!a'sna£>  e. 
Wa,  g  iTinese  gwa'la,  la'e  clx£E'lse  la'ewunEmasexa  dzo'xume;  laE'm 

10  LaLEDE'lsaq  qa  ka/dEtayaatsa  ge'xudEmaLasa  q!wa'xsa£ye.  Wa, 
gi'Pmese  gwa/lExs  la'asa  tsteda/qe  axee'dxa  q!wa'xsa£ye  qa£s 
qEXEnda'le  ge'xeundalas  laq,  g'a  gwa'leg-a  (fig.).  Wii,  laE'mxaa 
he'Ein  la  axEldzE'ma  L,!a'sanaeyasa  g'o'kwe.  Wii,  laE'mxae  he'£ma 
Lle'sEla  LEewa  ya'la    lE'mxwaq.     Wii,  laeme'se  hex'sa'Em  ge'xwa- 

15  laxs  k'leVmae  lE'mxewida.  Wa,  gi'lemese  ga'nul-ldExs  la'naxwa- 
eda  ts'.Eda'qe  ax£e'dxa  £wa'lase  qlule'dzo  le'£wa£ya  qa£s  LEp!e'- 
des  Lax  e'k  !a£yas  qa  no'kwes  qa  k  le'ses  xwe'laqa  dE'lx-£ida'ma- 
tso£sa  o-5'siixa  ga'nuLe.  Wii,  gi'hmese  e'k'a  £na/laxa  gaa'liixs 
la'e  xwe'laqa  loVldEq  qa   la/was  nawE'masxa    £wa/lase    le'£wa£ya 

20  qa  iJe'sasE£wesesa  Lle'sEla  LEswa  ya'la.  Wii,  gi'Pmese  yo'- 
gwaxs  la'e  k'.es  lo's£idEq.  Wii,  gi'hmese  a'laklala  lE'mx£wI- 
(Ikxs  la'eda  tsteda'qe  axii'xddEq  qa£s  le  lae'r.as  la'xes  g'd'kwe. 
Wii  la  ax£e'dxa  Lla'bate  qa£s  ha'nts  lodes  laq.  Wa,  g-iTmese 
gwal  ha'nts  lalaqexs  la'ee  g'e'xaq    la'xa   nExwa'la    la'xes   LEgwi'Ie. 

25  Wa  laE'm  he'lelayolxa  tsIawu'nxLa.  Wii,  la  £na'l£nEmp!Ena  he 
gwe'g-ihisE£weda  dza£wti'ne.     Wii,  la  k"  !es  he  gwe'g"ilasE£weda  gwa£x- 


nise    le 


£wa    wad'kwe  k!o'k!iitEla.     WTii,  laEm  gwal  la'xeq. 
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Roasted  Silver-Salmon.  (Roasted  tails  of  silver-salmon  caught  by  |  1 
trolling.)  || 

When   the   silver-salmon    caught   by    trolling   is   cut   open,  |  the  30 
tail  is  left  on  the  backbone.     After  |  the  woman  has  cut  it,  she 
takes  the  roasting-tongs  and  breaks  off  the  |  tail  from  the  backbone, 
and  she  puts  the  salmon-tails  |  crosswise  into  the  roasting-tongs  in 
this  manner :        m       Often  |[  the  salmon-tails  are  taken  off  after  the  35 
backbone  has      UP      been  roasted,  [  in  this  manner  ^         and 

they  only  3g  break  them  off  after  they  have 
roasted.  |  qn  After  the  tails  have  been  put 
the  roasting-  OP  tongs,  |  they  are  put  by  the 
of  the  fire;  — * —  and  when  the  skin  is  blackened,  | 
are  taken  away  and  laid  down  ||  just  over  the  fire,  so 
the  heat  of  the  fire  goes  right  up  to  them;  |  and  when  the  owner 
of  the  house  gets  hungry ,he  just  takes  |  them  down  and  eats  of  them. 
And  if  he  does  not  eat  all  (he  has  taken  down),  he  just  |  puts  it  back 
above.  | 

Halibut. — [The  method  of  halibut  fishing  has  been  described  in 
"The  Kwakiutl  of  Vancouver  Island''  (Publications  of  the  Jesup 
North  Pacific  Expedition,  Vol.  V,  pp.  472-480).  The  account  con- 
tinues as  follows :] 

As  soon  as  (the  halibut-fisher)  enters  his  house,  his  wife  |  quickly  1 
gives  him  something  to  eat;  and  when  he  begins  to  eat,  his  wife  | 
goes  out  of  the  house,  carrying  her  small  basket,  in  which  she  has 
four  fish-knives.  |  She  is  going  to  work  on  all  the  halibut  lying  on 
then-  backs  on  the  beach.  || 

Roasted  Silver-Salmon. — L!o'bEku  ts!a'sne£sa  dza£wu'ne  do'gwineta.  1 
Wa,  he'£maaxs  la'e  xwa'l£ItsE£weda  do'gwanEme  dza£wii'na.      Wa,  30 
la£me'se  axala£meda  ts!a'sna£ye  laxa  xa'kMadzas;  wa,  giPmese  gwal 
xwa'Leda  tsteda'qaxs   la'e    ax£e'dxa  Llo'psayowe"    qa£s  k-6'qalexa 
ts!asna£ye  laxa  xa'kMadzowe  qa£s  le  ge'g-aalts!alisa  ts!asna£ye  la'xa 
Llo'psayowe  g*a  gwa'leg'a  {fig.).      Wa,  la    qliina'laEmxat!  a/l£Em 
la'wodayowa   ts!a'sna£yaxs    la'e    Llo'pa    la'xa   xa'k" ladzowe,   yixs  35 
g-a'e  gwa'leg-a  (fig.).     Wa,  a'lemese  k'oqa'layoxs  la'e  iJo'pa.     Wa, 
he/£maaxs  la'e  gwal  axa'ltslodalayo  la'xa  Llo'psayoweda  ts!a'sna£ye. 
Wa,  la£me'se  La'nolidzEm  la'xa  lEgwI'le.     Wii,  la£me'se  kliimE'lx'- 
£lda£me  Lle'sasexs  la'e  ax£e'tsE£wa  qa£s  Le'saLElodayowe   lax  nEqo'- 
stasa    lEgwI'le    qa   L!e'sEg-6stalasE£weses  Lle'salasa   hogwl'le.     Wii,  40 
gi'l£mese  po'sq!Ex£ideda  g*5'gwadasa  go'kwaxs  la'e  a'Ein  axaxo- 
dEq  qa£s  ha£mx£lde  laq.     Wii,  g  i'l£mese  k*  !es  £wl'£laqexs  la'e  a'Em 
xwe'laxaLElots  la'xa  e'k'Ie. 

Halibut. — Wa,    gi'l£mese    lae'L   la'xes   g'o'kwaxs    la'e   gKni/nias  1 
ha'labala  LlExwe'laq.     Wii,  g-i'l£mese  hamx''I'dExs  la'(_>  gunE'mas 
la'wElsa  da'laxes  la'laxamo  g'I'ts  lEewatsfis  mo'we  xwa'xui.nyA .     Wii, 
laE'm  laL  e'ax£edElxa  ena'xwa*me  tiEhiEL§'sa  plSpIft^yS. 
75052—21—35  eth— pt  1 16 
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5  Now  I  will  talk  about  the  woman,  what  she  is  going  to  do  after  |  her 
husband  has  finished  fishing;  for  the  man  never  |  helps  his  wife  this 
side  of  his  going  out  |  fishing  (after  he  has  finished  fishing),  and  also 
when  he  has  hauled  the  halibut  out  of  his  halibut-fishing  canoe.1  .  .  || 

10  As 2  soon  as  the  woman  sits  down  on  the  beach  at  the  place  where  | 
the  halibut  have  been  put  down,  she  takes  out  her  four  knives,  and  j 
she  takes  a  sandstone  and  whets  her  knives  on  it.  |  As  soon  as  the 
four  knives  are  sharp,  she  |  first  takes  the  fin-knife;  for  the  four 

15  knives  all  have  names.  ||  The  first  knife  is  the  fin-knife;  |  the  next 
one,  the  cutting-knife ;  the  next  one,  the  Making-knife ;  and  |  the  last 
one,  the  splitting-knife.  She  sits  down  by  the  head  of  the  halibut, 
and  |  she  cuts  open  the  lower  part  of  the  belly  of  the  halibut,  (in 
this  manner:)3  ^^^v  ^e  cu*s  an<  ar°und  it.  |  Then 

she     turns     it        S"     ^^-^^^^      a  backward   and  takes  the  cut- 

20  ting-knife  and  ||    \**\  O— 3   cu^3  under  the  cheek -fins,  and 

cuts  out  the  <i£w_'ss^!*''^'""~N^J  gills-  -A-s  |  soon  as  she  has  them 
off,    she    pulls  ^^^^  out  the  intestines  of  the  halibut, 

and  she  |  cuts  off  the  guts  so  that  they  come  off  from  the  stomach. 
Then  she  turns  the  stomach  inside  out,  so  as  to  |  spread  it,  and  puts 
it  down.     Last  she  cuts  off  the  pectoral  fins,  |  on  the  other  side,  and 


5  Wa,  la£me'sEn  lasL  gwagwex-s£alaL  la'qexs  laeda  tsteda'qe  heL 
lax  e'axalaLEqexs  la'e  gwa'les  la'£wunEme  lo'qwa,  qaxs  hewa'xa- 
£meLeda  bEgwa'nEme  g-o'x£widElxes  gEnE'me  gwa'sagaweses  lae'- 
na£ye  lo'qwa.  Wa,  he'£misexs  la'e  gaxusolta'laxa  p!§p!a'£ye  la/xes 
lo'gwatsle.1     .     .     . 

10  Wa,2  g-i'l£mese  klwa'g-aliseda  tslEda'qe  lax  k-  !ixk-  lige'dzasa 
p!a'£yaxs  la'e  ax£wults!o'dxes  xwa'xuLayowe  mo'wa.  Wa,  la 
ax£e'dxa  t!e'g-ayowe  dE£na'sgEm  qa£s  g-e'xalalises  xwaLayowe  laq. 
Wa,  gi'Pmese  £wi'£la  e'x-bax-£Ideda  mo'we  xwa'xuLayoxs  la'e  he 
gil  ax£e'tsoseda  pELa'layo  xwa'Laya,  qaxs  £naxwa£mae  Le'gadeda 

15  mo'we  xwa'xuLayo.  Wa,  he'Em  ga'leda  pELa'layowe  xwa'Laya; 
wa,  he'£misa  gEltste'me;  wa,  he'£misa  xwa'Layowe;  wa,  he'£mis- 
Leda  tlE'lyayowe.  Wa,  la  k!wa'g-alis  lax  oxta'lisasa  p!a/£ye.  Wa, 
la  xwa'l£idEX  bE'nba£yas  tEk'la'sa  p!a'£ye  {fig.).  Wa,  la  xwaltse'- 
£sdEnq.     Wa,  la   nEl£aLE'lodqexs    la'e    ax£e'dxa    gEltste'me    qa£s 

20  xwa'xuLap!e'dexa  pEL!E'mya£ye  qa£s  xwaLo'dexa  q!o'sna£ye.  Wa, 
giPmese  lawaxs  lae  go'loltslExa  ya'x-yig-ilasa  p!a£ye.  Wa,  la  xwa'- 
Lodxa  tslEyi'me  qa  lawayes  la'xa  mo'qula.  Wa,  la  le'x-sEmdEq  qa 
L!e'p!Eqalesexs  lae  ax£a'lisaq.  Wa,  lawI'sLa  hewEyo'd  xwa'Lodxa 
pELa'   la'xa    apsa'dzE£ye  qa£s   ax£a'liseq.     Wa,    la  xwa'ltse£stalaxa 

'  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  480. 

» Continued  from  ibid.,  p.  480. 

» That  is,  close  to  the  edge  of  the  fish. 
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puts  them  down.  Then  she  cuts  around  the  ||  skin,  keeping  close  to  25 
the  edge-fin.  She  only  stops  cutting  when  she  ]  arrives  at  the  end 
of  the  tail  [salt-taste  tail].  Then  |  she  begins  to  cut  from  behind  the 
head  of  the  halibut,  at  the  place  where  she  first  cut  it.  She  |  does 
the  same  on  the  other  side.  Then  she  cuts  off  the  skin  of  the  white 
side.  |  As  soon  as  the  skin  is  off,  she  cuts  down  along  the  middle 
of  the  ||  backbone  of  the  halibut;  and  when  she  reaches  the  backbone,  30 
she  again  |  cuts,  beginning  from  the  rough  edge,  cutting  close  to  the  | 
ribs,  until  she  reaches  the  backbone.  Then  she  takes  off  one  side  of 
the  |  halibut  and  puts  it  down,  (in  this  manner:) 
Then  she  does  the  same  also  |  on  the  other  side. 
As  soon  as  it  is  off,  she  turns  it  over  and  cuts  ^O^  \ 
off  also  ||  the  skin  of  the  black  side.     As  soon  as        ^^^^^  35 

it  is  off,  she  cuts  |  also  that  side  of  the  rough-edge,  and  goes  on 
to  the  backbone.  When  she  |  reaches  it  again,  she  cuts  down 
straight  |  to  the  backbone,  and  she  puts  it  down  with  what  came 
from  the  other  side.  |  Then  she  does  the  same  also  to  the 
other  side  that  was  still  on.  ||  As  soon  as  all  the  meat  of  the  40 
halibut  is  off,  she  takes  off  the  apron-side  (spawn)  |  and  puts  it 
down.  Then  she  cuts  off  the  head,  and  she  |  takes  the  rib  of  an  elk 
and  takes  hold  of  the  tail.  Then  she  | 
lifts  the  backbone  of  the  halibut  by  the 
tail  and  cuts  off  the  ribs,  |  cutting  them 
close  to  the  backbone,  (in  this  manner:) 


Lle'se  ma'kinxEndalaxa  q!wa'q!unxa£ye.     Wa,  a'i£mese  gwal  xwa'-  25 
Laxs   la'e   la'g'aa   la'xa    6'xLa£yasa  dE'mp!axsda£ye.      Wa,   he'Em 
g'a'g'iLEle  6'xLaata£yasa  p!a/£ye  g'i'lplEdasa  xwa'La£yas.      Wa,  la 
e'tledxa  apsE'nxa£ye.     Wa,    la  sa'podxa  £mEla/dza£ye  Llesa.     Wii 
g"il£mese  lawa'da  Lle'saxs  la'e  £nEqa'xod  xwa'l£edEx  £nExEna/£yas 
hamo'masa  p  !a/£ye.    Wa,  gil£mese  la/g-aa  la'xa  hamo'maxs  la'e  e't  led  30 
xwa'l£id  ga'g'ELEla  laxa  q!wa'q!unxa£ye.      Wa,  laEm  ma'k-ildzoda- 
laxa  x'i'la  qa£s  le  wala  la'xa  hamo'mo.     Wa,  la  axo'dxa  apso'dEdza- 
£yasap!a'£ye  qa£s  ax£a'lises  {fig.).     Wa,  la'xaa  e't  led  he  gwe'x£Idxa 
apsE'nxa£ye.     Wa,  g*i'l£mese  lawa'xs  la'e  le'x'ilisaq  qa£s   6'gwaqe 
sapo'dxa  ts!o'lats!a£ye  Lle'sa.    Wa,  gi'l£mese  lawa'xs  la'e  xwa'l£IdEx  35 
&wu'nxa£yasa  q!wa'q!unxa£ye  qa£s  la'lae  la'xa  hamo'mo.     Wa,  gi'l- 
£Emxaawise  la'g-aa  la'qexs  la'e  £nEqa'xod  xwa'l£edEx  £nEXEna'£ya- 
xaas  hamo'mo.     Wa,  la'xaa  gi'gilisas  la'xesga'yaiiEme  la'xa  aj)sa'- 
dza£ye.    Wa,  laxaa  he'Em  gwe'x-£Idxa  la  ax£a'liiLEleda  apsE'nxa£ye. 
Wa,  gi'l£mese  £wI£loweda  qlE'mlaliisa  p!a/£yaxs  lu'e  axo'dxa  ts»i'p!6-  40 
dza£ye  qa£s   ax£a'liseq.     Wa,  la  qak'o'dEx  ma'legEinanos.     Wii,  la 
ax£e'dxa  gElE'masa  lIewe'IsS  qa£s    da'x'£idexa  dic'inp !nxsda£yo  qa 
a'k"!axsdalesa    hamo'masa    p!A'£yaxs   la'e    kwoxa'laxa   xila'.      Wit, 
laE'm  ma'g"ilEnexa  hamo'mo  (Jig.).     Wii,  gi'l£nu'se  £vvl£la  la'weda 
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45  As  soon  as  the  ribs  are  off,  ||  the  woman  takes  cedar-bark  and  ties  the 
tail-ends  of  J  |  both  sides  of  the  ribs  of  the  backbone  together,  (in 
this  manner:)  /JJEV  Then  she  carries  them  |  up  and  hangs 

themjustover  ti^Y%%  the  fireplace  of  the  house.  She  |  takes 
her  roasting-  |£^J  K^xy  tongs  and  takes  them  down  to  where  the 
fins  are.  |  She  wg^g     t^^  takes  them  at  once,  and  puts  four  fins 

50  in  one  pair  of  ||  ^==^1  fesss'  roasting-tongs.  She  ties  the  roasting- 
tongs  on  top  with  cedar-bark.  |  Then  she  takes  thin  split  cedar- 
wood,  and  puts  it  over  each  side,  (in  this  manner:)  |  [Vi  . 
As  soon  as  she  has  done  so,  she  gathers  driftwood  on     r  JMH^ 


the  beach,  |  and  makes  a  fire;  and  when  the  fire  that     - 
she  has  made  blazes  up,  she  |  picks  up  stones  and  puts 


9- 
9- 
2- 


55  them  on  the  fire  that  she  has  made.  As  soon  as  ||  there  =^ 
are  enough  on  it,  she  takes  the  fins  in  the  roasting-  =£ 
tongs  and  |  puts  them  up  by  its  side.  Then  she  gathers 
the  backbones  |  while  the  tail  is  still  attached  to  them;  and  she  takes 
the  |  stomachs  and  puts  them  down  on  the  beach,  not  far  from  the 
stones  in  the  fire.  |  Then  she  also  takes  mats  and  puts  them  down 

60  there  also  with  her  ||  tongs,  and  also  a  bucketful  of  water.  As  soon  | 
as  the  fins  are  roasted,  she  takes  them  away  from  the  stones  on  the 
fire;  |  and  when  the  stones  are  red-hot,  she  takes  her  |  tongs  and 
with  them  takes  off  the  wood  that  is  left  on  the  fire.  |  When  it  is  all 


45  xt'laxsla'e  ax£e'deda  tsteda'qaxa  dEna'se  qa£s  ya'Lode  6'xsda£yasa 
wa'x'sot  !Ena£ye  xi'lasa  hamo'ma  qa£s  ya'Lodex  (fig.) .  Wa,  la  da'laq 
qa£s  le  ge'x£waLE'lots  lax  £nEqo'stawas  lEgwI'lases  go'kwe.  Wa,  la 
ax£e'dxes  L,!o'psayowe  qa£s  le  lE'ntsles  lax  axa'sases  pELa'.  Wa, 
he'x-£ida£mese  ax£e'dEq  qa£s  axtslo'desa  mo'we  pELa'  la'xa   £nE'me 

50  Llo'psaya.  Wa,  la  kMilgEtotsa  dEna'se  laxa  Llo'psayowe.  Wa, 
la  ax£e'dxa  xo'kwe  wi'swe!  k!waxLa'£wa  qa£s  k!aa't!edes  laq  (fig.). 
Wa  gi'l£mese  gwa'lExs  la'e  q!ap!e'x-£Idxa  qle'xale  la'xa  LlEma£ise 
qa£s  lExwa'lise.  Wa,  g-i'l£mese  x-I'qostawe  lEqwe'la£yasexs  la'e 
x6'x£wldxa  t  le'sEme  qa£s  XExuLa'les  la'xa  lEqwe'la£yas.     Wa,  g'i'l- 

55  £mese  he'l£a  lax  na'qa£yasexs  la'e  ax£e'dxa  L!o'pts!ala  pELa'  qa£s 
le  La'nollsas  laq.  Wa,  la£me'se  q!ap!e'x-£idxa  hamo'mo,  yixs  he'- 
£mae  a'les  axa'le  dE'mp!axsda£yas  laq.  Wa,  la'xaa  ax£e'dxa 
mo'qula  qa  g'a'xes  g'ae's  laxa  k-!es  qwe'sala  la'xa  t!e'qwapa£ye. 
Wa,    la'xaa     ax£e'dxa     le'El£wa£ye     qa£s     ga'e    ax£a'hsaq     LE£wis 

60  kMlpLa'la;  wa,  he'£misa  na'gats!e  la  qo'tlaxa  £wa'pe.  Wa,  g*i'l- 
£mese  Llo'pa  pELa'xs  la'e  axsE'ndEq  la'xes  t!e'qwapa£ye.  Wa, 
g-i'l£mese  £na'xwa  la  x'l'xixsEmx^Ideda  tle'sEmaxs  la'e  ax£e'dxes 
k'lipLa'la  qa£s  k"!ipsa'les  la'xa  x'lx'iqlayawa^asa  gu'lta.  Wa, 
g-i'l£mese    £wi£laxs   la'e    axee'dxa    ts!a'ts!Esmote    qa£s  lExse£sta'les 
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off,    she    takes   old    eel-grass,    and   puts    it    around  ||  the    red-hot  65 
stones;    and    she  plucks   off   |    broad-leaved   grass,    and    throws   it 
over  the  |  hot  stones.     As  soon  as  they  are  covered,  she  takes  the  | 
stomach  and  puts  it  on  the  stones.     Then  she  takes  the  head  and  | 
puts  it  on  the  stones,  close  to  the  old  eel-grass,  inside  of  it.  ||  As  soon  as  70 
this  is  done,  she  takes  the  fins  that  have  not  been  roasted  and  |  puts 
them  on  also,  and  also  some  of  the  rough-edge  and  of  the  |  backbone, 
which  she  puts  on  also,  and  also  the  tail  and  the  |  apron-part.     As 
soon  as  it  is  all  on,  she  takes  her  mats  and  |  spreads  them  down  to 
one  side  of  what  she  is  steaming.     Then  she  takes  a  ||  bucket  with  75 
water  and  pours  it  over  what  she  is  steaming.  |  After  she  has  finished 
pouring  the  water,  she  takes  the  mats  and  covers  it  |  with  them,  so 
that  the  steam  cannot  come  through.     After  she  has  done  so,  |  she 
takes  her  fish-basket  and  picks  up  the  guts  of  the  |  halibut,  and  the 
liver  and  the  shme.     After  she  has  it  all,  ||  she  carries  it  down  to  the  80 
beach,  and  she  throws  it  into  the  sea.  |  Then  she  washes  out  her  fish- 
basket,  so  that  all  the  slime  comes  off  |  from  it;  and  then  she  goes 
up  the  beach,  takes  the  pieces  cut  off  from  one  side  of  the  halibut, 
and  |  scrapes  off  the  blood.     After  she  has  done  so,  she  spreads  them 
out  |  on  the  beach,  so  that  they  are  not  one  on  top  of  the  other,  but 
very  close  together  [|  at  the  edges.     Then  she  covers  them  over  with  85 
a  mat,  for  it  is  not  |  good  if  they  are  split  while  they  are  still  fresh. 

la'xa    awl'£stasa    xi'x-ixsEmala    tle'sEma.      Wa,    la/xaa  k!u'lx£id  65 
la'xa     awa'dzoxLo     k'le't  tenia    qa£s  lExa'lodales    lax    6'kuya£yasa 
tste'lqwa    tle'sEma.     Wa,  gi'Pmese    ha£mElxa/laxs   la'e    8x£e'dxa 
mo'qula  qa£s  ax£a'lodales.     Wa,  la'xaa  &x£e'dxa  ma'legEmano  qa£s 
ax£a'lodales  la'xa  ma'k-ala  la'xa  tsla'tstesmote"  lax  6'tslawas.     Wa, 
gi'Pmese  £wl£laxs  la'e    ax£e'd    la'xa    k"!e'se  Llo'pletsos  pELa'  qa£s  70 
le'xat!  ax£a'lots  laq.     Wa,  he'£misa  wao'kwe  q!wa'q!unxa£ya  LE£wa 
hamo'mo  qa£s  le'xat!    ax£a/lodalaq,  Lo£ma   dE'mp!axsda£ye,  EE£wa 
tsa'p  !ets!a£ye.     Wa,  gi'Pmese  ewielaxs  la'e  Sx£e'dxes  le'El£wa£ye  qa£s 
Le'LEpIa'liseq    lax    ma/ginwalisases  nEka'sEwe.     Wa,  la  ax£e'dxa 
£wa'bEts!ala  na'gats!a  qa  dza'dzELEyl'ndes  la'xes  nEk'a'sEwe.     Wa,  75 
gi'Pmese  gwa'l  dza'saqexs  la'e  ax£e'dxa  le'El£wa£ye   qa£s  na's£ides 
laq  qa  k-!e'se  k-u'x"saleda   kla'lEla  laq.     Wa,  g-i'l£mese  gwa'lExs 
la'e  ax£e'dxes  k"!o'gwats!e  lExa£ya  qa£s  le  mEnts!a'lasa  tsteyi'masa 
p!a'£ye  LE£wa  dewa'na  LE£wa  kMe'la.     Wa,  gi'Pmese  £wi£laxs  la'e 
k"  lo'qunts  le'sElaq  la'xa  l  !Ema£ise  qa£s  le  qEpstE'ndsq  la'xa  dE'msxe.  80 
Wa,    la    ts!6'x£wldxes    k-!o'gwats!e    lExa'£ya    qa    £wi£lowesa   kle'la 
la'qexs  la'e  lo'sdesa  qa£s  le  ax£e'dxes  apso'dele  xwa'Le  ])!a'£ya  qa£s 
k'e'xalexa    E'lkwa.      Wa,    gi'Pmese    gwa'lExs    la'e    gwePali'sElaq 
la'xa     L!Ema£ise    qa  kie'ses  haqEwmeknla.     Wa,  la'La  mEmka'- 
la£me  ewE'nxa£yas.     Wii,  la  na'kuyintsa  le£wa£ye  laq,  qaxs  k'!6'sae  85 
ek-    lax  t!E'lsasE£waxs  he'£mae  a'les  ge'te.     Wa,  he'£mis   la'gilns 
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87  Therefore  |  they  are  only  split  the  following  day.  After  she  has 
finished  covering  them,  |  she  calls  those  who  are  walking  about  to 
come  and  sit  down  on  the  |  beach.     As  soon  as  they  arrive,  she  takes 

90  off  the  covering  of  ||  what  she  is  steaming.  Then  she  spreads  a  mat 
on  the  beach,  as  a  place  on  which  to  throw  |  the  bones  that  are  left 
over  when  they  eat.  As  soon  as  the  guests  finish  eating,  |  the  woman 
watches  that  all  the  |  guests  throw  on  the  mat  the  bones  that  are 
left  over.  |  As  soon  as  all  the  guests  begin  to  eat,  taking  up  their 

95  food  ||  with  their  hands,  while  they  are  eating ;  and  when  they  eat,  | 
they  throw  all  the  bones  that  are  left  over,  and  the  fat  skin,  |  on  the 
mat  spread  on  the  beach.  After  they  have  eaten,  the  |  guests  get  up 
from  the  beach  and  go  down  and  |  wash  their  hands  in  the  sea. 
100  When  they  have  finished,  they  ||  all  go  home  to  their  houses  and 
drink  water  there;  |  and  the  woman  scrapes  off  from  the  stones 
the  rest  of  the  food  of  her  |  guests,  and  puts  it  on  the  mat;  and  she 
puts  the  |  rest  of  the  food  of  her  past  guests  on  it,  and  she  carries  it 
down  to  the  beach,  |  and  she  shakes  it  into  the  sea.  Then  she  washes 
5  off  ||  the  mat,  so  that  it  is  clean.  After  she  finishes  |  washing  it,  she 
carries  it  back,  and  hangs  it  at  the  place  where  the  |  halibut  is  dried. 
After  she  finishes,  she  gathers  the  skins  of  the  |  halibut  and  takes 
them  into  her  house  to  hang  them  up  |  over  the  fire,  so  that  they  are 

87  a/lEinl  tlE'lsasolxa  gaa'lasa  lEnse.  Wa,  gi'Pmese  gwal  £na/xwaxs 
la'e  £la'q!ug-a£lxa  g'iyi'mgilsEla  qa  g-a'xes  k!us£a'lisEla  la'xa 
L!Ema£ise.      Wa,     gi'l£mese    g'a'xExs     la'e    le'tledxa    nayi'mases 

90  nEk-a/sE£we.  Wa,  la  LEpIa'lisxa  le'£wa£ye  qa  tslEgEdzo'dalatsa 
ha£ma'paxes  xa/qesawa£ye.  Wa,  gi'Fmese  gwa/bsxs  la'e  hamx,£- 
l'deda  Le£lanEme.  Wa,  laE'm  q!a'q!alaleda  tsteda/qe  qa  £na'xwa- 
£mesa  klwe'le  tslEgEdzo'dalases  ha£mo'te  xaq  la'xa  le£wa£ye.  Wa, 
gi'l£mese   hamx-£I'dExs   la'e    £na'xwa£ma    Le£lanEme  xa'maxtsla- 

95  nases  e'£eyasowedas  la'xes  ha£ma'£ye.  Wa,  gi'Pmese  hamx£I'dExs 
la'e  tslEgEdzo'dalases  xa'qesawa£ye  LE£wa  tsEnoxmo'dEinas  Lies 
la'xa  LEbe'se  le£wa£ya.  Wa,  gi'l£mese  gwal  ha£ma'paxs  la'eda 
klwe'le  qlwa'gilis  qa£s  le  ho'q Stints !es  la'xa  LlEma£ise  qa£s  le 
ts!E'nts!Enx£w!d  la'xa  dE'msxe.  Wa,  gi'Pmese  gwatexs  la'e 
100  £na'xwa  na'£nakwa  la'xes  gigo'kwe  qa£s  le  na'x£idxa  £wa'pe  laq. 
Wa,  la'Leda  tslEda'qe  k"exa'lodxa  k-!e'ts!ayawa£ye  ha'mx-sE£weses 
Le£lanEme  qa£s  axdzo'dales  la'xa  le£wa£ye.  La  lixe'g-mts  lax 
ha£mo'tdasa  Le£lanEmx-de  qa£s  le  q!Ene'pEnts!esElaq  la'xa  LlEma£ise 
qa£s  le  laaxstE'ndEq  la'xa  dE'msx-e.  Wa,  la  ts!o'x£wuldzo- 
5  daEmxa  le£wa£ye  qa  e'g-idzox£wides.  Wa,  g-i'l£mese  gwal  ts!o'- 
xwaqexs  g-a'xae  da'laq  qa£s  g-axe  gex£wa'lisaq  la'xa  ge'xudEmaxa 
k"!a£wase.  Wa,  gi'l£mese  gwa'lqexs  la'e  q!ap!e'x,£idxa  LleLle'sasa 
p!a'£ye  qa£s  le  lae'Las  la'xes  g-6'kwe  qa£s  le  ge'x£waLE'lots  lax 
nEqo'stawases  lEgwi'le  qa  L!e'salasE£wesesa  Lle'salas.     Wa,  laE'm 
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heated  by  the  heat.  ||  The    meat-side  of  all  of  them  is  upward.  10 
This  is  the  way  that  the  Indians  call  |  "  turning  up  the  back."     Then 
she  takes  a  rest,  for  she  will  |  split  the  halibut  that  is  to  be  dried 
on  the  following  day.  | 

This  is  the  way  the  Indians  do  when  they  catch  the  first  hahbut.  | 
Everything  is  steamed  by  the  women,  for  it  is  said  that  the  hahbut 
know  ||  that  the  one  who  caught  them  first  is  thankful  for  it.     There-  15 
fore  |  it  is  steamed  at  once  when  it  is  first  caught;  and  it  is  said,  that, 
if  |  the  one  who  caught  halibut  first  does  not  cook  it  right  away,  he 
will  not  |  have  another  bite.     The  fisherman  will  go  out  in  vain 
trying  to  |  fish  hahbut.     Therefore  they  do  this  way  when  hahbut  is 
first  caught.  ||  The  woman  does  not  do  thus  when  |  more  hahbut  is  20 
caught  by  her  husband.     When  they  first  take  out  the  stomach  of  | 
what  is  next  caught  by  her  husband,  then  they  throw  it  all  into  the  | 
sea,  with  the  guts  and  the  heads  |  and  the  backbone  and  the  apron- 
part.     Often  they  also  ||  throw  the  fins  into  the  water.     Sometimes  25 
they  |  hang  up  the  fins  at  the  drying-place  of  the  hahbut,  so  that  they 
get  half  dry.  |  As  soon  as  they  are  half  dry,  they  boil  them,  and  eat 
them  with  spoons  |  with  the  liquid.     But  the  woman  only  now  and 
then  eats  |  roasted  fins,  when  she  takes  a  rest  from  splitting  her  hali- 
but, ||     the  four  that  are  being  roasted  while  she  is  steaming  the  30 
stomach  and  |  the  other  parts.  | 

ma/xwaEm  e'k"  !adza£ye  E'lsadzE£yas.     He'Em  gwE£ya'sa  ba'khime  10 
nElEna'£yeda  he  gwa'le.     Wa,  laE'm  x"6's£Id  la'xeq    qaxs  a'l£meLe 
t  te'lsalxes  k"  la'wasllasdLaxa  la/La  £na'x-£IdElxa  lE'nsLa. 

Wa,  he'Em  gwe'g'ilatsa  ba'khime  qaes  g-ale  lo'gwanEm  p!a'eya 
ylxs  k"!eo'sae  k"!es  he'x-£idaEm   nEk-a'sosa  tsteda/qe    qaxs   q!a'la- 
£maa£laeda    p!a/£yaqexs  m6'lo]E£maaxs   g'a'lae    la'LanEma  la'g"ilas  15 
he'x-£idaEm    nEx-£I'tsE£wa,    yisa    ga'loLaq.     Wa,    qa£lao    k-!e'slax 
he'x-£IdaEm  lax  ha£me'x-silasolax  yis  lo'gwanEmaq  la'£laxe  kle'slax 
la/lax  e'tled    lax  q!Ek-a£so    laxExs  la'e    wax-    e'tled  lo'qweda  lo'- 
qlwenoxwaxa  p!a/£ye.     Wa,  he'£mis  la'gilas  he  gwe'g-ilaxes  g-a'l6- 
LanEme    p!a'£ya.     Wa,  k"!e'sc!a    la    he    gwe'gileda    tsteda'qax    la  20 
e't  led  lo'gwanEmses  la'£wunEme.     Gi'l£mae  la'wEyodEx  mo'qulasa 
a'le    lo'gwanEmses    la'£wunEmaxs    la'e     a'Em     tslExsta'laq    la'xa 
dE'msx-e,   £wl£la    LE£wis   tslEyi'me,    Lo£ma    ma'legEmanowe.     Wa, 
he'£misa  hamo'mowe  LE£wa  tsa'p!edza£ye.     WiL,  qliina'laEmxaawise 
tslExstalaxa   pELa'  la'xa   dE'msx-e.     Wa,  la  £na'l£nKmp!i:na    ge'x-  25 
£wallsxa  pELa'  la'xa    lE'mxudEmaxa    k'!a'wase    qa    k!a'yax£wi(los. 
Wa,    gi'l£mese    k- !a'yax£w!dExs    la'e    ha'nx'LEndEq    qa's    yS'seq 
LE£wis  £wa'pala.     Wa,  la'i.eda  ts!E(la'qe  le'x-aEm  hamx^I'dnaxw  a 
la'xa  Llo'bEkwe  pELa',  ylxs  la'Le  x'oVidEXS  la'e  tlE'lsaxea  k!a'- 
wasexa    mo'we    Llo'pasosexs    la'x'de    nEka'xa    mo'qula    u"/\\is  ;{i) 
wao'kwe. 
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32  As  soon  as  the  autumn  comes,  when  the  halibut  are  really  fat,  | 
the  fishermen  go  out  again  to  fish  halibut  for  food  in  |  winter.     Their 

35  wives  take  out  the  stomachs  and  ||  cut  off  the  gills,  and  they  split 
them  open  and  spread  them  out  on  the  beach;  and  they  |  spread 
them  right  over  the  fire  of  the  house,  so  as  to  dry  them;  |  that  is 
called  "dried  stomach."  And  they  cut  off  the  |  head,  and  they  cut 
off  the  lower  jaw  and  open  it  out,  |  and  they  cut  on  each  side  of  the 

40  bone  in  the  head.  ||  As  soon  as  it  is  off,  [the  woman]  throws  it  away 
on  the  beach,  |  at  the  place  where  the  brain  was.  And  she  spreads 
the  outer  skin  also  |  just  over  the  fire  of  the  house.  That  is  called  | 
"dried  head."  And  she  takes  the  fins  and  hangs  them  up  at  |  the 
same  place  where  she  first  hung  the  others;  and  that  is  called  "dried 

45  fins."  ||  Then  she  takes  the  ribs  and  hangs  them  up,  in  the  same  way 
as  I  |  have  said  before  [p.  244];  and  this  is  called  "ribs."  |  And  she 
takes  the  rough-edges  and  ties  them  together  at  the  tad-ends,  and 
she  |  hangs  them  up  at  the  same  place  where  the  others  are,  and  this 
has  the  same  name.  |  And  she  also  takes  the  tad  and  cuts  down  the 

50  side;  ||  and  as  soon  as  it  is  spread,  she  takes  out  the  end  of  the  back- 
bone, |  and  she  also  spreads  it  over  the  poles  where  the  others  were; 
and  this  is  called  |  "dried  tail."  And  she  also  takes  the  apron-part 
and  |  hangs  it  up  where  the  others  are,  and  this  is  called  "dried 
apron."  |  And  she  also  takes  the  skin  and  spreads  it  on  a  cutting- 

32  Wa,  g-i'Pmese  la'yinx£edExs  la'e  a'lak-!ala  la  tsE'nxweda  p!a'£ye 
la'as  e'tled  la  lo'xewideda  lo'£lq!wenoxwaxa  p!a/£ye  qa£s  la/kMESE- 
lalxa  tslawu'nxe.      Wa  la  gEgEnE'mas  axa'laxa  mo'qula  qa£s  t!o- 

35  sodexa  q!o'sna£ye.  Wa,  la  yi'ml£IdEq  qa  LEpa'lisexs  la'e  LEplEn- 
da'las  lax  nEqo'stowases  lEgwi'lases  g'o'kwe  qa  lE'mx£wides. 
Wa,  he'Em  Le'gadEs  mo'qwasde.  Wa,  la'xaa  qax-£IdEx  ma'- 
legEmanas.  Wa,  la  t!o's£IdEx  o'xLasx-a£yas  qa  wa/x-se£stes. 
Wa,    la'xaa    tlo'ttedzEnod  k-ats!a'ena£yasa  xaxtsla'wasa  ma'legE- 

40  ma.no.  Wa,  g'i'Pmese  lawa'xs  la'e  ts!EqE'nts!esxa  g-i'ts!E£wa- 
sasa  teqwa'.  Wa,  la'xaa  LEpIa'LElotsa  helo'sgEmae  la'xaaxa 
nEqo'stawasa  lEgwi'lases  go'kwe.  Wa,  he'Em  LegadEs  ma'- 
leqasde.  Wa,  la'xaa  ax£e'dxa  pELa'  qa£s  ge'x£iindales  la'xaax 
axa'sasa    g-i'lx'de   ax£a'LElodaya.     Wa,  he'Em   Le'gadEs   paLasde. 

45  Wa,  la'xaa  ax£e'dxa  x-I'la  qa£s  ge'xfwlde  lax  gwa'laasasEn  gi'l- 
x-de  wa'ldEma  (see  p.  244).  Wa,  he'Em  Le'gEmse  x'l'la.  Wa, 
la  ax£e'dxa  q!wa'q!unxa£ye  qa£s  ya'Lodex  6'xsda£ya.  Wa,  la'xaa 
te'x£waLElots  lax  axa'sasa  wao'kwe.  Wa,  he'xsaEm  Le'gEmse. 
Wa,  la'xaa  ax£e'dxa    dE'mp!axsda£ye   qa£s   t!o's£idex  6no'dza£yas. 

50  Wa,  g-i'l£mese  LEpa'laxs  la'e  la'wayodxa  6'ba£yasa  hamo'mo.  Wa, 
la'xaa  LEpIa'LElots  lax  axa'sasa  wao'kwe.  Wa,  he'Em  Le'gadEs 
dE'mp!axsdeyasde.  Wa,  la'xaa  ax£e'dxa  tsa'p!edza£ye  qa£s  te'x- 
£waLE'lodes  la'xes  wao'kwe.  Wa,  he'Em  Le'gadEs  tsa'pledza- 
£yasde.     Wa,  la'xaa    ax£e'dxa  L!e'se  qa£s  LEbEdzo'des  la'xa  ttele'- 
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board  ||  for  dried  halibut.     The  meat  side  of  the  skin  is  upward.  |  55 
Then  she  takes  her  splitting-knife,  and  she  cuts  under  the  |  thick 
layer  of  fat  of  the  skin,  and  two  finger-widths  is  the  width  |  of  split- 
ting it ;  and  she  continues  cutting  [what  she  is  doing]  until  she  comes 
to  the  |  tail,  for  she  begins  at  the  neck,  and  it  just  does  ||  not  come  60 
off;  and  she  does  the  same  with  the  other  side;  this  is  |  called  "torn- 
from-the-edge."     The  torn-off  edges  |  do  not  come  off  from  the  skin. 
As  soon  as  |  the  woman  finishes,  she  hangs  it  up  at  the  place  where 
the  others  are.  |  She  puts  the  meat-side  upwards;  but  when  it  has 
been  hanging  four  ||  days,  the  woman  takes  down  the  skin,  and  she  65 
tears  off  the  |  torn-off  edges.     And  when  they  are  all  off,  the  woman 
takes  a  |  narrow  piece  of  cedar-bark  and  ties  them  in  the  middle,  and 
she  hangs  them  up  |  again  not  very  near  to  the  fire,  namely,  |  the 
torn-off  edges.     Then  she  hangs  up  the  skin  again  also.     This  is 
only  ||  done  to  those  that  are  caught  in  the  autumn,  when  the  halibut  70 
is  just  |  getting  fat.  .  .  -1 

When  the  guests  have  gone  out,  |  the  woman  sharpens  her  fish- 
knives,  in  the  evening ;  |  and  when  she  has  done  so,  she  takes  the 
cutting-board  |  and  scrapes  it  off,  so  that  it  is  clean.  After  she  has 
done  so,  she  ||  puts  it  down  on  the  beach  where  she  is  going  to  split  75 


dzaxa  k'!a/£wase.  Wa,  laE'm  e'k- !adza£ye  E'lsadza£yasa  Lle'se  55 
Wa,  la  ax£e'dxes  tte'lyayowe  xwa'Laya.  Wa,  la  tte'lyabodxa 
wa'kwe  tsetsE'nxunxesa  Lle'se.  Wa,  la  ma£ldE'ne  wa'dzEwasasa 
t!E'lyabotsE£was.  Wa,  he£na'kula£mese  &xa/£yas  la'g-aa  la'xa 
5xsdE£yas  ga'giLEla  la'xa  6'xawa£yas.  Wa,  ha'lsEla£mese  [la 
k!es  la'waxs  la'e  e'tled  he  gwe'x-£Idxa  fipsE'nxa£ye.  Wa,  he' Em  60 
Le'gadEs  xwa'xusE'nxa£ye;  yl'xa  tsE'ntsEnxunxa£ye.  Wa,  laE'm 
k'!es  lawa'eda  xwa'xiisEnxa£ye  lax  L!e'se.  Wa,  gl'Pmese  gwa'- 
Iexs  la'eda  tsteda/qe  ge'x£waLE'l6ts  lax  axa'sasa  wao'kwe.  Wa, 
laE'm  he  e'k- !adza£ye  E'lsadza£yas.  Wa,  he'tla  la  mo'bEnxwa£se 
£na'lasexs  la'eda  tslEda'qe  axa'xodxa  Lle'se  qa£s  xwa'sodalexa  65 
xwa'xusEnxa£ye.  Wa,  gi'Pmese  £wi'laxs  la'eda  tsteda'qe  &x£e'dxa 
ts!e'q!e  dEna'sa  qa£s  yiLo'yodeq.  Wa,  la'xaa  xwe'laqa  te'x£waLE'- 
lots  la'xa  kMe'se  xE'nLEla  £nExwa'la  la'xa  lEgwi'le,  yl'xa  xwa'- 
xusEnxa£ye.  Wa,  la  xwe'laqasa  Lle'se  6'gwaqa.  Wa,  laE'm  le'x-aEm 
he  gwe'gilasE£weda  logwanEmaxa  la'yinxe,  yixs  he'£mae  a'les  tsE'n-  70 
x£wideda  p!a'£ye.  .  .  .  '  Wa,  gi'Pmese  £wi£la  ho'quwElseda  Le£la- 
nEmx-daxs  lae'da  tsteda'qe  ge'xi£lalaxes  xwa'xuLayowaxa  la  dza'- 
qwa.  Wa,  gi'Pmese  gwa'lExs  la'e  ax£e'dxes  tlEle'dzowe  qa£s 
kexEldzo'deq  qa  e'gidzowes.  Wa,  gi'Pmese  gwa'lExs  la'e  fixV- 
lisaq  la'xa  L!Ema£ise   lax  axa'sases  tlE'lsasoLe.     Wa,  laE'm  gwa'-  75 

■  Here  follows  a  description  of  the  cooking  and  eating  of  halibut-heads  (pp.  357-359).    Then  tlu>  lc\l 
continues  as  above. 
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76  the  (halibut).  Now  she  is  |  ready  for  the  following  day.  As  soon 
as  day  comes,  the  |  woman  goes  down  to  the  beach,  to  the  place  where 
she  is  going  to  cut  the  halibut;  |  and  she  sits  down  at  the  place  where 
the  cutting-board  is  already  put  up,  in  this  manner:  | 
Then  she  takes  one-quarter  of  the  halibut  and  puts  it    >, 

80  down  on  its   back  on    the  ||  cutting-board.     The  skin-   /XaJ* 
side  is  next  to  the  cutting-board,  |  and  the  side  next 
to  the  ribs  is  upward.     Then  |  she  cuts  it  downward,  in 
this  manner:      ri  J  /  If  She  begins  at  the  neck  of  the  halibut,  |  and 
goes  half  way  /  l/l    down  the  quarter  towards  the  thin  end.     It 

is  |  thicker  at      f\pJ\l     one   end,  an(^  its  length   is  two  spans  of 

85  our  ||  fingers  J  /       and  two  finger- widths.     Then  she  does  | 

the   same   to         y         the  other  quarter;  and  if  one  piece  is  cut 
too  long,  |  she     \J  cuts  it   off   and  throws  it  into   a   basket 

which  is  made  on  purpose  |  for  the  unused  cut-off  pieces.     When 
she  has  done  so  with  the  |  other  pieces  at  which  she  is  working, 

90  she  puts  them  on  a  mat  spread  out  on  the  beach.  Then  ||  she  takes 
one  piece  and  puts  it  down  on  the  cutting-board;  for  |  all  the  hali- 
but is  cut  into  long,  square  pieces.1  Then  |  she  cuts  them  length- 
wise, going  straight  down  the  long  thick  pieces  of  halibut.  She  | 
cuts  them,  beginning  at  the  thick  end,  going  towards  the  thin  end.  j 
She  stops  cutting  when  they  are  half  the  width  of  a  little  finger  || 

95  thick.     Then  she  turns  her  knife  down  flat,  and  she  cuts  under  |  one 

76  lala  qae'da  la/La  £na/x,£ldEL.  Wa,  gi'Pmese  £na'x-£IdExs  la'eda 
tsteda'qe  bs'ntsles  la'xa  L,!Ema£ise  lax  axa'sases  tlE'lsasdLe.  Wa, 
la  klwa'galisa  la'xa  la  gwa/les  Lae'sa  ttele'dzoga  gwa'leg"a  {fig.). 
Wa,  la  ax£e'dxa  apso'dele   p!a'£ya   qa£s  nELEdzo'des  la'xa   ttele'- 

80  dzo.  Wa,  laE'm  he'  ma'k'aleda  axa'sdasa  Lle'se  la'xa  ttele'dzo. 
Wa,  la  e'k-!adza£ya  ma'k'alaxde  la'xa  xi'la.  Wa,  la£me'se  t!o'- 
saxodEq  g-a  gwa'leg'a  {fig.),  ga'giLEla  la'xa  o'xawa£yasa  p!a/£ye 
la'g-aa  la'xa  £nEgo'ya£yasa  apso'dlle  la  wl'swiilba.  Wa,  la  lele- 
kwe'da  apsba'£yas.     Wa,    la    ma£lp!E'nk-e    awa'sgEmasas    la'xEns 

85  q!wa'q!wax-ts!ana£ye,  he£me'sa  ma£ldE'ne.  Wa,  la'xaa  he 'Em 
gwe'x£Idxa  apsExse  la'xa  6'xsdE£ye.  Wa,  g'l'Pmese  g"i'lt!ag-aaxs 
lae  tlo'sodEq  qa  ts!Exts!o'desa  qle'gaa  la'xa  lExa'£ye,  hekwe'le 
qae'da  t!o't!asesawa£ye.  Wa,  gl'Pmese  £wl£la  he  gwe'x-£Idxa  wao'- 
kwe  la'xes  lae'na£ye  g-e'dzodalas  la'xa  LEbEse'  le£wa£ya.     Wa,  la 

90  ax£e'dxa  £nE'mts!aqe  qa£s  k-adEdzo'des  la'xes  tlEle'dzowe  qaxs 
la'e  £na'xwaEm  la  k!e'k-!EwElx£una  pla'wedzEse.  Wa,  la£me'se 
nEgElE'ndalax  nEX£Ena'£yasa  k-'.EWE'lkwe  p!a'£ya.  Wa,  la£me'se 
t!5'saq  g'a'giLEla  la'xa  LE£xuba£ye  la'g'aa  la'xa  wilba£yas.  Wa, 
a'l£mese  gwal  t!o'saqexs  la'e  kMo'dEne  wa'gwasas  la'xEns  sEt!ax- 

95  ts!a/na£yex;   wa    la   pa'x£Idxes  tlE'lyayowe    qa£s    tte'ltlEldzapexa 

i  That  is,  square  in  cross-section. 
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side  of  what  she  is  working  at;  and  then  she  rolls  out  the  halibut,  96 
thus  |  the  piece  that  she  is  cutting  becomes  thin ;  and  she  only  stops 
when  it  is  spread  out.  |  Then  she  rolls  it  up  again  and  turns  it  over, 
and  she  also  cuts  it  thin  |  (on  the  other  side) ;  and  she  does  not  stop 
cutting  until  it  is  all  spread  open.  She  ||  goes  on  doing  so  with  the  200 
others.  As  soon  as  all  the  halibut  is  cut  thin,  |  she  hangs  the  pieces 
up  on  the  drying-place       ^  _*uL        ^or  t'le  dried  hali- 

but, I  in  this  manner:  ¥  /^7f7\7Y7^y\  She  hangs  them 
up  lengthwise.  I  After  f\=^^=^^=*^\  tney  nave  a^ 
been     hung     up,     the    /      \  /      \    woman     takes 

her  I  fish-knives  and  puts  »  them    into    her 

small  basket,  and  carries  them  ||  away  with  the  basket  in  which  the  5 
cut-off  tips  of  the  halibut  are.1  .  .  .   | 

When  2  it  is  evening,  the  woman  goes  down  to  the  |  beach,  to  the 
place  where  the  drying  halibut  is.  Then  she  gathers  up  the  dry- 
ing-poles I  on  which  the  drying-halibut  hangs.  As  soon  as  she  has 
gathered  them  all,  |  she  covers  them  over  with  mats,  so  that  the  || 
dew  of  the  night  will  not  get  at  them.  |  10 

When  day  comes,  she  takes  off  the  covering-  |  mats,  and  she  spreads 
out  again  the  drying-poles  on  which  the  drying  halibut  hangs.  | 
She  does  so  every  evening  and  every  |  morning.  Sometimes  it  takes 
three  days  ||  before  the  drying-halibut  is  half  dry.     When  it  is  half  15 

apso'dilases  axsE£we'.  Wa,  la  len£na/kuleda  p!a/£ya.  Wa,  la  96 
wiPna'kiilaxs  la'e  tte'lsaq.  Wa,  a'l£mese  gwa'lqexs  la'e  LEp!e'- 
da.  Wa,  la  le'x-£EndEq  qa£s  xwe'Hdeq.  Wa,  la'xaa  t!E'ls£IdEq. 
Wii,  a'lEmxaa'wise  gwal  tte'lsaqexs  la'e  £wl£la  LEpa'la.  Wa,  la 
he£staEm  gwe'x-£Idxa  wao'kwe.  Wa,  gi'l£mese  £wl£la  la  ttele'kwa  200 
p!a'£yaxs  la'e  ge'x£w!dEq  la'xa  ge'xudEmaxa  k-!a'£wase.  Wa,  laE'm 
g-a  gwa'leg-a  (fig.).  Wa,  laE'm  ge'xusEq!ala  la'xes  gildo'lase. 
Wa,  gi'l£mese  la  £wi£la  gEyo'kuxs  la'eda  tslEda'qe  ax£e'dxes 
xwa'xuLayuwe  qa£s  la'ts!odes  la'xes  la'laxame.  Wa,  la  da'laq 
LE£wa  lExa'£ye,  yix  la  gl'tstewatsa   t!o't!Esba£ye  p!a'£ya.'    ...  5 

Wa,2  g-i'l£mese  dza'qwaxs  la'eda  tsteda'qe  ls'ntsles  la'xa  l!e- 
ma£ise  lax  axa'sases  k-!a'£wase.  Wa,  la  q!ap!e'x-£Idxa  gega'3'6, 
yix  la  ge'xwalaatsa  k"!a'£wase.  Wa,  gl'Pmese  £wi£la  q!ap!e'x'*i- 
dExs  la'e  na'kunEntsa  le'El£wa£ye  laq  qa  k-!e'sese  la'g'aaLEleda 
go'siixa  ga'nuLe  laq.  10 

Wa,  gi'Pmese  £na'x£IdExs  la'e  e't!ed  la'wiyodxa  £nawE'me  le- 
£wa£ya  qa£s  e't!ede  gweT'idxa  gega'yowe,  yix  ge'xudEmasa  k\h'- 
£wase.  Wa,  la  he'niEnalaEm  he  gwe'gilaxa  dza'dzaqwa  LE*wa 
gegaa'la.  Wa,  la  £na'l£nEmp!Ena  yu'duxup!E'nxwa£se  £na'l;is;i 
kfa'£wase    k"!es    k!a'yax£wlda.      Wii,    gi'l£mese    k!a'yax£wl(li:xs  15 

1  Continued  on  p.  359.  2  Continued  from  p.  359. 
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16  dry,  |  she  takes  down  all  the  drying  halibut,  and  she  opens  them,  so 
that  they  are  spread  open.  |  Then  she  hangs  them  up  again  lengthwise. 
They  are  hanging  |  in  this  way:  ^Lr-^:^-^^--^,  When  it  is  a 
fine  day,  they  are  then  ready  in  |      M/^TftX^^|\      one  day,  and 

20  they    are    thoroughly    dry.     As    |\  I  \    soon  as  ||  day 

comes,    they    are   taken    down  \  \  again,    and 

are  opened  out  again  and  |  spread  out  on  the  beach.  Then  they  are 
spread  out  on  the  drying-poles.     As  soon  as  |  much  halibut  is  ready, 


she  spreads 
in  this  manner: 
halves  length- 

25  puts  it  away  || 
pose    in    one 
in  this  manner:  | 
halibut  on  top  of 
weight  one  on  an- 
flat.     |     That   fin- 

30  As  soon  as  all  the  dried  halibut  is  fiat,  ||  being  piled  up  one  on 
another,  they  get  damp  again.  Then  the  |  woman  takes  large  bas- 
kets, made  on  purpose,  and  she  puts  |  the  dried  halibut  into  them, 
one  hundred  in  each.  Finally  |  she  puts  (the  baskets)  in  a  place 
where  the  damp  can  not  get  at  them.     Now  this  is  done.  | 


the  drying  halibut  out  |  on  the  beach, 
and  when  it  is  dry,  |  she  folds  it  in 

wise,  in  this  way :  . and  she 

on  a  stage  made  1^-Js  .--/  on  pur- 
corner  of  the  L_ ^=— ^^  house, 
and  the  woman  piles  one 
|  another.  Then  they 
other,  and  they  become 
ishes  this.  I 


16  la'e  axEma'xodxa  k!a'£wase  £wl£la.  Wa,  la  dzax£wi'dEq  qa  da/l£- 
ides.  Wa,  la  xwe'laqa  g'i'lg'aaLE'lodalaq.  Wa,  laE'm  la  ge'g'i- 
lala  g-a  gwa'leg-a  (Jig.).  Wa,  gi'Pmese  e'k-a  £na'laxs  la'e  he'lala- 
Emxa  £nE'mxsa  £na/laxs  la'e    a/lax-£Id    k- !a'yax£wida.      Wa,   g'i'l- 

20  £mese  £na'x-£IdExs  la'e  e'tled  axa'xoyo  qa£s  e'tlede  dzax£w!dEq  qa 
LeLEpa'lesexs  la'e  LEpIa'LElots  la'xa  ge'gayo.  Wa,  gl'Pmese 
q!a'q!ex-silaxs  p!a'£yaxs  la'e  LEpIall'sElaxa  la  k"!a'yax£wld  k'!a'£was 
la'xa  LlEma'ise  g'a  gwa'leg'a  (Jig.).  Wa,  g-i'l£mese  lE'mx£w!dExs 
la'e  nEgEXLa'la  k-!o'x£w!dEq  g-a  gwa'leg"a    (Jig.)    qa£s   le  g-e'xaq 

25  la'xa  k'la'gele,  hekwe'leEm  lax  one'gwllasa  g"6'kwe  g-a  gwa'leg-a 
(Jig.).  Wa,  laE'm  £mEwe'gindaleda  tslEda'qasa  k-!a'£wase  la'xa 
wao'kwe.  Wa,  laE'm  gu'ngwatolll  qa  £ne'£nEmadzox£wIdes.  Wa, 
laE'm  gwal  la'xeq. 

Wa,  g-i'Pmese  £na'xwa  la  naEngEdzo'x£w!deda  k"!a'£wasaxs  la'e 

30  gae'l  £mEwega'yap!a.  Wii,  laE'm  xwe'laqa  la  pe'x£wida,  wa,  le'da 
tslEda'qe  ax£e'dxa  hekwe'la£ye  awo'  Lla'LlEbata.  Wa,  la  hants!o'da- 
lasa  k-!a'£wase  lae'lak!Endts!aweda  £na'l£nEmsgEme.  Wa,  lawl'sta 
g'e'xaq  la'xa  kMe'se  la'g"aaatsa  dE'lx'a.     Wa,  laE'm  gwal  la'xeq.1 

'  Continued  on  p.  360. 
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Dried  Codfish. — When  they  can  not  |  catch  any  halibut  and  they  1 
have  much  codfish,  |  the  woman  takes  out  the  guts,  and  she  does  in 
the  same  way  as  I  |  described  before  when  she  cuts  what  has  been 
caught  by  her  ||  husband;  and  she  also  does  in  the  same  way  when  5 
she  spreads  open  the  meat  |  while  the  skin  is  still  on.  As  soon  as  |  the 
bone  is  taken  off,  the  woman  takes  off  the  skin  and  throws  it  away.  | 
Then  one-half  of  it  is  this  way:  .^- — 1  Then  the  woman  |  cuts 

it  in  two  lengthwise.     Then  there    r^ I  are  four  pieces  on  both 

sides.  ||  Then   she   cuts   straight    ' — 1  down   one-half  of  |  one  10 

side  in  this  manner,    , and  she  does  in  the  same  way  | 

as  she  does  with  the    -C^\      halibut    when    she    cuts    them 

thin,  and  they  are  | ^   hung   up   at    the   place   where 

halibut  is  dried.     It  is  done  in  the  same  manner.  |  As  soon  as  it  gets 
dry,  it  is  all  white;  and  when  it  is  ||  bad  weather,  it  is  dried  in  the  15 
house,  behind  |  the  fire.     When  it  gets  dry,  it  is  all  red.  |  All  this 
does  not  keep  well,  the  sun-dried  as  well  as  the  |  Smoke-dried   (fish) . 
That  is  all  about  this.  | 

The  dried  codfish  is  treated  in  the  same  way,  and  they  also  ||  do  20 
everything  with  it  that  they  do  with  dried  halibut.     It  is  eaten  as* 
breakfast  in  the  morning  |  when  there  is  no  dried  salmon  in  the 
house.  I 


Dried    Codfish     (Ne'sasde    k'!a'£was).— TV  a,    he'£maaxs    k-!ea'sae  1 
gu£yo'Lasxa    p!a'£ye,    wa,    g-i'l£mese    q!e'nEmaeda    ne'ts!a£ye,  wa, 
le'da  tslEda'qe  he'x-£idaEm  la'wiyodEx  ya'x'yigila  lax  gwa'laasasEn 
gwa'gwex-s£alase   gwe'g-ilatsexs  g-ila'e    xwa/lndEx  ba'kulanEmases 
la'£wunEme.     Wa,  la'xaa  he'Em  gwe'g'ilaxs  la'e  LEpa'le  qlE'mlala-  5 
sexs   he'£mae    a/les    axa'la   la'xes   Lle'se.     Wa,  g-i'l£mese   lawa'3re 
xa'qasexs    la'eda    tsEda'qe    tte'lsodEx     r,!e'sas    qa£s    ts!Ex£e'deq. 
Wa,  la   g-a    gwa'leda    epso'dilaseg'a  {fig.).     Wa,    le'da    tsteda'qe 
ma£lts!E'ndEq  la'xes  g'i'ldolase.     Wa,  laE'm  mo'x'seda  wa'x'sodlle. 
Wa,    la£me'se    £nEqa'xod    xwa'l£idEx     £nEx£Ena'£yasa    apsEx'sa'sa  10 
apso'dile  g-a  gwa'leg'a  (Jig.).     Wa,  la'Em  he'Em  gwe'gilaqe  gwe'- 
g'ilasaxa  p!a'£yaxs  la'e  t!E'lsasE£wa.     Wa,  la  h'e'Emxat!  la  ge'xAva- 
sE£we  lax  ge'£wasaxa  k-!a'£wase.     Wa,  la  he'Emxat!  gwe'g-ilasE£we. 
Wa,  g  i'l£mese  lE'mx£widExs  la'e  £mE'lmaxsa.     Wa,  g"i'l£mese    yi:- 
ya'g'isa  £na'laxs  la'e  he'Em  lE'mxwasE£weda  g'o'kwe  lax  6'gwiwa-  15 
lllasa  lEgwI'le.     Wa,  g-i'l£mese    lE'mx£w!dExs    la'e    L.ia'LlEqluxsa. 
Wa,  la  k-!es  ga'la  e'k'anaxwa   LEewa   Lla'LlesdEgola  L6ema  k\\;V 
kwax-dEgole.     Wa,  laE'm  gwal  la'xeq. 

Wa,  la  he'Emxat!  gwe'gilasE£weda ne'sasde  k' !a'swasa;  he'Emxaa 
gwa'yi£laleda   k*!a/ewasasa    p!a'£ye,    yixs    gaa'xstaffyaaxa    gaa'laxs  20 
k-  lea'sae  xa'mas  g'ae'l  la'xa  g'5'kwe. 
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1  Herring-Spawn.1 — When  (the  man)  has  all  (the  spawn)  in  the 
canoe,  |  he  goes  ashore  at  a  point  where  the  wind  blows  hard. 
Then  he  |  takes  the  long  ^«^        poles  and  puts 

them  up  in  this  way:  |  «^^^g^^^^^^^^^&.  This  is  called 
"standing  on  rock;"  /y\^Sli^^^^^^i^=^'  and  when  he 
5  has  finished  |!  hanging  /  ^^^^^=^^7^%?^  \  up  the  hem- 
lock-branches with  \f  the  spawn  on 
it,  and  when  it  is  fine  weather  |  and  the  wind  is  blowing  hard, 
(the  spawn)  gets  dry  in  six  days;  |  and  when  it  is  all  dry,  the 
man  takes  down  the  |  hemlock-branches  with  the  spawn  on 
them  and  puts  them  on  the  rocky  place,  and  |  his  wife  wipes 
off  the  herring-spawn  from  the  hemlock-branches.     Then  she  'puts 

10  it  ||  on  a  mat;  and  when  it  is  done,  she  covers  it  with  a  mat,  | 
when  it  is  evening.  In  the  morning,  when  day  comes,  she  |  spreads 
all  the  mats,  and  she  scatters  the  herring-spawn  over  them;  and 
when  |  it  is  really  dry,  she  takes  her  boxes  and  she  |  picks  out 
from  among  the  white  herring-spawn  large  pieces  and  puts  them  into 

15  the  ||  boxes;  and  when  (a  box)  is  full,  she  takes  the  cover  |  and  puts 
it  on.  Then  she  puts  it  away  in  a  dry  place  in  the  house.  |  This  is  kept 
to  be  eaten  in  winter.  Then  she  takes  a  |  medium-sized  cedar-bark 
basket  and  puts  into  it  the  red  spawn.  |  This  is  sold  to  other  tribes, 

20  for  ||  this  is  not  good  to  be  kept  long.  Now  that  is  all  about  hemlock- 
branches  with  |  herring-spawn  on  them.    .  .  .  Kelp  is  also  towed 

1  Herring-Spawn. — Wa,1  gi'Pmese  £wIlg-aalExs  la'xa  xwa'k  lunaxs  la'e 
la'g-aala  la'xa  a£wi'lba£ye  yix  la'k!wemadzasasa  ya'la.  Wa,  la  ax£- 
e'dxa  g'i'lsg-ilt!a  dzEsEqwa  qa£s  qa'xalodes  g-a  gwa'leg-a  (Jig.).  Wa, 
he'Em  Le'gadEs  qa'qla.  Wa,  g'i'Pmese  gwa'lExs  la'e  ge'x£waLElo- 
5  da'lasa  En£EndEXLa'la  q!wax  laq.  Wa,  g'i'Pmese  ae'gisa  £na'- 
laxs  la'klwemasaeda  ya'la,  wa  la  lE'mwumx£Idxa  qlELtexsa'  £na/la. 
Wa,  gi'Pmese  £wl'£la  lE'mx£wi"dExs  la'eda  bEgwa'nEme  fix£axo'dxes 
En£EndEXLa'la  q!wa'xa  qa£s  ax£aloda'leq  la'xa  t!edzEk!wa.  Wa,  la 
gEnE'mas  qE'mxalaxa  aE'nte  la'xa   qlwa'xe.     Wa,  la  kla'dzodalas 

10  la'xa  le£wa£ye.  Wa,  gi'Pmese  £wl'£laxs  la'e  £nakuyi'ntsa  le£wa£ye 
la'qexs  la'e  dza'qwa.  Wa,  gl'l  £na'x£idxa  gaa'laxs  la'e  £wl'£la 
LEp  la'lodalaxa  le'El£wa£ye  qa£s  gweldzolalesa  aE'nte  laq.  Wa,  g"i'l- 
£mese  a'laklala  lEmx£wi'dExs  la'e  fix£e'dxes  xEXEtsE'me;  wa,  la 
mE'nmaqaxa  £mE'la  aE'ntaxa  a£wa'£wastowe  qa£s  la  latsla'las  la'xa 

15  XEXEtsE'me.  Wa,  gl'l£mese  qoqiitlaxs  la'e  ax£e'dEx  yikuya'£yas 
qa£s  yikuyi'ndes  laq.  Wa,  la  ge'xaq  la'xa  lEmwe'le  la'xa  g-6'kwe. 
Wa,  he'Em  axe'lasos  qa£s  ha£ml'lxa  tslawu'nxe.  Wa,  la  ax£e'dxa 
ha£ya'l£a  L!a'L!Ebata  qa£s  k*!ats!o'desa  L!a'L!axudeeleqala  aE'nt 
laq.      Wa,    he'Em    la'xoyos    la'xa    a'logiila    le'lqwalaLa£ya,    qaxs 

20  k-!e'sae  ga'la  e'k!a  he  gwe'x'se.  Wa,  laE'm  gwal  la'xa  qlwa'xe 
En£EndaxLa'la.     .     .     .2    Wa,3  he'£misa  q!a'xq!Elise  la  da'paso  qa£s 

i  Continued  from  p.  185.         '  Continued  on  p.  422,  line  1.         8  Continued  from  p.  422,  line  12. 
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and  |  put  into  the  spawning-place.     It  is  also  anchored  there;  |  and  22 
when  the  herring  finish  spawning,  after  four  days,  |  the  kelp  with 
the  spawn  on  it  is  taken  out  of  the  water;  and  ||  the  hair  of  the  kelp  25 
is  pulled  off  from  its  stem  and  is  hung  on  the  poles  |  on  the  point 
where  the  wind  blows  hard,  and  the  |  woman  always  turns  it  over; 
and  she  does  not  do  so  a  long  time,  |  before  it  gets  dry;  and  when  it 
is  quite  dry,  |  the  stems  of  kelp  are  counted  into  lots  of  ten,  which 
are  laid  flat  ||  one   on   another,  and  are  tied  in   the  middle  with  30 
cedar  bark,  this  way:    o5^^J.___g;:-      Then  they  are  put  into  a  box, 
and  |  a  cover  is  put    fg^r^Pg^~:    on  tight.    Then  it  is  put  away 
in  a  dry  place  |  in  the    %^     ^=  house.     This  is  to  be  eaten  in 
winter.     That  is  all  about  this.  | 

Preserving  Roots. — See  p.  188. 

Elderberries. — After1  all  (the  berries)  have  been  carried  down-  l 
stream,  (the  woman)  spreads  a  |  mat  at  a  place  not  too  near  the  fire. 
She  unties  |  the  cords  of  her  elderberry-basket,  and  pours  the  berries  | 
on  the  mat  that  has  been  spread  down.  She  sits  down  by  the  side 
of  it,  and  puts  the  ||  empty  baskets  down  on  her  left-hand  side.  Then  5 
she  takes  up  one  bunch  of  |  elderberries  at  a  time  and  strips  off  the 
elderberries  into  the  cleaning-basket.  |  As  soon  as  they  are  all  off, 
she  throws  away  the  stem  and  |  takes  up  another  bunch  of  elderberries 
and  strips  the  berries  |  into  the  basket  in  which  she  had  carried  the 

le'xat!  axaLayo'dayo  la'xa  wa'yade.     Wa,  laE'mxae  a/Em  qlE'lsala.  22 
Wa,  gi'Fmese  gwal  wa'seda  wa'na£yaxa  la  mo'p!Enxwa£s  £na'laxs 
la'e  ax£usta'noweda  En£EndEXLa'la  q!ax-q!Eli'sa.     Wa,  la  klulpa'la- 
yEwa  awa'dzo   sE£ya'sa   q!a'x-q!Elise  qa£s  la  te'x£unda'layo   la'xa  25 
dzo'xiime  la'xa  awl'lba£ye  lax  laklwe'madzasasa  ya'la.     Wa,  le'da 
tsteda'qe  he'mEnaiaEm  le'x-lex-aq.     Wa,  k!e'st!a  ge'x-£Id  he  gwe'- 
gilaqexs  la'e  lEmx£wi'da.     Wa,  g-i'l£mese  a'laklala  la  lEmx£wI'de 
la'e  ho's£itsE£wa  £naE'nqaxsa  q!a'xq!Elise.  Wa,  la  papEqa'laxs  la'e 
yiLoyo'tsasa    dEna'se  (fig.).     Wa,   la    ge'tsloyo    la'xa    xEtsE'me.  30 
Wa,  la  aEmxa'sE£we  yikiiya£ya'sexs  la'e  ge'xayo  la'e  lEm£wi'le  la'xa 
go'kwe.    Wa,  laE'm  ha£ml'lxa  tslawu'nxe.     Wa,  laE'm  gwal  la'xeq. 

Preserving  Roots. — See  p.  188. 

Elderberries. — Wa,1  gil£mese  £wI£latosamasqexs  lae  LEplalilasa  1 
le£wa£ye  laxa  k"!ese  nExwala  laxes  lEgwIle.  Wa,  lii  qwelEylndEx 
t !Emakiya£yases  ts!enats!e  lExa£ya.  Wii,  la  qEbEdzotsa  tslex'ina 
laxa  LEbele  le£wa£ya.  Wii,  la  klunxElllaq  yixs  lae  ha£nela  £nEmsgEme 
loptsla  lExa  lax  gEmxagawalilas.  Wa,  la£mes  dax£Idxa  £nEmxLala  5 
ts'.exina  qa£s  xixtslalisa  ts!ex-ina  laxa  lExa£ye  x-Igats!eq.  Wii, 
gil£mese  £wilgilEXLoxs  lae  ts!Ex£edEx  ts!enanas.  Wii,  laxae  et!C'd 
&x£edxa  £nEmxLala  tslex'ina.  Wa,  laxae  x-Ixts!alasa  tslex'ina 
laxes     x-Ixts!alasaqes     xiglkwagiitsla     ts!enats!e    lExa£ya.  '   Wii, 

»  Continued  from  p.  205,  line  23. 
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10  elderberries.  ||  When  these  are  also  off,  she  throws  away  the  stems, 
and  |  continues  doing  so  with  the  other  elderberries.  When  they  are 
all  |  off,  she  goes  to  pick  more  elderberries.  In  the  morning,  when 
daylight  comes,  |  she  does  the  same  as  she  did  before  when  she  went 

15  to  pick  elderberries;  |  and  when  her  baskets  are  full,  she  ||  ties  down 
the  top  and  she  carries  them  down  river  on  her  back,  |  carrying  one 
basket  at  a  time;  and  she  does  the  same  as  she  did  with  the  | 
elderberries  she  picked  first,  stripping  the  berries.  When  [  they  are 
all  off,  she  puts  them  into  the  baskets;  and  |  when  this  is  done,  she 

20  spreads  a  mat  over  them  so  that  the  ||  soot  of  the  roof  can  not  drop 
on  them  during  the  night.  In  the  morning,  when  daylight  comes,  | 
she  takes  her  paddle,  goes  to  her  small  canoe  and  |  launches  it,  in  order 
to  go  and  get  fire-wood.  When  she  reaches  |  the  place  where  there 
is  much  driftwood,  she  puts  it  aboard  her  small  canoe;  |  and  when 

25  it  is  full,  she  goes  home.  When  ||  she  reaches  the  beach  of  her  house, 
she  takes  out  of  the  canoe  the  |  driftwood  that  she  has  obtained ;  and 
when  it  is  all  on  shore,  she  asks  her  |  husband  to  carry  it  up  |  into 
the  house.     Then  her  husband  goes  and  |  carries  it  up  into  his  house; 

30  and  his  wife  goes,  taking  her  clam-digging  stick  ||  and  a  shell  of  the 
horse-clam.  She  sits  down  on  the  floor  in  the  |  middle  of  the  house, 
and  with  the  end  of  her  digging-stick  digs  up  |  the  ground.   Then  she 

10  g-il£Emxaawise  £wllg-ilEXLa  lae  ts!Ex£edEx  tslenanas.  Wa,  axusa- 
£mese  he  gweg-ilaxa  waokwe  ts!ex-ina.  Wa,  gll£mese  ewl£la  la 
xuglkwaxs  lae  et!ed  ts!ex-axa  tslex'inaxa  la  £nax-£Idxa  gaala,  wa, 
laxae  aEm  hegwegiles  gilx-de  gwegilasExs  lax-de  ts!ex-axa  ts!e- 
x-ina.     Wa,  g-il£Emxaawise  qoqutle  ts!ets!enats!as  laElxa£yaxs  lae 

15  tlEmak  iyEndalaq.  Wa,  g-axe  oxLatosElaq  laxa  wa.  Wa,  laEm- 
xae  £nal£nEmsgEmEmk-aq.  Wa,  laxae  heEm  gwex-£idqes  g^ibcde 
gweg"ilasxes  g'ilxde  ts!enanEmxs  lae  x-Ix£IdEq.  Wa,  giPmese 
£wl£la  la  x-Ig-Ekuxs  lae  £wl£la  la  laaxtslalas  laxa  laElxa£ye.  Wa, 
g'iPmese  gwalExs  lae  nakuyindalasa  le£wa£ye  laq  qa  kMeses  q!up!E- 

20  qElaso£sa  q'.walobEsaxa  la  ganoLa.  Wa,  g-iPmese  £nax-£Idxa  ga- 
alaxs  lae  ax£edxes  se^wayowe  qa£s  la  laxes  xwaxwagtime.  Wa, 
la  wI£xustEndEq  qa£s  la  aneqax  qlexala.  Wa,  giPmese  lag'aa  lax 
qlayasasa  q!aq!exEmaxs  lae  moxsaq  laxes  xwaxwagume.  Wa, 
glPmese  qot!e  xwaxwagumasexs  gaxae  na£nakwa.     Wa,  giPmese 

25  g-ax£alis  laxa  L!Ema£isases  gokwaxs  lae  hex-£idaEm  moltodxes 
qlexanEme.  Wa,  gil£mese  £wi£loltaxs  lae  hex-£idaEm  Sxk"!alaxes 
la£wunEme  qa  las  wex'wusdesElaxa  qlexale  qa  las  weglLElaq 
laxes  gokwe.  Wa,  la£mese  wlx"wusdese  kVwunEmaseq  qa£s  la 
wlg'tLElaq  laxes    g"6kwe.      Wa,  laLa    gEnEmas    ax£edxes  k'  lilakwe 

30  LE£wa  £walase  xalaetsox  mEt!ana£ye.  Wa,  la  k!wagalll  laxa 
awagawalllases  g'okwe.  Wa,  la  ts  !Ex£walilaxes  k*  lilakwe  laxa 
awiiiagwile.     Wa,    he£mis    g'agililatsexs    lae  bal£Itses  q!waq!wax- 
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st  arts  and  measures  |  three  long  spans  and  one  short  one  for  the  length  33 
of  her    |    digging,  and    the    same    for    the    width    of    the    hole   she 
digs  with  her  digging-stick.  ||  Then  she  cleans  the  soil  out  with  the  35 
large  clam-shell.     When  |  it  is  one  span   and  four  finger-widths   | 
deep,  she  stops  digging.     Then  she  takes  the  small  |  pieces  of  drift- 
wood and  puts  them  into  the  hole;  and  when  they  are  level  |  with 
the  floor,  she  takes  larger  pieces  of  driftwood  and  ||  puts  them  down  40 
on  the  sides  of  the  hole.      Then  she  puts  one  down  on  each  side, 
inside  of  these  two,  |  and  she  lays  other  medium-sized  sticks  cross- 
wise close  together  over  the  |  four  pieces.     After  this  has  been  done, 
she  takes  her  medium-sized  hand-  |  basket,  goes  down  to  the  beach, 
and  puts  stones  |  into  it.  When  it  is  full,  she  carries  it  up  ||  into  her  45 
house,  and  she  pours  the  stones  over  the  wood  that  she  has  built  up. 
She  J  keeps  on  doing  this,  and  does  not  stop  until  there  are  many 
stones  on  it.  |  When  she  thinks  there  are  enough,  she  stops.     She 
takes  the  |  large  basket,  goes  into  the  woods,  where  she  is  going  to 
look  for  dead  fern  and  |  skunk-cabbage.     First  she  plucks  off   the 
dead  fern-fronds;  and  when  ||  her  basket  is  full,  she  breaks  off  the  50 
broadest  leaves  of  skunk-cabbage;  |  and  when  she   has  broken  off 
many  of  them,  she  piles  them  on  top  of  the  fern-fronds  |  and  ties 
them  clown.     She  puts  the  basket  on  her  back  and  carries  |  it  out  of 


ts!ana£yaxa     mamop  !Enk-Elasa     ts!Exuts!anaEye     yix  £wasgEmasas  33 
£lap!alilaLas.     Wii,  la  heEmxat!  £wadzEgEgaxs  lae  laphtses    lrllla- 
kwe.     Wa,  la  gololtslalasa    £walase  xalaes  laxa  t!Ek-a.      Wa,   git  35 
£mese  modEnbaleda  £nEmp!Enke  laxEns  q!waq!wax-ts!ana£ye  yix  la 
ewalabEtalllasas  £lapa£yasexs  lae  gwal  £lapa.     Wa,  lii  ax^edxa  amEin- 
£ye   q!aq!exEma    qa£s    Loxts  lodes  laq.      Wa,  giPmese     £iiEmakiya 
LE£wa    awlnagwllaxs  lae  ax£edxa    LasLakwala  qlexala  qa£s    kalrE- 
dEnodes    laq.      Wa,    la    k-ak'Etotsa    maltslaq    lax    awagaw.rvas.   |() 
Wa,  la  gEk'Eyindalasa  mEmk'Ewakwe  hayaFasto  qlexal  laxa  "mo- 
tslaqe.     Wa,  gih'mese  gwalExs  lae  ax£edxes  hela    k*!ogwats!e    1k- 
xa£ya  qaes  la    lEntsle   laxa   LlEma£ise  qa£s  la  xox"ts!alasa  tlesEme 
laq.     Wa,  g  ihmese    qotlaxs  lae    oxLosdesElaq    qaJs  lii    oxLaeLElaq 
laxes  gokwe  qa£s  la   giiqEyints   laxes   eaxalasoxude.     Wa,    lii    he-  45 
x-saEm  gwegile.     Wii,  alemise  gwalExs  lae  qleiiEma   tlesEme.    Wa, 
g'il£mese    kotaq    laEm    helalaxs  lae   gwala.     Wii,  lii  axeedxa    -\\ a- 
lase  lExa£ya  qa£s  la  laxa  aLle.     Wa,  laEm  lal  axlxa  gEmse   lo    k*te 
kMaoklwa.     Wii,  hetla   gil    k!ulx-£Itsoeseda  gEmse.     Wii,  glPmese 
qotle    lExa£yas  lae    p!ox£widxa    awadzoxrowe  klidc  laoklw  a.      Wii.  -,, 
g-ilsEmxaawise  qlenEme  p !ogwanEmasexs  lae  mokflytnts  laxa.  gEm- 
se,  qa£s    t lEmakiyindeq.     Wii,   lii  5xLExeIdEq    qa's   g'axe    oxloI- 
tlalaq    qass    lii    oxLaeLElaq    laxes    gokwe.     Wa,    la    oxLEg'alilas 
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the  woods  into  the  house.     She  puts  it  down  on  the  floor,  |  not  too 

55  close  to  the  pile  of  wood  and  stones.  She  does  not  set  lire  ||  to  it 
until  daylight.  As  soon  as  the  wood  is  burnt  up,  she  |  takes  her 
tongs,  which  are  in  readiness  on  the  floor  of  the  house.  She  also 
takes  along-handled  |  large  ladle  and  a  large  dish.  If  |  there  are  many 
elderberries,  there  are  three,  or  even  four,  |  large  dishes  for  holding 

60  the  boiled  elderberries.  This  is  all  ||  she  needs  for  her  work.  When 
the  stones  are  red-hot,  |  she  takes  her  tongs  and  picks  out  what  is  left  | 
of  the  drift-wood  and  the  small  pieces  of  charcoal.  When  |  these 
are  all  out  of  the  fire  from  the  stones,  she  levels  down  the  top  of  the  | 
red-hot  stones  so  that  it  is  level;  and  after  this  has  been  done,  she  || 

65  takes  the  dead  fern -fronds  and  sprinkles  a  little  water  over  them, 
just  enough  to  |  dampen  them;  and  after  this  has  been  done,  she 
throws  them  on  the  red-hot  |  stones.  When  these  are  thickly 
covered  with  dead  fern-fronds,  she  takes  the  |  broad  leaves  of  skunk- 
cabbage  and  spreads  them  over  the  dead  fern-fronds  as  smoothly  as 
possible;  |  and  she  bends  the  edges  of  the  skunk-cabbage  leaves  in  at 

70  the  sides  ||  of  the  hole  that  she  has  dug;  and  she  only  stops  when  she 
has  four  layers  of  |  skunk-cabbage  leaves  on  top  of  the  fern-fronds. 
After  doing  so,  she  |  takes  her  elderberry-basket,  and  she  pours  the 
berries  over  the  |  skunk-cabbage  leaves;  and  when  all  have  been 
poured  on,  she  takes  many  |  skunk-cabbage  leaves  and  spreads  them 


laxa    k!ese    nExwala  laxa    t  leqwabEgwile.     Wa,    aPmese  mEnabo- 

55  tsa  gfilta  laqexa  la  £nax-£Idxa  gaala.  Wa,  giFmese  x-Iqostaxs  lae 
ax£edxes  k- lipLalaa  qa  g'axes  gwalel  k'adela.  Wa,  he£misa  g'iltlEx- 
Lala  £walas  katslEnaqa.  Wa,  he£misa  £walase  loq!wa.  Wa,  g'il- 
£mese  qlensma  tslexinaxs  lae  qlunala  yuduxiixLa  loxs  mEwex- 
Laeda    awawe    dzeg-atslexa    ts!exina    loElqlwa.     Wa,  heEm    waxe 

60  ax£exstsE£was  qa£s  eaxalaya.  Wa,  g-il£mese  memEnltsEmx£Ideda 
tlesEmaxs  lae  ax£edxes  klipLalaa  qa£s  k- !ips£alax-£idexa  x'lx'E- 
q!ayawa£yasa  qlexale  LE£wa  am£Emayastowe  ts!5lna.  Wa,  g'il- 
£mese  £wllg"ilqeda  tlesEmaxa  gultaxs  lae  £nEinak"Eyindxa  x-Ix-ex- 
sEmala    tlesEma     qa    £nEmak-Eyes.     Wa,     gil£mese     gwalExs    lae 

65  ax£edxa  gEmse  qa£s  xaL,!Ex-£Ide  telx-EgELEyintsa  £wape  laq  qa 
dElx'es.  Wa,  g-il£mese  gwalExs  lae  lEXEyindalas  laxa  x-ix-exse- 
mala  t!esEma.  Wa,  gil£mese  la  wakwa  gEmsaxs  lae  ax£edxa 
awaxLowe  k-!Ek-!a6k!wa  qa£s  aekMe  LEpEyindalas  laxa  gEmse. 
Wa,  laxae   ek' !Ebax£ide     6ba£yasa    k!Ek-!aok!wa    lax    wax-sane- 

70  qwasa  £labEkwe,  wa  aFmese  gwalExs  lae  modzEkwaleda  k"!E- 
k-!aok!wa  lax  6kwaya£yasa  gEmse.  Wa,  gil£mese  gwalExs  lae 
k"  loqullhxxes  ts  lets  lenats  !e  laElxa£ya  qa£s  la  guqEyindalas  laxa 
k-Ek'!aok!wa.  Wa,  g-il£mese  £wllts!axs  lae  ax£edxa  qlenEme  k-!E- 
k'!aok!wa  qa£s  lexat!  LEpEyindalas  lax  6kuya£yasa  ts!ex-ina.    Wa, 
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over  the  elderberries.  ||  She  stops  when  these  are  very  deep,  and  she  75 
waits  for  the  j    berries  to  be  cooked.     Then  she  washes  the  large 
dishes  and  the  |   large  long-handled  ladle;  and  after  doing  so,  she  | 
rests  for  a  little  while.     When  evening  comes,  she  peels  off    the 
skunk-cabbage   covering  |  from   the   elderberries   which   have  been 
steamed;  and  after  the  skunk  cabbage  has  been  taken  off,  ||  she  takes  80 
the  large  dishes  and  puts  them  all  round  it.  |  Then  she  takes  the  large 
ladle  and  dips  into  the  cooked  |  elderberries.     She  puts  them  into 
the  large  dish;  and  |  when  it  is  full,  she  continues  dipping  into  them 
and  pouring  them  into  the  other  elderberry-dishes.  |  When  all  have 
been  taken  out  of  the  steaming-hole,  she  takes  ||  other  skunk-cabbage  85 
leaves  and  spreads  them  over  the  cooked-elderberry  |  dishes,  for  she 
does  not  want  the  soot  to  fall  into  them.     She  |  leaves  them  that  way 
over  night,  so  that  they  will  cool  off  and  become  |  cold  in  the  night, 
and  also  that  they  may  become  thick.  |  In  the  morning,  when  day 
comes,  the  woman  who  works  at  the  elderberries  takes  a  straight- 
splitting  ||   cedar-stick,  square  in  cross-section,  of  the  thickness  of  90 
one-half  of  our  ||  little  finger.     She  takes  her  knife  and  |  measures  off 
pieces  of  square  cedar-stick  two  |  spans  long.     Then  she  cuts  them 
off.     There  |  are  two  of  the  same  length.     Then  she  measures  off  || 
two  pieces,  each  one  short  span  long,  and  she  takes  the  straight-  95 
edged  knife  and  cuts  them  off.  |  Now  there  are  two  each  two  spans 

g-il£mese  la  qlebrdzEkwalaxs  lae  gwala.     Wa,  a£mise   la  esElaq  qa  75 
l  lopes.     Wa,  he£niis  la   tsloxiigindaatsexa    awawe  loElqlwa  EE£wa 
£walase     g-ilt'.EXLala     k'atslEnaqa.      Wa,     g'iPmese     gwatexs    Lie 
yiiwas£id  x-6s£ida.     Wa,  la  dzaqwaxs  lae  knsalaxa  nEyime  k'lEk-|ao- 
k!wa  lax  oknya'yases  nEk*asE£we  ts!ex-ina.    Wa,  g  iPmese  £wl£laweda 
k'Ek-!aok!waxs  lae  ax£edxa  awawe  loElqlwa  qa£s  la  lca£stah"fElas  laq.  80 
Wa,  la  ax£edxa  £walase  k'atslEnaqa  qa£s  tseqes  laxa  kiVnekwe  tsle- 
x-ina  qa£s  la  tsetslalas  laxa  awawe  dzeg'Egwatsle    loElqlwa.     Wii, 
gnl£mese  qotlaxs  lae  hanal  tsetslalaxa  waokwe  dzeg-Egwats!e  IoeI- 
q!wa.     Wa,  g'il£mese    £wilg'Elts!awa   knnyasaq    lae    ax£edxa    1c!e- 
k'!aok!wa  waokwa  qa£s  la  LEpEyindalas  laxa  dzEg-Egwats!e    IoeI-  85 
q!wa    qaxs    gwaqtelaaq  q!upEyindalaso£sa  qlwalobfise.     Wa,  la  1.1 11 
xamaelE   hel    gwaeLe    qa£s     alakMalil   wildEx-£Ida;  wa,    he£mis    qa 
wiidaqedesexa  ganoLe;  wa,  he£mis  qa  gEnx-£ides.  Wa,  g-il£mese  £na- 
x'£Idxagaalaxslaeda  ts!ats!ex-slla  tstedaq  axeedxa  eg-aqwa  lax   xfi 
sE£we   k!waxLilwa.      Wa,  la    k'lodEne     k- !EwElx£iinena£yas    laM.ns  mi 
sElt!ax-ts!ana£yex  yix  £wag'idasas.  Wa,  la  ax£edxes  klawayowc.   Wa, 
la  bal£Tdxa   k"!EWElx£une  klwaxLawa  ((a,  malphmkes   laXBIls  qlwa 
q!wax-ts!ana£yex     yix    awasgEmasasexs  lae  k*  !lmts lEndsq.     Wa,  la 
maltslaqa  £nEmasgEme.     Wii,  laxae    bal£itses   (s!iv\"ls!ana  \  e    laxa 
malts !aqaxs  laaxat!  axeedxes  QExx'ala  k"!awayowa  qa  s  k  !iinls!i:n-  ;),r) 
deq.     Wa,    laEm    maltslaqa    maemahp lEnk'as    awasgEmase    laxEna 
qlwaqlwax^tslana^ex.     Wa,  la  malts  !axeEmxaeda  fcs!etslEXuta!ana 
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97  long,  I  and  there  :ire  also  two  (each)  one  short  |  span  long.  She  uses 
these  to  |  measure  the  width  of  the  elderberry-cakes.  It  U  like  this.1  || 
100  After  she  has  finished,  she  takes  the  broadest  skunk-cabbage  leaves 
and  !  spreads  them  out  on  a  mat.  Then  she  takes  her  husband's 
crooked  |  knife  and  cuts  out  the  middle  vein  of  the  leaves  of  the  | 
skunk-cabbage,  trying  to  get  it  of  the  same  thickness  as  the  |  edge 
of  the  leaf.  After  doing  this  with  many  of  them,  she  puts  down 
5  flat  ||  all  the  skunk-cabbage  leaves  which  she  has  cut,  (putting  them 
flat)  on  the  fire  of  her  |  house,  so  that  they  will  get  soft.  She  wants 
them  to  get  a  little  |  heat  only,  and  therefore  she  puts  them  on  the  fire 
for  a  little  while.  |  After  doing  this  with  all  of  them,  she  puts  them 
away.     Sometimes  |  they  leave  the  elderberries  in  the  house  for 

10  three  days,  so  that  they  may  get  very  ||  thick  before  making  them 
into  cakes.     Now  they  are  ready  to  be  |  made  into  cakes. 2  |  .  .  . 

The3  woman  takes  the  drying-frame  for  the  elderberry-cakes.  |  She 
puts  it  down  where  she  is  going  to  put  the  elderberries  on  it.  She 
takes  |  the  skunk-cabbage  leaves  which  have  been  heated,  and  the 

15  middle  vein  of  which  has  been  cut  out,  and  she  puts  them  on  ||  the 
drying-frame  smoothly.  As  soon  as  the  |  skunk-cabbage  leaves  have 
been  spread  over  the  drying-frame,  she  takes  her  straight  |  knife  and 


98  £yes  awasgEmase  laxEns  q!waq!waxts!ana£yex.  Wa  laEm  kadayol 
qa  awadzE£wasLEs  lEqaLases  ts!endzoLexa  gaLa  gwalaLeg'a .' 
100  Wa,  g'iHmese  gwatexs  lae  ax£edxa  awadzowe  k!Ek-!aok!wa  qa£s  pa- 
gEdzodes  laxa  LEbele  le£wa£ya.  Wa,  la  ax£edEx  xElxwala  k!a- 
wayases  la£wunEme  qa£s  xElxwales  lax  t  !EnxEdzo£yas  nEgEdza£yasa 
k-!Ek-!aok!wa.  Wa,  laEm  laloLla  qa  £nEmakwes  £wagwasas  LE£wa 
awiinxa£ye.  Wa,  g-il£mese  qlexse  la  he  gwex-£itso£sexs,  lae  papagE- 
5  Lalasa  k-!axEwaxus  t  tent  !EnxEdza£ye  k-!Ek'!aok!wa  lax  lEgwilases 
gokwe  qa  lelEndEdzox£wides.  Wa,  laEm  aEm  £nex-  qa  xaL!Ex£i- 
des  ts telts !Elgudzox£widEx  lae  yawas£Id  paxLEnts  laxes  lEgwIle. 
Wa,  g'il£mese  £naxwa  la  gwalaxs  lae  g'exaq  qaxs  £nal£nEmp  !eii  i 
yuduxup  !Enxwa£se     £nalas     he     gwaela     dzeg'Ekwe     tslex'lna    qa 

10  alak-!ales  la  gEnk'axs  lae  iEqasE£wa.  Wa,  laEm  gwalila  lalaal  lax 
lEqax'dEmLaq.2   .   .  . 

Wa,3la  ax£ededa  tslEdaqaxes  lEgEdzowe  k- !itk' lEdesxes  ts!enclzoLe 
qa£s  lii  pax£alilas  laxes  lEgasLaxes  ts!endzoLe.  Wa,  la  ax£edxes 
pEnkwe  k"!axEwaxus   t !Ent !EnxEdzE£we    k-!Ek'!aok!wa    qa£s   aek-!e 

15  LEbEdzodalas  laxes  lEgEdzowe  k'litk"  tedesa.  Wa,  gih'mese  labEiide 
LEpa£yas  k-!Ek- !aok!wa  laxa  k'  !itk'  tedesaxs  lae  ax£edxes  nExx'ala 
k"  lawayowa  qa£s  t  losalexa  la  £wadzogawa£yasa  nExts!awasa  k"  !ttk'  !e- 

i  A  rectangular  cake.  2  Continued  on  p.  167,  line  1.  ■<  Conl  iniu'd  from  p.  171,  line  86. 
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cuts  off  all  those  that  are  broader  than  the  middle  sticks  and  that  17 
hang  over  the  drying-frame.   |  When  she  has  cut  them  all  off,  she 
takes    her  measuring-stick   |    (for    the 
berry-cakes)  and  places  it  down  at  (1), 
and  she  takes  ||  one  of  the  dishes  con- 
taining the  cooked  elderberries  and  puts 
it  down  at  (1),  next  |  to  the  drying-frame.     Then  she  takes  her  large 
long-handled  ladle  |  and  a  large  shell  of  the  horse-clam,  and  |  she  dips 
the  ladle  into  the  cooked  elderberries.     She  sits  |  down  on  the  floor 
at  one  end  of  the  drying-frame  at  (1),  and  takes  her  measuring-  ||  rod  25 
and  puts  it  down  at  the  end  at  (1) ;  and  she  puts  down  |  three  sticks  ; 
and  as  soon  as  they  have  all  been  put  down,  she  takes  the  large  | 
ladle  which  is  full  of  cooked  elderberries,  and  pours  them  into   |  the 
cedar-stick  mould.     Then  she  takes  the  large  shell  |  of  the  horse- 
clam,  which  she  turns  on  its  back,  and  presses  the  back  of  the  ||  shell  30 
on  the  cooked  elderberries,  so  as  to  spread  them  inside  of  the  |  cedar- 
stick  mould.     Now  she  presses  them  with  the  back  of  the  shell,  |  so 
that  they  settle  down  and  have  the  same  thickness  as  the  |  cedar- 
stick  mould,  and  have  the  same  thickness  all  over.  |  After  doing  so, 
she  takes  off  one  of  the  moulding-  ||  sticks,  the  one  nearest  to  (1),  and  35 
also  two  |  side-sticks,  but  she  does  not  touch  the  |  cedar-stick  mould 
nearest  (2).     Now  she  puts  down  the  |  cedar-stick  mould;  one  short 


dese.     Wa,  glPmese    la  £wl£la  la   ttewekwaxs  lae    Sx£edxes  loxtse-  18 
stalaySLe  mEnyayowa  qa£s  g'edzodes  lax  (1).     Wa,  laxae  ax£edxa 
c"nEmexLa   dzeg-Egwats!axa   tslex'ina   loq!wa    qa£s  g-axe  hanbalflas  20 
lax  (1)  k!itk!Edesa.     Wa,  la  &x£edxa   £walase  giltlEXLala  k-ats!E- 
naqa.      Wa,    ke£misa     £walase     xalaetsox     mEt!ana£yex.     Wa,    la 
tseqasa  k'atstenaqe  laxa  dzeg'Ekwe  ts!ex-ina  {fig.).     Wii,  lit  k!wa- 
balllaxa    k-!itk-!Edese   lax    (1).      Wa,  lii  ax£edxes   k-atse£st;il;>yowe 
mEnyayowe.     Wa,  la  k'atbEnts  lax  (1).     Wa,  la  k'ats  e£stalas:i  yu-  25 
duxuts!aqe  laq.     Wa,  g11£mese  gwal£aLElaxs  lae  dax-£Idxa   £walrse 
k-ats!Enaqaxs  lae  qotlaxa  dzegEkwe  ts!ex*ina  qa£s  lii  tsetslots  1;1m 
mEnyayowe     k!waxLawa.       Wa,    la     ax£edxa     ewalase     xalaetsox 
mEt!ana£yex;   wa,    la,   nELaleda    xalaesaxs   lae  axElges  awlg'a£yasa, 
xalaese    laxa    dzeg-Ekwe    ts!ex-Ina   qa    gwelal(s!a\vr>  lalanequ    laxa  ;>" 
mEnyayowe  k!waxLawa.      Wii,  laEm  Lr.qulges   awig'ayasa   xalaese 
laq  qa  qtesmEnkwes.     Wii,  he£mis    qa    £nEmales   wagwasas   LEewa 
mEnyayowe    klwaxLawa.      Wii,    htl£mis    qa    enEmakwe    wagwasas. 
Wa,    g11£mese    gwala    lae     axeaLElodxa    enEmts!aqe    mEnyayowe 
klwaxLiiwaxa  gwiiqEiiwa£ye  lax  (1).     Wii,  heemisa  maltslaqe  gege    ::;' 
ba£ya.     Wii,  la£me  howiixaEm    Labalaxa    mEnyayowe    klwaxLawi 
gwiiqEnwe    lax     (2).     Wii,    lii    katEmgaaLElotsa    memEnyayowe 
klwaxLawa    £nal£nEmts!a,(i     lax     wax-sba£yaxa    tslEg'ola.     ^^'a.  lii 
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stick  at  each  end,  |  and  she  puts  down  the  long  cedar-stick  measure 

40  at  the  end,  ||  this  way:      ,,    [_| ,        ,        ,        {         r     After  doing  so, 

she    again    takes    her     j|f_]-| ;====;     ladle,  |  which  is 

always  kept  filled  with  cooked  elderber- 

ries, and  I  she  pours  them  into  the  cedar-stick  mould;  and  she 
again  takes  the  |  large  shell,  and  she  does  the  same  as  she  did 
with   the   first   one.  |  She    continues    doing   so  with   the   others,  || 

45  and  she  only  stops  after  finishing  the  whole  length  of  the  drying- 
frame.  I  As  soon  as  all  the  elderberries  have  been  made  into  cakes, 
she  calls  her  husband  |  to  take  hold  of  the  end  of  the  elder- 
berry drying-frame,  and  they  |  put  it  up  right  over  the  fire  where 
salmon  are  always  dried;  |  and  when  they  have  all  been  put  there, 

50  they  build  up  the  fire  so  that  it  burns  ||  well,  for  she  wishes  them  to 
dry  quickly.  When  |  there  is  a  good  fire  underneath,  the  elderberry- 
cakes  dry  in  one  day,  and  they  are  really  |  dried  (through) .  She  leaves 
them  drying  there  one  day  and- one  night.  |  In  the  morning,  when 
day  comes,  the  woman  takes  her  breakfast,  the  one  who  makes  the  | 
elderberry  cakes.1  || 

55  When2  (the  cedar  bark)  is  all  split  into  strips,  she  takes  her  elder- 
berry-cakes I  and  piles  up  the  drying-frames  |  which  she  is  going 
tie  together  in  bundles.  She  takes  up  one  of  the  strips  of 
soft  cedar-bark  |  and  breaks  it  in  two.  She  puts  (the  two  pieces) 
down  on  the  floor,  on  a  mat  that  has  been  spread  out.    Then  she  takes 

k-at!aLElotsa  gildola  mEnyayowe  k!waxLawa  lax  6ba£yas  g-a  gwa- 

40  leg- a  (Jig.).  Wa,  giPmese  gwalExs  lae  et!ed  dax-£Idxa  k'atstenaqe 
qaxs  hemEnala£mae  qotlalalilxa  dzeg-Ekwe  tslexma.  Wa,  laxae 
tsetslots  laxa  mEnyayowe  klwaxLawa.  Wa,  laxae  et!ed  Sx£edxa 
£walase  xalaesa  qa£s  he£mexat!  gwex-£itse  laxes  g  ilx'de  gweg'ilas 
gale   lsqasE^wa.     Wa,    axusa£mese    he    gwegilaxa    waokwe.     Wa, 

45  alemese  gwalExs  lae  labEndEx  £wasgEmasasa  k!itk!Edese.  Wa, 
gil£mese  £wl£la  la  lEgEkwa  ts!endzowaxs  lae  Le£lalaxes  la£wnnEme 
qa  g-axes  dadEbEndxa  ts!endzodzala  k'litk"  !Edesa  qass  la  Lag-a- 
aLElots  lax  nEqostawases  lsgwlle  lax  x'ildEmase  xaxamase.  Wii, 
g'iPmese  £wilg"ustaxs  lae  lEqwelax-£Idxa   lEgwaba£yas  qa  alaldales 

50  ex-  x-iqEla  qaxs  walaqelaaq  halabala  lEmx£w!da.  Wa,  g-il£mese 
ek-e  L!esaaba£yas  lae  helalaEmxa  £nEmxsa  £nalaxs  lae  alaklala 
lEmx£wida.  Wa,  la  hexsaEm  xilElaLElaxa  £nala  LE£wa  ganoLe. 
Wa,  g-il£mese  £nax£Idxa  gaalaxs  lae  gaaxstalax£Ideda  lEqlenoxwaxa 
tslex'ma  tslEdaqa.1  .  .   . 

55  Wa,2  g"il£mese  £wl£la  la  dzEdzExsaakwa  lae  ax£edxes  ts!endzowe 
qa  g-axes  papEqEwek'ales  dzedzendzodzala  k-!ek!EtkMEdesa  lax 
yaeltsEmasLaseq.  Wa,  la  ax£edxa  £nEmts!aqe  dzExEk"  k'adzEkwa 
qa£sElts!Endeq.  Wa,  la  k-ak'EdEdzolilas  laxa  LEbele  ELdzo  le£wa£ya. 
Wa,  la  ax£edxa  ts!endzowe  sEkMaxsa  qa£s  papEqodes  lax  ek'!a£yasa 

•Herefollows a  description  of  theshrediling  of  cedar-bark,  p.  132,  line  1.  2  Continued  from  p.  131,  Hne34. 
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five  cakes  of  elderberries,  one  on  top  of  the  other,  and  ||  puts  them  60 
on  the  two  strips  of  soft  cedar-bark,  (in  this  way) : 
and  when  |  the  edges  are  even,  she  pulls  the  Z 
two  strips  of  cedar-bark  tight  and  ties  the  ends  to- 
gether. |  As  soon  as  she  finishes  it,  she  takes  up  another  |  piece  of 
soft  split  cedar-bark  and  breaks  it  in  two;  and  she  puts  down  the 
pieces  on  the  |  mat  that  has  been  spread  out.  Then  she  takes  the 
bundles  of  elderberry-cakes  that  have  been  tied  and  ||  puts  them  65 
on  it.  She  ties  them  crosswise,  the  same  way  as  the  first,  |  in 
this  manner:  This  is   what   they  call  one  bundle  of 

elderberry-  p— fl-  [— )  cakes,  |  when  five  cakes  of  elderberries 
are  tied  to-  (~J~~j~)  gether.  She  continues  doing  so  with  | 
what  she  in-  tends  to  keep  in  the  house,  to  be  eaten  in 

winter.  She  uses  |  a  medium-sized  box.  When  she  finishes  tying  the 
elderberry-cakes  into  bundles,  ||  she  tilts  (the  box)  to  one  side,  near  the  70 
lire ;  and  when  it  is  warm  inside  and  really  |  dry,  she  puts  the  bundle 
of  elderberry-cakes  |  into  the  box.  When  it  is  full,  she  puts  the  | 
cover  on  and  ties  it  down.  When  this  is  done,  |  she  puts  the  elder- 
berry-box away  in  a  place  where  it  is  always  dry;  ||  that  is,  where  the  75 
heat  of  the  fire  can  reach  it.  After  she  has  done  so,  she  |  gathers  up 
the  cakes  that  she  did  not  tie  into  bundles,  and  puts  them  into  an- 
other |  small  box,  and  she  throws  all  the  elderberry-cakes  into  it.  | 
When  they  are  all  in,  she  puts  the  cover  on,  |  ties  it  down,  and  puts 
(the  box)  down  by  the  side  of  the  first  box.  || 

la  ax6axel    malts  !aq    dzExEku   k'adzEkwa    (fig.).     Wa,  g11£mese  la  60 
£naxwa  £nEinEnxalaxs  lae  lEk!ut!ed  yaltsEmtsa  malts  !aqe  dzEXEk" 
k'fulzEkwe   laq.     Wii,   giPmese    gwalExs    lae  ax£edxa    £nEmts!a<|e 
dzEXEkwe  k'adzEkwa  qa£s  EltslEndeq.     Wa,  laxae  k'adEdzodalas  lax 
LEbele  ie£waeya.     Wii,    lii  ax£edxa    la    yiltsEmala  tslendzowa    qa£s 
SxEyindes  laq.     Wa,  laEm  galopalaxs  laeyiPets  laxesg  lbrde  ytLaeya  05 
g-a  gwaleg'a  (fig.).     Wa,  heEm  gwE£yo  £nEmx'sayoku  tslendzowa  la, 
yiltsEmala   ssk- !axsa    ts!ets!endza.     Wa,    lii    hexsaEm  gwegilaxes 
gwE£yo  qa£s  hangwil  qa£s  ts!ex-ts!axsolxa  ts!awiinxna.   Wa,  lii  ax£ed- 
xa  hela  xaxadzEmaxs  lae  gwal  yaeltsEmaxes  ts!ets!endzowe.     \\';i. 
la  qogiinolisas  liixes  lEgwIle  qa£s  pEx-ts!odeq.     Wa.g'il smese  alak"  !ala  70 
la  lEmxuts!axs  lae  aek"!a  liantslalaxa  yaeltsKiniila    ts!ets!endzo   liixa 
ts!endzoats!e    xaxadzEma.     Wii,    g'flemese    qotlaxs    lae    yikuyinls 
yikuyaeyas.     Wii,  lii   tlEmak'EyindEq.     Wii,  g-ih'mese   gwalExs   lae 
hang-alllases  ts!endzoats!e  xaxadzEme  laxa  hemEnataeme  li:in  w  il.i 
ylx    lag-aaasasa    iJesaliises    lEgwile.      Wii,    g-ilemese    gwalExs    lae  75 
q!ap!eg11llaxcs  k"!ese   yiltsEntso£   tslendzowa  qaes  la  ax  r<\\:> 
4a£me  xaxadzEma.     Wii,  lii    pElx,ealts lalasa   tslendzowe  laq.     Wa, 
g-iPmese    £wllts!a\s    laaxat!    yikiiyiuls    ytkwaya*yas.      Wa,    laxae 
tlEmak'Eyindi'.q  <|a  s  lexat!  hanolilas  laxa  g-flx'de  bang'alllEms. 
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1  Salal-Berries.1 — She  takes  a  large  dish  and  puts  it  down  by  the  | 
side  of  her  salal-berry  baskets.  She  unties  |  the  tops  of  the  salal- 
berry  baskets ;  and  when  |  this  is  done,  she  pulls  out  the  hemlock- 
5  branches  which  cover  the  top.  ||  Then  she  takes  a  medium-sized  mat 
and  spreads  it  outside  of  where  she  sits,  where  |  she  is  going  to  pluck 
the  salal-berries  off  the  stems.  She  takes  hold  of  a  salal-berry  branch  | 
and  plucks  off  the  berries  from  the  stems,  and  she  goes  on  and  puts  | 
the  cleaned  berries  into  the  dish,  and  she  throws  the  branches  |  on 
the  mat  that  has  been  spread  out.     She  cleans  them  very  quickly; 

10  and  ||  after  all  the  berries  have  been  cleaned  which  she  put  into  the 
dish,  |  and  after  the  branches  have  been  put  on  the  mat  that  has 
been  spread  out,  |  she  folds  up  the  mat  holding  the  branches,  |  and 
she  goes  out  and  shakes  them  out  outside  of  the  house.  Then  she 
goes  back  into  |  the  house.     She  takes  her  front-basket,  goes  down 

15  to  the  ||  beach  in  front  of  her  house,  and  picks  up  fresh  stones,  which  | 
she  puts  into  her  small  basket,  enough  so  that  she  can  |  carry  them. 
Then  she  carries  the  basket  on  her  back  into  the  house,  |  and  she  puts 
it  down  by  the  side  of  the  fire.  Then  |  the  stones  are  poured  out  by 
the  side  of  the  fire.     Then  she  goes  down  again,  carrying  her  front- 

20  basket,  ||  and  puts  more  stones  into  it;  and  when  |  she  has  enough, 
she  carries  them  on  her  back  into  the  house,  and  |  puts  them  on  top 


1  Salal-Berries. — Wii,  la  &x£edxa  £walase  loqlwa  qa£s  g'axe  kano- 
lilas  lax  haxhanelasases  nenEgwats!e  laElxa£ya.  Wa,  la  qwelE- 
yindEx  t!et!Emak-Eya£yases  nenEgwatsIe  laElxa£ya.  Wa,  g-il£mese 
gwalExs  lae  lEkiimwalax  t!ak'Eya£yases  nenEgwatsIe  qlwaxa.  Wa, 
5  la  ax£edxa  hel£a  le£wa£ya  qa£s  LEp  lallleq  lax  l  lasalllases  k  IwaelasLaxs 
laLe  kimt!edElxa  nEklule.  Wa,  la  dax-£Idxa  £nEmts!aqe  laxa 
nEklule  qa£s  k!ulpalexa  nEklule  laxes  yisx-Ene,  qa£s  la  k!ats!otsa 
klmdEkwe  nEklul  laxa  loqlwe.  Wa,  la  tslEgEdzodalasa  yEsxine 
laxa  LEbele  le£wa£ya.     Wa,    la  halabalaxs   lae   kimtaq.     Wa,  gil- 

10  £mese  £wl£la  kimdEkwa  nEk'.iile  la  kMats!axa  k'fmdEgwatsIe  loqlwa. 
Wa,  laxae  £wl£ladza£ya  yisx'Ene  laxa  kimdEdzowe  LEbel  le£wa£ya. 
Wa,  g"il£mese  £wl£laxs  lae  qlEnepElilaxes  kimdEdzowe  le£wa£ya 
qa£s  la  laaqEwElsaq  lax  L!asana£yases  g'okwe.  Wa,  la  edeL  laeL 
laxes    gokwe    qa£s    ax£edexes    nanaagEme    qa£s    la    lEnts!es    laxa 

15  L!Ema£isases  g"6kwe.  Wa,  la  xExu£widxa  alExsEme  tlesEma  qa£s 
la  xExuts!alas  laxes  nanaagEme.  Wa,  a£mise  gwanala  qa£s 
lakwesexs  gaxae  oxLosdesElaq  qa£s  la  oxLaeLElaq  laxes  gokwe. 
Wa,  la  oxLEg'alilas  lax  onalisases  lEgwile.  Wa,  laEm  gugEnolisas 
laxes  lEgwilexa  tlesEme.     Wa,  laxae    etEntsIesa   k-!oqulaxes  nana- 

20  agEme  qa£s  laxat!  et!ed  xExuts!alasa  tlesEme  laq.  Wa,  gil£mese 
helatslaxs  lae  oxLosdesa  qa£s  laxat!  oxLaeLElaq  laxes  g'okwe  qa£s 

i  This  follows  the  description  of  the  gathering  of  salal  berries,  p.  207,  line  53. 
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of  those  she  brought  in  first.     She  just  puts  |  the  basket  with  stones  23 
in  it  on  the  floor,  and  she  builds  up  the  fire  so  |  that  it  is  high.     She 
takes  good  dry  fare-wood  and  ||  lays  it  across  the  top  of  the  fire.     When  25 
this  is  done,  |  she  piles  stones  on  top  of  it;  and  when  they  are  all 
on,  |  she  takes  a  low  box  and  washes  it  out.  |  When  this  is  done,  she 
puts  it  down.     She  takes  a  small  steaming-  |  box  and  pours  water 
into  it  half  way  up  from  the  bottom;  and  she  ||  leaves  it  there  just  30 
outside  of  the  low  box,  at  a  place  between,  it  |  and  the  fire.     Then 
she  takes  the  fire-tongs  and  puts  them  down  on  the  floor.  |  Now  it  is 
all  done,  and  she  waits  for  the  stones  to  get  red-hot,  |  as  they  are 
still  on  the  fire.  | 

Now  we  will  talk  for  a  little  while  about  the  low-sided  box  for 
mixing  salal-berries.  ||  It  is  three  long  spans  and  one  short  span  |  in  35 
length,  and  it  is  just  two  |  long  spans  in  width,  and  it  |  is  one  span 
in  height.  |  The  corners  made  in  the  same  way  as  the  boxes  for 
keeping  preserved  salmon.  ||  That  is  all  about  this.  |  40 

As  soon  as  all  the  stones  which  are  on  thefire  are  red-hot,  |  the  woman 
who  works  on  the  salal-berries  takes  the  dishes  containing  the  cleaned  | 
berries  and  puts  them  down  by  the  side  of  the  low  box  for  making 
salal-berry  cakes;  |  she  takes  the  tongs  and  puts  them  down  at  the 


la  oxLaqas  laxes   gilx'de    xEgwanEma.     Wa,  a£mese    la   hangelila  22 
t!ets!ala     lExaxa    xEgwIle   tlesEma.     Wa,  la   hel£Idxes  lEgwile    qa 
q!ap!esgEmliles.     Wa,   la    ax£edxa    eke    lEmxwa    lElqwaEma    qa£s 
gayi£lalax-£Ideq    lax    6kuya£yases    lEgwile.      Wa,  g  il£mese   gwahsxs  25 
lae  xEquyindalasa  tlesEme  laq.     Wa,  glPmese  £wIlk'EyEndExs  lae 
ax£edxa    bEngEla    t!Eqagi£lats!a    qa£s  aek"!e   tsIoxiigindEq.      Wa, 
g  il£mese    gwalExs    lae    hang'alllas.      Wa,    laxae    &x£edxa    amaeye 
q!olats!a    qa£s    guxtslodesa    £wape    qa  £nEgoyoxsdales.     Wa,    laEin 
ha£nel  lax  l !asotaga£yasa  bEng'Ela  t!Eqagi£lats!a  lax  awagawa^yas  30 
LE£wa  lEgwile.    Wa,  laxae  ax£edxa  ts!esLala  qa  gaxes  kadela.     \Xn, 
laEm  ewle\a   laxeq.     Wa,  a^mise   la    esEla   qa  memEnltsEmx£Ideda 
tlesEme  la  xExuLalales  lax  lEgwilas. 

Wa  qEns  yawas£ide  gwagwex-sEx"£Id  laxa  bEng'Ela  t!Eqagiela- 
ts!a,  yixs  mamoplEnk'Elaasa  ts!Ex"ts!ana£ye  laxEns  q!waq!\v;i\-  35 
ts!ana£yex  yix  £wasgEmg-Eg-aasas.  Wii,  la  nExnEqEla  malplEnk' 
laxEns  q!waq!wax-ts!ana£yex  yix  £wadzEgEg-aasns.  \\'ii,  La 
£nEmp!Enk-osta  laxEns  q!waq!wax-ts!ana£yex  yix  ewalasgEmasas. 
Wa,  la  yuEm  gwiile  wfdayasox  wula£yasa  xEtsEmaxs  k^ogEkwae. 
Wa,  la£mEn  gwal  laxeq.  '" 

Wii,  glPm^se  £naxwa  la  mEmEnltsEmx^Ideda  xExuLalalese  t!e- 
sEmxs  lae  ax£ededa  nanaklultslla  bslEdaqxes  k'imdExuts talaxa  oe- 
k!uie  loElq!wa  qa£s  g-axe  k'anollliolas  laxa  bEng'Ela  fclEqagi 
£lats!ii.     Wii,  laxae  ax£edxes  tslesLala  qa  gaxes  k'adel  lax  eaxElas- 
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45  place  where  she  is  going  to  work.  ||  Then  she  takes  up  with  both 
hands  the  cleaned  salal-berries  and  |  pours  them  into  the  low  box  for 
making  salal-berry  cakes,  for  its  name  is  |  "low  box  for  making  salal- 
berry  cakes."  She  puts  the  berries  into  it;  and  |  she  only  stops  pour- 
ing iu  salal-berries  when  they  are  four  |  finger-widths  deep,  when  they 

50  are  levelled  down  on  top.  ||  Then  she  takes  the  tongs  and  takes  up 
with  them  the  red-hot  stones.  |  First  she  dips  them  into  a  steaming- 
box  containing  water,  so.that  |  the  ashes  that  stick  on  the  stones  will 
come  off,  and  so  that  they  may  not  be  too  hot  |  and  burn  the  salal- 
berries  when  they  are  put  in.  |  After  dipping  the  stones  in,  she  puts 

55  them  in  one  corner  of  the  ||  salal-berries;  and  she  continues  doing  so 
with  the  other  red-hot  stones.  |  When  she  finishes,  it  is  this  way. 
Then  |  with  both  hands  she  takes  more  salal-berries 
and  pours  them  on  the  red-hot  stones  which  |  are  in 
the  salal-berry  box;  and  when  these  are  also  four  | 
finger-widths  in  depth,  then  she  takes  the   tongs  and 

00  takes  up  ||  more  red-hot  stones.  She  dips  them  into  the  steaming- 
box  I  with  water  in  it,  and  puts  them  on  the  salal-berries;  |  and 
when  these  are  all  covered  with  stones,  she  pours  more  |  salal- 
berries  on  top;  and  when  these  are  all  in,  she  again  |  puts  hi  more 

65  hot  stones;  and  when  they  are  all  covered  ||  with  hot  stones,  she 
takes  a  medium-sized  mat  |  and  spreads  over  it,  for  now  it  boils  up ; 


45  Las.  Wa,  la  gox£wid  laxa  lExuts!ala  k-imdEku  nEklula  qa£s  la 
goxuts!alas  laxes  t!Eqag-i£lats!e  bEng'Ela  qaxs  he£mae  la  LegEm- 
sa  bsngEla  t  lEqag  I£lats  !axs  lae  goxts!oyowa  nEklfile  laq.  Wa, 
al£mese  gwal  goxtslalasa  nEk'.filaxs  lae  modEn  laxEns  q!wa- 
q!waxts!ana£yex  ylx    waxuts tewasas    ylxs    lae    £nEmak"E£yaakwa. 

50  Wa,  la  ax£edxes  tslesLala  qa£s  k!ip!ides  laxa  xixExsEmala  tlesEma 
qa£s  la  gagilasila  hapstEnts  laxa  q!olats!ets!ala  £wapa,  qa  lawalesa 
k  !wek  !utsEma£yaq  guna£ya.  Wa,  he^mis  qa  k-  !eses  xEnLEla  tslElqwa 
qa  kleses  k!timElx-£Ideda.  nEkliile  qo  lal  k-!ip!Eqalts  laq.  Wa,  gil- 
£mese  la  hapstaakweda  tlesEmaxs  lae  k-!ip!Eqas  lax  apsbalts  lawasa 

55  nEklule.  Wa,  la  hexsa  gwegilaxa  waokwe  x'ixExsEmala  t!esEma. 
Wa,  glPmese  gwalExs  lae  g-a  gwaleg-a  (fig.):  Wa  laxae  et!ed 
gox£w!d  laxa  nEklule  qa£s  goxuyindes  laxa  x"ix-ExsEmala  tlesEmaxa 
la,  axEgexa  nEklfile.  Wa,  g  ilEmxaawise  modEne  wagwasas  laxEns 
q!waq!wax-ts!ana£yexs   lae  et!ed    ax£edxes  tslesLala  qa£s  k-!ip!edes 

60  laxaaxa  x'lx^ExsEmala  tlesEma  qa£s  la  hapstEnts  laxa  £wabEts la- 
wasa q!olats!e.  Wa,  laxae  k'!tp!Eqas  lax  okuya£yasa  nEklfile. 
Wa,  g-il£Emxaawise  la  hamElqEyindqexs  lae  et!ed  goxuyindalasa 
nEkliile  laq.  Wa,  glPmese  £wilg-Elts!ayeda  nEklulaxs  lae  et!ed 
k' lipEyindalasa   tslElqwa   t!esEm  laq.     Wa,  gil£Emxaawise  hamEl- 

65  qEyE£yeda  tsh:lqwa  tlesEm  laqexs  lae  ax£edxa  heladzowe  le£wa£ya 
qa£s  LEpEylndes  laq,  qaxs   lE£mae    maEmdElqiila.      Wa,    g'iPmese 
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and  after  |  she  has  done  so,  she  takes  an  elderberry-cake  that  has  not  67 
been  tied  up  in  bundles  with  |  shredded  cedar-bark,  and  puts  it  up 
on  edge  over  ber  fire.  |  It  gets  brittle  quickly,  and  she  goes  down  to  1  he 
I  teach  in  front  of  her  house  ||  to  look  for  a  flat  sandstone;  and  when  70 
she  finds  one,  |  she  takes  it  up  and  puts  it  down  by  the  side  of  the 
box  in  which  |  the  salal-berries  are  being  cooked.     She  takes  her 
husband's  stone  hammer  and  |  places  it  on  the  flat  sandstone.     When 
the  elderberry-cake  is  quite  |  brittle,  she  takes  down  the  elderberry- 
cake  and  she  lakes  a  new  ||  mat  and  spreads  it  out.     She  puts  the  flat  75 
sandstone  on  the  |  mat  and  takes  up  the  cake  of  elderberries,  places 
it  |  on  the  sandstone,  and  she  takes  the  stone  hammer  and  pounds  | 
t  he  elderberry-cake  so  that  it  breaks  in  pieces.     When  it  is  all  broken 
up,  |  she  takes  up  the  pounded  elderberry-cake  with   both  hands, 
rubs  it  together  ||  so  as  to  make  a  powder  of  it,  and  she  only  |  stops  80 
when  it  is  all  like  flour.     After  she  has  broken  up  |  one  of  the  elder- 
berry-cakes, she  takes  others,  for  generally  |  they  break  ten  cakes  of 
elderberries  for  making  the  |  salal-berry  cakes.     After  ten  elderberry- 
cakes  have  been  broken  up,  ||  she  takes  off  the  mat  that  has  been  85 
spread  over  the  salal-berry  box,  for  |  they  are  done  when  they  stop 
boiling.     She  takes  a  ladle  |  and  a  large  dish  and  puts  them  down 
by  the  side  of  the  low  salal-berry  box.  |  Then  she  takes  the  tongs 


gwalExs    lae  ax'edxes  ts!endzewats!e,    yixa    k-!ese   yaeltsEmalaxa  67 
kadzEkwe  qaes  la    pEllcEmg'aaLElots    laxa    nEqostawases    lEgwile 
qa  halabales  tsos£eda.     Wa,    la  lEnts!es   lax   L!Ema£isases  g'okwe 
qaes   lii  alax    pEgEdzowa    dr/na  tlesEma.      Wa,   g11£mese   qlaqexs  To 
lae  ax£edEq  qaes  gaxe   pax£alllas  lax  apsanalllases  t  !Eqag-ilasE£we 
iiEk!iila.     Wa,  la  ax£edEx  pElpElqases    hVwunEme    qa£s  lii    mEgii- 
dzots    lax    pEgEdzowe    dE£na    tlesEma.      Wa,    g-fl£mese    alak*!ala 
la    tsosaxs   lae    axaxodxa    tslendzowe.     Wa,    lii    ax£edxa    Eldzowe 
le£wa£ya   qa£s  LEplallles.      Wa,  la  pagEdzotsa    dE£na    tlesEm    laxa,  75 
le£wa£ye.     Wa,   lii    ax£edxa    £iiEmxsa    tslendzowa   qa£s    pax£alodes 
laxa  dE£na  tlesEma.      Wii,  lii    ax£edxa  pElpElqe    qa£s    lESEldzodes 
laxa    tslendzowe    qa    q!weq!filts!es.       Wii,    g  il-mese    £wI£we1xsexs 
lae  gox£w!tses  wax-solts!ana£ye  eeeyaso   laxa  qlwelkwe  tslendzowa 
qaes   heloxusEndeqexs    lae    dzakodxes    eeeyasowe.      Wii.     al  me se  80 
gwalExs   lae   yoEm  gwex"sa  qQxex.     Wii,    g'tl'mSse    ewI£wElx-seda 
'nKinxsa    tslendzowa    lae    etledxa     waokwe     qaxs    hemEnala  mae 
QEqaxse  tslendzowe  q!welasEewasa  tslEdaqe  qas  axEgEmxes  t lEqa- 
g-IlasE£we  nEkliila.     Wii,  g-Jl£mese  'wida  la  qlwelkwa  msqaxsa  fcslen 
dzowa  lae  axodxa  le£waeye  LEpEmalllasa  tlEqagi  latsle  bEng'p]    qas    s;' 
lE£mae  Llopaxs  lae  gwal  nii.(hd<|ula.     Wa,  La  ax£edxa   k"ats!EnaqS; 
wa,  he£misa  ewalase    loqlwa    qaes    la   k'anolilas  laxa   b!Eqag-i*lats!e 
bEngEla.      Wii,  lii    &x£edxa    tslesLala    qaes    klapteles    laxa    b!e  i 
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and  feels  for  the  stones,  |  which  are  in  the  bottom,  under  the 
90  boiled  salal-berries;  and  when  ||  she  gets  hold  of  a  stone,  she  takes  a 
spoon  and  scrapes  off  the  jam  that  |  sticks  to  the  stone.  After 
scraping  it  off,  she  puts  |  (the  stone)  into  the  dish;  and  she  continues 
doing  this  with  the  other  stones.  |  When  all  the  stones  are  out,  she 
takes  the  dish  with  the  stones,  |  goes  out,  and  throws  them  out  of  the 
95  house.  Then  ||  she  goes  back  with  the  dish  and  puts  it  down.  Then 
she  takes  her  tongs  |  and  stirs  the  salal-berries.  She  stirs  them  for  a 
long  time.  Then  the  |  boiled  salal-berries  become  liquid.  Next  she 
takes  a  spoon  |  and  dips  it  into  the  pounded  elderberries,  and  pours 
these  into  the  boiled  |  salal-berries;  and  she  continues  stirring  them 
100  with  the  tongs.  When  ||  all  the  pounded  elderberries  have  been 
thrown  in,  it  gets  thick.  |  After  finishing  this,  she  takes  her  drying- 
frame,  (the  same  one)  that  is  used  in  making  elderberry-cakes,  |  and 
she  also  uses  the  (same)  measure  that  she  used  to  measure  the  elder- 
berry-cakes, |  and  also  the  skunk-cabbage  leaves  heated  over  the 
fire,  for  she  does  everything  |  with  the  boiled  salal-berries,  making 
5  them  into  cakes,  as  she  did  when  ||  making  cakes  of  the  elderberries; 
and  she  also  ties  them  into  bundles  |  with  shredded  cedar-bark  in  the 
way  in  which  she  tied  the  dried  elderberries.  |  Thus  they  are  tied 
into  bundles  with  shredded  cedar-bark,  and  they  are  put  into  a 
(square)  box,  which  is  |  called  "salal-berry  box"  because  it  contains 


maxs  lae  xEgundzes  laxa  Llope  nEklula.  Wa,  giPmese  lalxa 
90  tlesEmaxs  lae  ax£edxa  IratslEnaqe  qa£s  ktxalexa  tlEqaxs  lae 
klwekliitsEmexa  tlesEme.  Wa,  giPmese  £wilgEltsEmxs  lae  kMip- 
tslots  laxa  loqlwe.  Wa,  axsa£mese  he  gwegilaxa  waokwe  tlesE- 
ma.  Wa,  g-il£mese  £wFl6steda  tlesEmaxs  lae  dagililaxa  tletslala 
loqlwa  qa£s  la  giiqEWElsaq  lax  L  !asana£yases  g'okwe.  Wa,  g-ax- 
95  £mese  k'alaxa  loqlwe  qa£s  k-ag-allles.  Wa,  la  ax£edxes  tslesLala 
qa£s  xwetledes  laxa  Llope  nEkliila.  Wa,  la  geg'illlExs  lae  ala- 
k-!ala  la  £wapaleda  L!ope  nEklula.  Wa,  la  ax£edxa  k'atslEnaqe 
qa£s  tseqes  laxa  qlwelkwe  ts'ex'ina  qafs  la  tseqElas  laxa  Llope 
nEklula.  Wa,  la  hemEnalaEm  xwetasa  ts!esLala  laq.  Wa,  g'il- 
100  £mese  £widaqeda  qlwelkwe  tslexina  laqexs  lae  gEnx£ida.  Wa, 
giPmese  gwalExs  lae  ax£edxes  k- !itk- lEdesexes  lEgEdzoxudaxa  ts!en- 
dzowe.  Wa,  heEmxaawis  niEnyayases  mEnyayaxa  tslendzowe. 
Wa,  laxae  pEnkwa  k"!Ek'!aok!wa  laxa  lEgwile,  yixs  a£mae  naqEm- 
g-ilto  laxes  la  gwegilasxa  Llope  nEkliilExs  lae  lEqaq  laxes  gweg-ila- 
5  saxs  lax'de  lEqaxa  tslendzowe.  Wa,  heEmxaawise  gwalaxs  lae  yael- 
tsEmalaxa  k*adzEkwe  laxaax  gwalaasasa  tslendzowaxs  lae  yael- 
tsEmalaxa  kadzEkwe.  Wa,  laxae  xEtsEme  hants lEwasaxa  Lega- 
das    nEgudzEwatsle  xEtsEina,  yixs    lae    g'ItslEwaxusa    nEgudzowe 
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the  salal-berry  cakes.  |  Those  are  not  the  best  salal-berries  that  me 
mixed  with  ||  elderberries;  for  they  make  them  in  a  (cheap)  way  to  sell  111) 
them,  and  also  for  her  |  husband  to  give  a  feast  of  salal-berry  cakes. 
They  do  the  same  with  the  |  salal-berries  as  they  do  with  the  elder- 
berries when  a  feast  is  given.  |  The  only  difference  is  that  the  dishes 
are  called  |  "salal-berry-cake  dishes."  That  is  all  about  the  one 
way  of  doing  this.  || 

Salal-Berries  and  Elderberries  mixed— (Strips  of  caked  salal-  1 
berries).  |  In  this1  (box)  salal-berries  mixed  with  elderberries  are 
pounded  before  they  are  ripe.  |  This  is  what  I  talked  about  first,  for 
they  are  made  as  cheaply  as  possible,  because  they  are  for  sale  |  or 
given  at  a  feast  to  different  tribes.  Therefore  the  salal-berries  are 
not  pure;  ||  and  they  put  in  the  elderberries  so  that  they  will  show  5 
up  better  and  |  that  the  salal-berry  cakes  will  dry  more  quickly,  when 
elderberries  |  are. mixed  with  them,  for  this  is  sold  cheaply.  | 

Now  I  will  talk  about  the  salal-berry  cakes,  which  are  made  care- 
fully by  the  |  women  for  their  own  food  and  for  their  husbands,  their 
children,  and  their  ||  relatives.  When  (the  woman)  makes  the  salal-  10 
berry  |  cakes  mixed  with  elderberries,  she  does  not  pick  the  largest 
salal-berries  seen  by  her,  those  which  grow  well,  |  she  keeps  these  to 
be  picked  when  they  are  |  ripe.  When  they  are  quite  ripe,  she 
takes  her   three  |  baskets,  the  same   ones   that  were   used    before, 


tlEqa.  Wa,  heEm  k*!es  aek'!aaku  nEgiidzo  tteqeda  la  geqElaxa 
ts!ex-ina,  yixs  hae  senatseq  qa£s  laxoya.  Wa,  he£mis  qo  t!Eqa-  110 
g'ilaexsde  la£wunEmasex  nEgiidzowa,  wa  laxae  heEm  gweg'ila- 
sE£weda  nEgudzowe  tlEqe  gwegilasaxa  tslendzowaxs  lae  k!w§la- 
dzEma.  Wa,  lex-a£mese  6gux£ideda  LegEmasa  loElqlwaxs  t!Ext!aga- 
tsliixa  nEgiidzowe.     Wa  laEm  gwala  £nEmx-£idala  gweg'ilasEq. 

Salal-Berries  and  Elderberries  mixed  (TlEqelaxa  heyadzo  nEgiidzo  1 
t!Eqa). — Wa,'  la  heEmuil  k'lilx'amEnqula  nEklula  axEqElaxa  ts!en- 
dzowEii  g'ale  gwagwex-s£alasa  qaxs  yayaqelakwaaxs  laxoyEweLe 
loxs  klweladzEmae  laxa  qlenEme  lelqwalaLaeya,  lagilas  k'lea 
saydqwa  nEk!ule.  Wa,  he£mis  lag'ilasa  ts!ex-ina  q!aq!ek'!es.  Wa,  5 
he5misexs  halabalae  lEnix£wideda  nEgudzowe  tteqaxs  laeda  ts!en- 
dzowe  axEgeq,  yixs  holaloxwaaxs  k-ilxwasE£wae. 

Wa,  la£mesEn  gwagwex-sEx'£IdEl  laxa  nEgudzowaxs  aek"  !asEewaasa 
tslEdaqe  qa£s  helelayo  LE£wis  la£wQnEme  LE£we  sasEine  lo  mes 
LeLELala.  Wii,  he£maaxs  hie  gwal  eaxElaxa  ts lets lEnqEla  nEgiidzo  10 
tlEqa  laxes  k"!ets!ena£ye  nEkwaxes  ddgulr  awa  QEklula,  ytxa  ek^as 
q!wax£edaena£ye.  Wa,  laEm  giiL!Esaq  qaes  la]  QEkwaLEq  qo  lal 
q!ayox£w!dEl.  Wa,  g-il£mese  qlayoqwaxs  lae  axeedxes  yuduxusEme 
laElxa£ya  yixaaxes   g'llx'de  niogwatslii.     Wa,  la   lieEmxat!  gweg'i 

1  Continued  from  description  of  the  dish  for  pounding  salal-berrios  (p.  no,  lino  78). 
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15  and  she  does  everything  ||  as  she  did  before  when  she  went  to  pick 
salal-berrics,  as  I  first  described;  |  and  she  also  does  as  I  said  before, 
when  she  picks  the  salal-berrics  ofT  the  branches,  |  and  she  puts 
them  into  the  same  dishes;  and  when  they  have  all  been  cleaned,  | 
she  takes  the  mortar-box  for  the  salal-berrics,  and  she  puts  it  down 
on  the  floor  |  where  she  is  going  to  work;  and  she  also  takes  her 

20  husband's  stone  hammer  and  places  it  ||  on  the  edge  or  by  the  side 
of  the  mortar-box.  Then  she  takes  the  |  dish  containing  the  cleaned 
salal-berries  and  puts  it  down  next  to  the  mortar-box;  |  and  she  puts 
in  both  hands  and  takes  out  the  |  cleaned  salal-berries  and  places 
them  in  the  mortar-box.     When  |  they  are  two  finger-widths  deep 

25  in  the  ||  bottom  of  the  mortar-box,  she  takes  her  |  stone  hammer 
and  pounds  them  until  they  burst,  and  she  continues  |  pounding 
them  until  she  sees  that  they  have  all  burst.  Then  she  takes  the  | 
large  dish  and  pours  the  pounded  salal-berries  into  it.  After  |  pour- 
ing  all  out,  she   takes  some  more   of  the  cleaned   salal-berries,  || 

30  puts  them  into  the  mortar-dish,  and  when  they  are  |  two  finger- 
widths  deep  in  the  |  mortar-box,  she  takes  her  stone  hammer  and 
pounds  them.  |  She  pounds  them  for  a  long  time;  and  when  she  sees  | 
that  they  have  all  burst,  she  puts  the  hammer  down  on  the  floor  || 

35  and  pours  the  pounded  salal-berries  into  the  dish.  |  She  continues 


15  les  gweg'ilasaxs  g'alex'de  nEkwaxEn  g'llx'de  gwagwex-s£alasa.  Wa, 
laxae  heEm  gwegilaqes  gweg'ilasaxs  lae  klulpalaxa  nEkliile.  Wa, 
laxae  heEm  k'latslalaseda  loElqlwe.  Wa,  g'il£mese  £wT£lala  kimdE- 
kwaxs  lae  ax£edxa  bsg'atslaxa  nEkliile  qa£s  g'axe  hang'alllas  laxes 
eaxslasLe.     Wa,  laxae  &x£edEx    pElpElqases  la£wunEme  qa£s  g  axe 

20  mEkwagElllas  laxes  lEg'atslaxa  nEkliile.  Wa,  la  ax£edxa  k'imdE- 
gwatslaxa  nEklule  loqlwa  qa£s  gaxe  k'anodzEnts  laxa  lEg'atslaxa 
nEklule.  Wa,  la  gox£witses  wax'solts  !ana£ye  e£eyaso  laxa  klmdE- 
kwe  nEk'.ula  qa£s  la  goxtslalas  laxa  lEg'ats laxa  nEklule.  Wa,  g'il- 
Jmese  maldEn  laxEns  q!waq!wax-ts!ana£yex  yix  wagwasasa  kimdE- 

25  kwe  nEklul  lax  otslawasa  lEg-ats!axa  nEklulaxs  lae  dax£Idxa 
pElpElqe  qa£s  lESElgEndes  laq  qa  £wi£les  kiix£ida.  Wa,  la  gegilll 
lESElgeq.  Wa,  giPmese  doqulaq  laEm  £wi£la  kuk'axs,  lae  ax£edxa 
£walase  loqlwa  qa£s  la  qEposasa  la  lEdzEku  nEklul  laq.  Wa,  gtl- 
£mese  £wilasExs   lae    etled   g6x£wld    laxa    kimdEkwe   nEklula  qa£s 

30  lexat!  goxtslots  laxa  iEg-ats!axa  nEklule.  Wa,  gfl£Emxaawise 
maldEn  laxEns  q!waq!wax-ts!ana£yex  yix  wagwasas  lax  otslawasa 
lEg'atslaxa  nEklulaxs  lae  dax-£idxa  pElpElqe  qa£s  lESElga£yes  laq. 
Wa,  laxae  geg'illlExs  lESElga£yaaq.  Wa,  gtl£Emxaawise  doqulaq 
laEm  £wl£la  kukiixuSExs  lae  g-eg-alilases  lEdzayowe  pElpElqaxs  lae 

35  qEpasasa  la  lEclzEk"  nEklul  laxa  lEdzEgwatsle  nEkliil  loqlwa. 
Wa,  axusa£mese  la  he  gwegilaxa  waokwe  k-imdEku  nEklula.     Wa, 
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doing  this  with  the  other  cleaned  salal-berries,  and  |  only  stops  when  37 
they  have  all  been  pounded.     She  does  not  make  them  into  cakes 
quickly,  |  but  leaves  them  for  two  nights  in  the  dish,  covered  over 
with  a  mat,  before  |  making  the  cakes.  || 

Now  I  will  talk  about  the  long  strips  of  dried  salal-berries.     When  |  40 
the  woman  gets  ready  to  dry  them,  after  leaving  them  two  nights 
covered  |  over  with  a  mat,  so  that  no  soot  will  drop  into  them  and  |  so 
that  they  will  get  thick, — for  she  can  not  make  them  into  cakes 
immediately  |  after  pounding,  because  the  berries  are  full  of  juice 
and  therefore  ||  she  leaves  them  for  a  long  time  to  dry  up, — then  she  45 
I  akes  up  the  drying-frame,  |  the  (same)  one  as  she  used  when  she  dried 
elderberries  mixed  with  salal-berries,  |  and  also  the  heated  skunk- 
cabbage.     She  puts  the  heated  |  skunk-cabbage  leaves  down  flat  the 
whole  length  of  the  drying-frame.     She  puts  them  on  very  |  smoothly; 
and  when  they  are  all  down  on  the  drying-frame  from  end  to  end,  ||  she  50 
takes  her  straight  knife  and  cuts  the  curved  edges  |  of  the  skunk-cabbage 
leaves  that  hang  down  over  the  two  side-pieces  of  the  drying-frame  | 
(this  is  called  by  some  people  "stiff  edge   of   the  drying-frame) ".  | 
After  cutting  them  all  off,  she  takes  a  large  horse  clam-shell  |  and  a 
large  spoon,  and  she  takes  the  pounded-salal-berry  dish  ||  and  puts  it  55 
down  by  the  side  of  the  drying-frame.     She  |    takes  the  ladle,  dips 
it  in,  and  stirs  it  until  they  are  well  mixed  |  with  the  juice;  and  when 


al£mese  gwalExs  lae  £wl£la  la  lEdzEkwa.     Wa,  k-!est!a  ya£nag-aala  37 
lEx£edEq.     Heda   la   malExse   ganoLas   £nakuyalaxa   le£wa£yaxs  lae 
lEx£edEq. 

Wa,  la£mesEn  gwagwexs£Ex£IdEl  laxa   heyadzo  nEgudzoxs  laeda  40 
tstedaqe  xwanal£Id  qa£s  lEqeq  laqexs  lae  malExses  ganoLe  naxiim- 
lllxa  le£wa£ye  qa  k- !eses  q!wap!EqElaso£sa  qlwalobEse.     Wa,  he£mis 
qa  alaklales  gEnx£ida  qaxs  k-  leasae  gwex-£idaas  lEx£edqexs  g-alae 
gwal  lESElgeq  qaxs  alak- !alae  qlenEme  saaqas.     Wa,  he£mis  lag-ilas 
he  gwaele  qa  lEinlEmoxudes.     Wa,  la  ax£ededa  tslEdaqaxa  k-!itk!ic-  45 
des^,  yixes  k- litElax'daxs   galex'de  lEqaxa  ts!ets!EnqEla  nEgiidzd- 
wa.    Wa,  he£misa  pEnkwe  k-  !Ekaok!wa.     Wa,  la  pagEdzotsa  pEnkwe 
k!Ek-!aok!wa  lax   £wasgEmasasa  k- !itk- lEdese.     Wa,  laEm  aeklaxs 
lae  hamElgEdza£ya  k'!Ek'!aok!wa  papEqo£nakulaxs  labEndalae.    Wa, 
la  ax£edxes   nExxala   kMawayowa   qa£s    t!osalexa    k  ilkiclxKnxa- 50 
£yasa  kMEkMaoklwaxs  lae  kiesala  lax  k-ak-EtEnxa£yasa  kltk  !i:dese; 
ylxs   LeqElaeda  waokwas   LlaLlEXEnxe  laxa  kakEtEnxa£ya.     Wa, 
glPmese  £wl£la  tlosEwakuxs  lae  &x£edxa  £walase  xalaetsa  mi:t  lana  j  e. 
Wa,  he£misa  £walase  k-ats!Enaqa.     Wa,  la  axeedxa  LEg"E?:uts lalaxa 
nEklule  loq'.wa  qa£s  gaxe  hanEnxElilas  laxa  k1  Htk* tedese.     Wa,  la  f>r> 
dax-£idxa  katstenaqe  qa£s  tseqes  laq  qa£s  xwetledeq  qa   [Elgowes 
LE£wissaaqe.     Wa,  gil£mese  alaklalala  lElgoxs  lae  tsex,eItsa  k'atslE 
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58  the  berries  are  well  mixed,  she  dips  the  |  spoon  into  them  until  it  is 
heaping  full  of  the  pounded  salal-berri.es;  and  she  pours  |  them  on 
one  end  of  the  drying-frame.     Then  she  takes  a  straight  cedar-sfcick|| 

GO  and  puts  it  down  (crosswise)  near  the  end  of  the  drying-frame,  in  this 
manner:  |  The  thickness  of  the  cedar-stick  is  one- 
half  of  the  f|  [|  little  finger,  |  and  it  is  just  squeezed 
between  the  two  side-pieces  of  the  drying-frame. 

She  |  does  the  same  at  the  other  end;  and  after  doing  so,  she  takes 
the  |  clam-shell,  turns  it  over,  and  uses  it  to  smooth  the  pounded 

65  salal-berries  ||  on  one  end  of  the  drying-frame.  Then  the  pounded 
salal-berries  are  levelled  down  |  to  the  crosspiece  of  cedar-wood,  and 
she  presses  |  the  pounded  salal-berries  against  the  two  side-pieces. 
As  soon  as  she  has  spread  all  the  pounded  |  salal-berries,  she  dips  the 
spoon  into  the  berries  again  and  pours  them  out  at  the  |  end  of  the 

70  salal-berries.  She  continues  doing  this  until  ||  she  reaches  the  end 
of  the  drying-frame;  and  when  she  reaches  the  other  crosspiece,  | 
she  stops.     After  doing  so,   it  is  in  this  way:  |    §  b 

Sometimes   she  has  as  many  as   twenty  drying-   B- § 

frames  with  |  pounded  salal-berries,  or  even  more  when  the  salal- 
berries  are  growing  well  |  in  summer,  and  when  the  woman  is  indus- 

75  trious  in  picking  salal-berries.  ||  After  this  has  been  done,  she  asks 
her  husband  to  come  and  help  her  |  put  the  frames  up  just  over  the 
fire,  not  very  high,  |  for  the  woman  must  bend  her  head  when  she 


58  naqe  qa  LlakEmallsexa  lEgEkwe  nEklula  qa£s  la  tsedzots  lax  apsba- 
£yasa  k"  !itk'  tedese.    Wa,  la  ax£edxa  k  IwaxLawe  qa£s  nEgEnosa.     Wa, 

60  la  katbEnts  laxa  maxba£yasa  k"  !itk- tedese  g*a  gwa£lega  (fig.), yixs 
k-  !6dEnae  laxEns  sElt!ax'tsana£yex  yix  wagwasasa  klwaxLawe.  Wa, 
la  Mm  qataweltEwe  lax  L!ax!EXEnxa£yasa  k- !itk- lEdese.  Wii,  laxae 
he  Em  gwex'£idxa  apsba£ye.  Wa,  giPmese  gwalExs  lae  axeedxa 
xalaese  qa£s  nELalamaseqexs  lae  gweldzodalaxa  lsgEkwe  nEklul  lax 

65  apsba£yasa  k- !itk- lEdese.  Wa,  laEm  £nEmak-aleda  lEg'Ekwe  nEk!ul 
LE£wa  geba£ye  klwaxLawa.  Wa,  la  lalEnxEndxa  L!a,L!EXEnxa£yasa 
lEg"Ekwe  nEklula.  Wa,  gllnaxwa£mese  gweldzod  £wl£lasa  lEgEkwe 
nEklulExs  lae  et!ed  tsex-£etsa  kats'.Enaqe  qa£s  la  tsedzots  lax  la 
£walalaats   6ba£yasa   nEklule.     Wa,  axusa£mese   he   gweg'ilaxs    lae 

70  labEndalaxa  k!itk-!Edese.  Wa,  glPmese  lag-aa  laxa  £nEme  geba- 
£ya  lae  gwala.  Wa,  gil£mese  gwalExs  lae  g-a  gwaleg'a  (fig.),  yixs 
£nal£nEmp '.Enae  maltsEmgustaxseda  k- !itk- tedese  la  axdzalaxa 
lEgEkwe  nEklula  lo£xs  hayaqamaaq,  yixs  helaeda  nEklule  laxes 
q !wax£edaena£ye    lo£xs    sE£xuts!aeda  tslEdaqe  la  nEkwaxa  nEklule. 

75  Wa,  glPmese  gwalExs  lae  axk*  !alaxes  la£wunEme  qa  g-axes  g-ewalaq 
qa£s  Les£aLElodes  lax  nEqostawases  lEgwIlexa  kMese  alaEm  eklala 
qaxs   glmxwala£maeda  tslEdaqaxs  lae  LawabEwexa  k- !itk- .'Edesaxs 
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is  standing  under    the  drying-frame  |  when  it  is  put  up  over  the  77 
fire.     Now  the  woman  takes  hold  of  one  end,  |  and  her  husband  of 
the  other,  and  they  put  the  salal-berry  cakes  (for  now  their  name 
is  changed)  ||  over  the  fire.     After  doing  so,  her  husband  |  builds  up  80 
the  fire  with  very  dry  alder-wood.  |  The  reason  why  they  use  alder- 
wood  to  burn  underneath  is  because  it  gives  no  sparks  |  and  it  makes 
a  very  hot  fire,  for  the  owner  of  the  salal-berries  wishes  them  |  to  dry 
quickly.     As  soon  as  the  fire  burns  well,  they  watch  ||  the  drying-  85 
frames  that  they  may  not  catch  fire,  and  they  do  not  leave  (the  cakes) 
there  for  more  than  two  |  hours.     Then  they  are  half  dry.     Now  | 
the  berry-cakes   are  done;  and  she  takes  them  all  down  and  puts 
down  on  the  floor  one  |  of  the  drying-frames.     Then  she  takes  down 
another  one  and  puts  it  on  top  |  of  the  one  on  the  floor;  and  she  con- 
tinues doing  so,  putting  them  one  ||  on  top  of  another.     After  she  has  90 
taken  them  all  down,  the  woman  |  takes  an  empty  drying-frame  and 
places  it  over  the  top  |  one  which  has  the  long  strips  of  salal-berry 
cakes  on  it.     Then  she  turns  it  over  on  the  |  empty  one.     The  woman 
is  careful  that  the  salal-berry  cake  |  is  flush  with  the  end  of  the 
empty  drying-frame,  and  ||  that  the  sides  are  straight  along  its  sides;  95 
for  all  the  frames  are  made  of  the  same  length  |  and  of  the  same 
width.     As  soon  as  |  she  has  finished,  she  calls  her  husband  to  come 
and  take  hold  |  of  the  drying-frames  that  he  face  to  face.     Then  her 


lae  Lestaya  lax  ek-!a£yasa  lEgwIle.     Wa,  laEm  dadEba£ya  tslEdaqe  78 
LE£wis  la£wunEmaxs   lae    Lestodxa   tlEqa  qaxs    lE£mae   LlayoxLaxs 
lae  Lesta£ya  laxa  lEgwIle.     Wa,  g  iPmese  gwalExs  lae  hVwiinEmas  80 
lEqwelax£Idxes    lEgwIlasa   LlasmEsexa    alak-!ala  la    lEmxwa.     Wa, 
heEm  lag-ilas  he  lEgwabEwIseda  iJasmEsaxs  k'!esae   an5bexostala. 
Wa,    he£misexs    Lomae    L!esEgustala    qa£s    £nekae    qa    halabales 
lEmx£wides  tlEqa.     Wa,  g  il£mese  xlqostawe  lEqwela£yas  lae  q!aq!a- 
lalaq  qa  k-!eses  xix£ede  k!itk!Edesas.     Wa,  k-!est!a  malts  lagELE- 85 
laglla  laxa  q!aq!alak!a£yaxa  £nalaxs  lae  k- !ayax£wlda.     Wii,  laEm 
Llopa    tlEqa.     Wa,    la     axaxod    £wi£laq    qa£s    pax£alilesa    enEmxs 
k'!itk'!Edesa.      Wii,  la    et!ed    axaxodxa    £nEmxsa  qaes  pageg'indes 
laxa   la    pagela.     Wa,  la   hanal    axaxElaxa   waokwe    qa£s  lii  ewl£la 
pagegindalas  laxa  waokwe.    Wa,  g11£mese  £wi£laxaxs  laeda  tslEdaqe  90 
ax£edxa  lobEdzala   k'  !itk'  lEdesa  qa£s  la    papEqodEq  u:c"\\  a  ek"!En- 
xehle    tlEqadzalaxa    heyadzowe    tlEqa.       Wa,      laEm     bEnasaleda 
lobEdzala.     Wii,  lii  doqwaleda    tslEdaqaxa   tlEqadzala    k  !il  k  li.dcs 
qa  £nEmabales  6ba£yas  LE£wa  lobEdzala  k" !itk* lEdesa.     Wii,  hesmis 
qa  £nEmEnxales   ewEnxa£yas   qaxs    EnEm£maes    S-wasgEmase.     Wa,  95 
laxae    £nEm£me    iiwadzEwasasa     k*  !ek' !Itk- lEdese.      Wa,    g'l^mese 
gwalExs    lae    Le£lalaxes    la£wunEme     <|a    g/axese    dadEbEndxa    la 
haqala,     k-!ek'!itk-!Edesa.       Wii,    la£mese     laewiinEmas    dabEndxa 
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husband  takes  hold  of  I  one  end,  and  the  woman  takes  hold  of  the 
100  other  (end).  They  ||  lift  them  up  at  the  same  time,  and  then  turn 
them  over  so  that  the  drying-frame  with  the  salal-berry  cake  is  on 
top;  |  and  when  they  turn  them  over,  the  cake  falls  upon  the  | 
empty  drying-frame,  and  the  strip  of  salal-berry  cake  has  been 
turned  over.  |  Then  they  put  it  again  just  over  the  fire.  |  After  this 
has  been  done,  she  takes  the  same  drying-frame  |  from  which  she 
5  had  taken  the  strip  of  salal-berry  cake.  ||  She  peels  off  the  heated 
skunk-cabbage  leaves  which  stick  to  it,  and  throws  them  away.  | 
Then  she  turns  it  over  and  puts  it  on  the  next  one;  and  she  does  |  as 
she  did  before  with  the  first  one,  turning  over  the  cakes;  and  she 
continues  |  doing  this  with  the  others.  It  takes  only  one  day  |  to 
10  dry  all  of  them.  When  they  are  all  dry,  the  woman  ||  takes  a  small 
square  box,  takes  off  the  cover,  and  she  tilts  it  on  one  side  by  the  side 
of  the  fire,  |  so  that  it  will  get  dry  inside.  |  As  soon  as  the  inside  is 
very  dry,  she  puts  out  the  fire.  |  Then,  without  help,  the  woman 
takes  down  the  drying-frames  and  |  puts  one  on  top  of  another,  as 
15  they  had  been  before,  when  she  turned  them  over.  ||  She  takes  the 
small  square  box  of  medium  size  and  places  it  |  near  the  drying- 
frames.  Then  she  takes  up  the  end  of  one  strip  of  salal-berry  cake,  | 
puts  it  into  the  bottom  of  the  salal-berry  box,  |  and  the  end  up 
against  the  narrow  end  of  the  small  box.     When  part  of  it  |  covers 


apsba£ye.  Wa,  lada  tstedaqe  diix-£Idxa  iipsba£ye.  Wa,  la  £nEma- 
100  x-£Id  wix£Idqexs  lae  lex-£IdEq  qa  hes  la  ek!agawa£ya  tteqadzala 
k- !itk- tedesa.  Wa,  gfl£mese  lex£Idqexs  lae  laseda  t !Eqa  laxa  lobE- 
dzala  k-  !itk-  tedesa.  Wa,  laEm  lenkwa  heyadzowe  tteqa.  Wa, 
hex£ida£mese  la  xwelaqa  Les£aLElots  lax  nEqostawases  lEgwIle. 
Wa,  gil£mese  gwalExs  lae  ax£edEx  iixdzayaasdiisa  heyadzowe  t  !Eqa 
5  qa£s  ktisalexa  ts!agEts!aye  pEnku  k!Ek!aok!wa  qa£s  ts!Ex£edeq. 
Wit,  la  hax£wklEq  qa£s  laxat!  papEqodEq.  Wii,  lae  heEm  gwex-£Id- 
qes  gllxde  gwex£idaasxes  g  ilxde  lexasE£wa.  Wa,  axusa£mese  he 
gwegilaxa  waokwe.  Wii,  lii  £iiEmxsa£mese  £nalaxs  lae  £wi£la 
lEmx£wida.     Wii,  gil£mese  £naxwa   lEm£wEmx  £ida    laeda    tslEdaqe 

10  ax£edxa  xaxadzEine  qa£s  axodex  yikiiya£yas  qa£s  qogiinolisesa 
xaxadzEme  laxes  lEgwIle  qa  alak' lilies  lEmx£wide  otslawas.  Wii, 
gll£mese  alak!ala  la  lEmxuts!axs  lae  k!ilx£edxes  lEgwIle.  Wa, 
lanaxula£meda  tslEdaqaxs  lae  axiixElaxa  k-!ek-!itk"!Edese  qa£s 
papEqomakideq   laxes    liixde    gwaelasExs    liixde    lexaq.     Wa,    la 

15  ax£edxa  xaxadzEme,  ytxa  hela  XEtssma  qa£s  gaxe  hangalila  lax 
makinxelilasa  k!ek!itk!Edese.  Wa,  la  dabEndxa  heyadzowe  tlEqa 
qa£s  ts!Enxuts!ales  lax  5xLa£yasa  hayadzEwats  !e  t!Eqa  xaxadzEma. 
Wii,  lii  sEkale  6ba£yas  laxa  apsanextslawasa  xaxadzEme.  Wa, 
gil£mese    hamElxalts'.axs    lae    gwanax£edEq    qa    £nEmalases    k!o- 
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the  bottom,  she  folds  it  back  so  that  it  is  of  the  same  size  ||  as  the  20 
bottom  of  the  small  box.     It  is  in  this  way  |  ^___^_^  when  it  is 
put  into  the  small  box  into  which  it  is  being    <=—  ^    folded.     | 
She  continues  doing  this  with  the  others;  and    ^  ^    when  they 
are  all  in,  |  she  heats  some  new  skunk-cabbage  "    leaves  over 

the  fire;  and  |  when  they  are  soft,  she  takes  the  crooked  knife  of 
her  husband,  ||  cuts  out  the  thick  veins  in  the  middle,  and,  when  they  25 
are  all  off,  |  she  heats  them  again  over  the  fire.     She  does  not  stop 
until  they  are  almost  brittle   |  and  very  dry.      Then  she  puts  the 
leaves  on  top  of  the  |  strips  of  salal-berry  cake,  and  she  tucks  them  in 
all  round  inside  the  box  |  containing  the  strips  of  salal-berry  cakes, 
so  that  it  is  very  tight.     After  doing  this,  ||  she  puts  the  cover  on  30 
and  ties  it  down.     When  |  this  has  been  finished,  she  puts  it  down 
in  a  place  where  the  heat  of  the  fire  reaches  it,  and  |  she  leaves  it 
there  until  whiter ;  for  generally  |  the  cannibal  dancers  wish  to  eat  only 
long  salal-berry  cakes,  |  when  the  owners  of  the  long  salal-berry  cakes 
have  a  winter  ceremonial,  and  also  ||  the  head  chiefs  of  the  owners  of  35 
long  salal-berries  |  wish  to  eat  them;  but  the  poor  people  of  the  tribe  | 
eat  salal-berries  mixed  with  elderberries  when  they  are  given  at  a 
feast.  |  Now  this  is  finished.  | 

Currants1. — After  doing  so,    (the  woman)  takes  a  large  dish  and   |  1 
puts  it  down  by  the  side  of  the  currant-baskets.     She  pulls  out  the  | 

xwa£yas  p£wa  paq!Exsda£yasa  xaxadzEme.     Wa,  la  ga  gwalegaxs  20 
(fig.)  lae  hants!a   laxa  xaxadzEme  laxes  q!Elxuts!aena£ye.     Wa,  la 
axusaEm    he    gwegilaxa    waokwe.     Wa,    g-ll£mese    £wllts!axs    lae 
ax£edxa  alomase  k!Ek!aok!wa  qa£s  pEx-£Ideq   laxes  lEgwile.     Wa, 
gihmese    pEx£widExs    lae    ax£edEx    xEixwalases    la£wiinEme    qa£s 
xElxwalex     t tent !EnxEdza£yas.     Wa,    giPmese    £wl£laxs    lae    et!ed  25 
papax-ELalas  laxes  lEgwile.     Wa,  al£mese  gwalExs  lae  Elaq  tsos£eda 
qaxs   lae    alak-  !ala    la    lEmx£wida.     Wa,  la    aek-  !a  paqEyints  laxa 
heyadzowe  tlEqa.     Wa,  laEm    dzopas   lax    ewaneqwas    6kuya£yasa 
heyadzowe  tlEqa  qa    alakMales    Emxa.     Wa,  gil£mese  gwalExs  lae 
yikuyints    ylkuya£yas.      Wa,    la    t  lEmak'EyindEq.     Wa,    g-il£mese  30 
gwalExs    lae    hang-alllas   laxa   lag-aaasas     Llesalas     lEgwila    qaxs 
hex"sa£meLe  ha£net  lag'aal  laxa  laLa  ts!awiinx£I(la  qaxs  qlimalaeda 
hamatsla  £nex-    qa£s  lex'ame    t!Ext!aqxa    heyadzowe    tlEqaxs    lae 
ts!ets!ex£ide  g-okul5tasa  tlEgadiisa  heyadzowe  tlEqa.     Wii,  he£misa 
xamagEma£ye  g"Ig'Egamesa   gokiilotasa    tlKgadiisn    heyadzowe  t  he-  35 
qaxs    £nek-ae  qa£s  t!Ext!aqeq,   yixs  laaLas   bEgiilIdasyas    g'okulots 
nEngiidzogiixa     ts!ets!EnqElaxs     lae     klweladzEma.       Wa,    l;rnn:ii 
gwal  laxeq. 

Currants. — Wa,  g-fl£mese  gwala,  lae  axeedxa   ewalase    toq'.wa,   qa  I 
g-axese    hanalllxa  nag-e    q!edzats.!e    lExaeya.     Wa,    la  IkU 'Bmodxa 

i  Ribes  bracteosus,  Vougl.,  Ribes  petiolare,  Vovgl.    Continued  from  the  description  of  gathering  currants 
Seep  209,  line  37. 
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3  huckleberry-branches  that  have  been  pushed  through  the  baskets, 
and  she  takes  off  |  the  skunk-cabbage  covering  and  puts  it  down, 
5  and  she  takes  a  mat  ||  and  spreads  it  outside  of  the  basket.  |  She  puts 
the  large  cleaning-dish  on  the  left-hand  side  of  the  |  currant-baskets. 
When  everything  is  ready,  she  takes  |  one  branch  of  the  currants. 
She  takes  hold  of  it  with  her  left  |  hand,  and  pulls  off  the  berries  with 

10  her  right  hand,  and  ||  she  drops  them  into  the  large  dish  lor  holding 
the  cleaned  berries.  She  |  continues  doing  so,  cleaning  the  currants. 
When  they  are  all  cleaned,  she  takes  her  |  front-basket,  goes  down 
to  the  beach  in  front  of  her  house,  and  |  picks  up  twelve  stones. 
When  they  are  all  in,   |  she  carries  it  on  her  back  into  the  house 

15  and  ||  puts  it  down  by  the  side  of  the  fire.  Then  she  puts  the 
stones  I  into  the  fire;  and  after  doing  this,  she  takes  a  |  square 
box  and  puts  it  down  next  to  the  fire,  and  also  her  tongs,  which  | 
she  puts  down  on  the  floor,  and  also  a  large,  long-handled  |  ladle,  which 

20  she  puts  next  to  the  square  box.  ||  She  also  takes  skunk-cabbage 
leaves  which  were  used  for  covering  the  berries,  cuts  out  the  mid- 
ribs, I  and,  after  these  have  been  cut  out,  she  heats  them  over  the 
fire.  I  She  continues  to  do  this  until  they  get  very  brittle.  Then  she 
puts  them  into  a  |  small  dish  and  breaks  them  to  pieces  until  they 

25  are  as  fine  as  |  flour.  When  this  is  done,  and  the  stones  that  ||  she 
has  put  on  the  fire  are  red  hot,  she  takes  a  small  steaming-box  and  j 

3  LeLask-Eya£ye  gwadEmsa  qa£s  ts!Ex£Ideq.  Wii,  laxae  lawEyodxa 
nasEyaeyas  k-Isk"  !aok!wa,  qac"s  ax£allleq.  Wa,  lii  fix£edxa  le£wa£ye, 
5  qa£s  LEp!alileq  lax  Llasalilases  naga£ye  q!edzats!e  lExa£ya.  Wa, 
heLatla  ha£nela  £walase  kimdatsle  loqlwe  gEmxanalllasa  nag-a£ye 
qledzatsle  lExa£ya.  Wa,  gil£mese  gwiilEmgalllExs  lae  dax£Idxa 
£nEmts!aq!EXLa  qlesena,  qa£s  daxi.ayex  yisx'Enase  yises  gEmxol- 
ts!ana£ye.     Wa,    la   xikalaxa   qlesenases    helk- !ots!ana£ye,  qa£s  la 

10  k'lats'.ots  laxa  kumtslalase  £walas  loq!wa.  Wa,  axusa£mese  he 
gwegilaxs  k  imtaaxa  q!esena.  Wa,  gil£mese  £wi£laxs  lae  ax£edxa 
nanaagEin  lExa£ya,  qa£s  la  lEntsles  lax  LlEma£isases  gokwe  qa£s 
la  xE£xuts!otsa  gagiwala  tlesEm  laq.  Wa  gll£mese  £wilts!axs 
gaxae  oxLosdesElaq  qa£s  la  6xi>aeLElaq  laxes  gokwe,  qa£s  la  oxLa- 

15  nolisas  laxes  lEgwIle.  Wa,  hex-£ida£mese  xE£xuwElts!alaq,  qa£s  la 
xE£xuLEndalas  laxes  lEgwile.  Wa,  gil£mese  gwalExs  lae  ax£edxa 
k'limyaxLa,  qa£s  g-axe  hanolisas  laxes  lEgwile  LE£wis  tslesLala.  He- 
Emxat!  ax£etso£s,  qa  g-axes  k'adila.  Wii,  he£misa  £w;Ilase  g  ilt!Ex- 
Lala  katstenaqa  ax£etso£s,  qa  gaxes  g-enalllxa  klimyaxLa.     Wa,  la 

20  &x£edxa  ts!ets!ak-Eyex*das  k-!Ek-!a5k!wa  qa£s  klaxalex  t.'Ent!EnxE- 
dza£yas.  Wii,  gil£mese  £wl£laxs  lae  pEx-£idEq  laxes  lEgwile.  Wa 
alemese  gwal  pEX'aqexs  lae  fdaklala  la  tsosa.  Wa,  la  axtslots  laxa 
lalogum^,  qa£s  tsosElgEndeq.  Wii,  al£mese  gwalExs  lae  yo  la  gwex'sa 
qux^x.     Wii,  glPmese   gwalExs    lae  memEnltsEmx-£ideda    tlesEme 

25  xE£xuLalales  laxa  lEgwile.     Wii,  la,   ax£edxa  ama£ye    q!olats!a,  qa£s 
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pours  some  water  into  it,  until  it  is  half  full.     She  puts  it  down  |  be-  26 
tween  the  squaxe  box  and  the  fire.     Then  she  takes  the  large  |  long- 
handled  ladle,  dips  it  into  the  currants,  and  pours  (them)  |  into  the 
square  box;  and  when  one-half  of  the  currants  are  in  the  box  ||  one-  30 
half  are  si  ill  in   the    large    dish    containing    the    cleaned   berries.   | 
Then  she  takes  her  tongs,  picks  up  the  red-hot  stones,  |  and  dip    them 
quickly  into  the  water  in  the  steaming-box  and  |  puts  them  into  the 
currants.    She  puts  in  six  red-hot  |  stones.     Then  she  dips  more  of  the 
cleaned  currants  with  her  large  ||  long-handled  ladle  out  of  the  dish  35 
containing    the    cleaned  currants  [  and  puts  them  over  the  red-hot 
stones.     She  only  |  stops  when  they  are  all  in.     Then  she  again  takes 
her  tongs  and  again  picks  |  up  red-hot  stones,  which  she  first  puts 
into  [  the  water  in  the   steaming-box,   and  she  puts  these  on  the 
currants.  ||  She  only  stops  when  six  stones  have  been  put  in.  |  Then  40 
she  takes  a  mat  and  covers  over  the  currants  that  she  is  steaming.  | 
She  leaves  them  this  way  all  day  and  all  night.     Then  the  woman   | 
goes  into  the  woods  looking  for  broad  skunk-cabbage  leaves;  and 
when  she  has  found  some,  |  she  breaks  off  the  broadest  leaves.  || 
When  she  has  many  of  these,  she  digs  up  spruce-roots,  which  she  |  45 
splits  in  two  and  which  she  ties  in  the  middle.     When  this  is  done, 
she  carries  |  everything  home  and  puts  it  down  at  the  left  side  of  the 


giixtslodesa    -wiipe   laq    qa   liEgoyoxsdales.     Wa,  lii   hanagots   lax  26 
awagawaeyasa  kllmyaxLa   LEfwa    lEgwIle.     Wii  la  ax£edxa  ewalase 
g-iltlEXLilla  katslEnaqa  qa£s   tseqes  laxa  qlesena  qa£s  la  tsetshllas 
laxa  k!imyaxi.a.     Wa,  g-il£mese   nExseda    qlesena  la    tsEyadzsms 
laxa  klimyaxLa  LE£wa    getsla,  laxa  k'imdEgwatsIe   £walas  loqlwa,  30 
lae  ax'edxes    tslesLala    qa£s    k!ip!edes    laxa    xIxsEmala    t!esEma, 
qaes  lii    hanaxewld     hapstEnts   lax    £wabEts!awasa    q!olats!e,   qa£s 
la    k-!ip!Eqas    laxa    qlesena.     Wii,    la    qlEiJEsgEina    x"Ix"ExsEmala 
tlesEm   la    k*  !ip!gEmseq.     Wii,  laxae  et!ed   tsex-£Itsa  £walase    gil- 
t!EXLala  k'atslEnaq   laxa    lEx"ts!ala  k'imdEku  qlesena,  qa£s    lexat!  35 
tsek'Eyints  laxa  la  axEqElaxa  xIx'ExsEmala  t!esEina.    Wii,  al£mese 
gwalExs  lae  ewlela.     Wii,  laxae  et!ed  ax'edxes  tslesLala,  qa£s  k!ip!e- 
des  laxaaxa  x'lxExsEmalatlesEma,  qa£s  lexat!  g'ag-alaslla  hapstEnts 
lax  ="\vabEts!awasa  q!5lats!e.     Wa,  lii  k- !ip!ickas  lax  6kuya€yasa  <|  !e 
sena.    Wii,  aFmese  gwalsxs  lae  £wr"leda  q!EL!EsgEme  tlesEina.     Wa,   10 
la  ax£edxa  le£waJye  qass  £naxumdes  laxa  q!olasEewasa  qlesena.     Wii. 
axusii£mese  he  gwaeixa  snala  LF/wa  ganuEe.     Wii,  la£meseda  tslEdaqe 
laxa  aL!ealiixa  awadzoxLowe  k"!Ek"!a6k!wa.    Wii,  gil -mese  qlaqexs 
lae    p!ap!ox£wEqEwaxa     awadzoxLowe   laxa    kMEk'laoklwa.       Wa, 
glPmese  qlEyoLExs  lae  elap!idxa  Lloptekasa  alewase,  qa  s  pak"!Ex     15 
sEndeq  qa£s  yiEoyodrs  la<|.      Wii,  gll-mesc  gwalExs  g-axae  gEmxE 
laq,  qa£s  la  ui'rnak"    laxes   gokwe,  qaes  la  gEmxEnolisas  laxes  Ik 
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48  fire.  |  Then  she  takes  her  husband's  crooked  knife  and  |  sits  down 
where   the  skunk-cabbage  leaves  have  been  placed.     She  cuts  up 

50  the  ||  tying  of  the  spruce-roots  which  have  been  split  in  two,  takes 
hold  of  a  |  leaf  of  skunk-cabbage,  and  she  cuts  off  the  mid-rib,  so 
that  it  is  the  same  |  thickness  in  the  middle  and  at  the  edges,  then  | 
she  takes  hold  of  another  one  and  she  does  the  same  as  she  did  with 
the  |  first   one.     She   continues   doing   this  with   the   others;  and  || 

55  when  all  have  been  finished,  she  heats  them  by  the  fire;  and  when  | 
they  are  soft  and  thin,  she  puts  them  down  on  a  mat.  She  does  |  the 
same  with  all  of  them.  When  they  are  all  done,  she  takes  |  the 
drying-frames,  the  same  ones  that  were  used  for  the  salal-berry 
cakes,  |  and  she  also  uses  the  same  cedar  measure  which  she  used 

60  for  ||  mixed  elderberry  and  salal-berry  cakes.  She  takes  the  four  | 
cedar-sticks,  and  puts  them  on  the  drying-frames,  and  she  also  |  takes 
a  large  horse-clam  shell  and  puts  it  down.  |  Finally  she  takes  off  the 
mat  that  has  been  spread  over  the  steaming-box  |  in  which  the  cur- 

65  rants  are.  She  takes  up  another  medium-sized  ||  dish  and  puts  it  on  the 
corner  of  the  square  box.  She  takes  the  |  large  shell  and  skims  off  the 
juice  of  the  boiled  currants,  |  since  the  boiled  berries  have  all  gone 
down  in  the  |  juice.  She  skims  the  juice  into  the  dish  which  she 
placed  on  the  corner  of  the  box;  |  and  she  does  not  stop  until  the 


4g  gwlle.  Wa,  la  axeedEX  xElxwala  kMawayoses  la£wunEme,  qa£s  la 
kMwag'alll  lax    gEmxelasasa    k- tek" !aok !wa.      Wa,   la   tlotslEndxa 

50  yiLoyoye  pak'  lExsaak11  LloplEx'sa  alewase.  Wa,  la  dax-£Idxa  nEmxsa 
klEklaoklwa,  qa£s  xElxwalex  tlEntlEnxEdza£yas,  qa  £nEmes  wa- 
gwasasa  nEgEdza£ye  LE£wis  ewunxa£ye.  Wa,  gih'mese  gwalExs  lae 
etled  dax£idxa  £nEmxs  qa£s  a£mexat!  he  gwex,£IdEq  laxes  gwex£I- 
daasdaxes  g'ilx'de  ;IxsE£wa.     Wa,  axusa£mese  he  gweg'ilaxa  waokwe. . 

55  Wa,  g-il£mese  £wi£laxs  lae  pEx-£IdEq  laxes  lEgwile.  Wa,  g-il£mese 
lEndEdzox£wida,  lae  pagEdzolllas  laxa  LEbile  le£wa£ya.  Wa,  la  £na- 
xwaEm  he  gwex£Idxa  waokwe.  Wa,  g  il£mcse  £wi£laxs  lae  ax£ed- 
xa  k-  !itk-  lEdese,  ytxaax  k'  !itk-  !EdesElasexa  nEgudzowe  t  !Eqa. 
Wa,  laxae  heEm  mEnyayoseda   k!waxLawe,  yixes  mEnsElaxa  ts!e- 

60  tslEnqEla  nEkliila.  Wa,  he£mis  ax£etso£seda  motslaqe  mEnyayowe 
klwaxLawa,  qa£s  gedzollles  laxa  k!ek!itk-!Edese.  Wa,  laxae 
ax£edxa  £walase  xalaetsox  mEt!ana£yex  qa£s  g-axe  g'Igalllas. 
Wa,  lawesLe  axodxa  le£wa£ye  LEpEmallltsa  k'limyaxLa  c|!ola- 
ts!exa   qlesena,    qa£s  gigallles.     Wa,    la    &x£edxa    6gu£la£me    hela 

65  loq!wa,  qa£s  kagagEndes  laxa  klimyaxLa.  Wa,  la  dax-£Idxa 
£walase  xalaesa,  qa£s  ax£wldexa  saaqasa  qlesenaxs  g-axae  q!o- 
kiiyexa  qlolkwe  qlesenaxs  lae  wundzeses  hamaese  lax  awaba£yasa 
saaqe.  Wa,  la  axuts!alas  laxa  loq!we  la  hang-agexa  k-!imyaxLa. 
Wa,  al£mese  gwalExs   lae    lEmokwa    qlolkwe    qlesena.      Wa,    gil- 
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boiled  currants  are  dry.  When  ||  this  is  done,  she  takes  the  tongs,  70 
with  which  she  searches  for  the  stones  |  that  are  still  in  the  bottom 
of  the  box.  |  She  takes  out  the  stones  and  puts  them  down  by  the 
side  of  the  fire.  When  |  all  the  stones  have  been  taken  out,  she  takes 
a  small  dish  into  which  she  puts  the  |  powdered  skunk-cabbage,  and 
she  empties  it  into  the  boiled  ||  currants.  When  it  is  all  in,  she  takes  75 
her  tongs  and  |  stirs  it;  and  she  only  stops  stirring  when  it  is  all  | 
mixed.  Now  the  boiled  currants  are  thick.  When  she  has  |  done  so, 
she  takes  the  heated  skunk-cabbage  leaves  and  spreads  them  |  on 
the  drying-frame  along  the  whole  length.  After  ||  doing  so,  she  takes  80 
the  cedar-stick  measures  and  lays  them  down  on  the  drying  frame,  | 
in  this  way,1  so  that  the  four  measures  are  at  (1).  |  She  takes  the  large 
shell  and  dips  it  into  the  boiled  currants,  |  and  she  pours  them  out 
inside  the  measures  at  (1).  Then  she  turns  |  the  shell  on  its  back 
and  spreads  (the  currants).  When  they  are  spread  all  over,  || 
she  presses  them  so  that  they  fill  the  corners  of  the  mould  and  |  so  85 
that  they  are  pressed  close  together.  After  doing  this,  |  she  con- 
tinues doing  so  with  the  others,  when  she  makes  berry-cakes.  When 
the  |  cakes  have  all  been  made  to  the  end  of  the  frame,  she  puts  it 
just  over  the  fire;  |  and  after  doing  this,  she  takes  another  drying- 
frame,  and  ||  she  does  the  same  as  she  did  to  the  first  one  when  she  90 


emese  gwralExs  lae  ax£edxa  tslesLala  qa£s  k-!ap  teles  laxa  t!esE-  70 
maxs  he£mae  ales  xEgwes  lax  oxLa£yasa  k-  limyaxLa.  Wa, 
laEm  k"  lipustalaq  qa£s  k-  libEndllsEles  laxes  lEgwIle.  Wa,  g'il- 
£mese  £wi£losteda  t!esEmaxs  lae  ax£edxa  lalogume,  ylx  axtslEwasasa 
q!welkwe  tsEwek1'  k- !Ek!aok!wa,  qa£s  la  k-!aqas  laxa  q!olkwe 
qlesena.  Wii,  g-il£mese  £wl£laqaxs  lae  ax£edxes  ts!esLala  qa£s  75 
xwet!edes  laq.  Wa,  al£mese  gwal  xwetaqexs  lae  alak-!iila  la 
lElga.  Wa,  la£me  la  gEnk'eda  q!olkwe  qlesena.  Wii,  glPmese 
gwalExs  lae  ax£edxa  pEnkwe  k''.Ek'!aok!wa  qa£s  LEbEdzoilfdcs 
laxa  k' !itk- lEdese  labEndalax  £wasgEmasas.  Wii,  g-il£mese 
gwalaxs  lae  dax-£Idxa  mEnyayowe  k!waxLawit  qa£s  k-atEmg'aaLE-  ^0 
l5de  ga  gwaleg'asa :  motslaqe  k!wek!waxEn  mEnyayo  lax  (1). 
Wa,  la  ax£edxa  £walase  xalaes  qa£s  tseqes  laxa  qlolkwe  qlesena 
qa£s  la  tsedzots  lax  6ts!awasa  mEnyayowe  lax  (1).  Wii,  nEi.fda- 
masxa  xalaesaxs  lae  gweldzots  laq.  Wii,  g-il£mese  gweldzodExs 
lae  Laqwaq,  qa  lalaneqwes  lax  ewunxa£yasa  mEnyayowe.  Wa,  85 
he£mis  qa  gwalEles  q!EsmEnx£w!da.  Wii,  g-il£mese  gwiilExs  lae 
km  he  gwe£nakfdaxa  waokwaxs  lae  lEqaq.  Wii,  g  il£mcsc  LabEnde 
lEqa£yasexs  lae  hex£idaEm  Liistots  lax  nEqostawases  licgwlle.  Wa, 
g'il£mese  gwalExs  lae  etled  :ix£edxa  £nEmxsa  k"  !ltk*  tedesa.  W'u, 
aEmxaawise  nEqEmg'fltEwexes   gweg-ilasaxes    gilx'de    lE^EdzotsE-  90 

>  See  figure  on  p.  201, 
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91  put  the  cakes  on.  |  She  continues  doing  this  until  all  the  currants 
have  been  made  into  I  cakes.  After  this  is  done,  she  takes  a  mat  and 
spreads  it  over  them,  |  so  that    the  soot  of  the  fire  will  not  fall  on 

95  them  |  and  so  that  the  heat  of  the  fire  will  go  up  to  it.  ||  They  need 
a  strong  heat  to  dry  quickly,  for  the  |  cakes  of  currants  do  not  dry 
quickly.  Sometimes  it  takes  three  or  |  even  five  days  to  dry  them. 
When  they  are  |  dry,  she  takes  down  the  drying-frames  and  |  places 
them  one  on  top  of  another  by  the  side  of  the  fire.  When  they  have 
100  all  been  taken  down,  ||  the  woman  takes  an  empty  drying-frame  and 
puts  it  on  top  of  |  one  with  a  currant-cake  on  it.  She  takes  care  that 
the  edges  are  flush  |  on  all  sides  and  at  the  ends  of  the  two  drying- 
frames.  |  Then  she  calls  her  husband  to  come  and  help  her  turn  over 
5  the  |  currant-cakes;  and  when  her  husband  comes,  the  woman  ||  takes 
one  end  of  the  two  drying-frames  which  lie  together,  |  and  her  hus- 
band takes  hold  of  the  other  end.  Both  lift  them  up  at  the  same 
time,  |  and  they  turn  them  over.  Then  the  currant- cake  is  turned,  | 
and    falls    on    the    empty    drying-frame.     All  the    |    currant-cakes 

10  and  the  heated  skunk-cabbage  leaves  fall  off  together.  ||  When 
they  take  off  the  now  empty  drying-frame,  she  puts  it  down  |  and 
peels  off  the  skunk-cabbage  leaves  that  stick  to  the  backs  of  the  | 
currant-cakes.  When  the  skunk-cabbage  leaves  have  been  taken  off,  | 
they  put  (the  frames)  up  where  they  were  before,  and  they  do  the 

91  wa.  Wa,  a£mise  he  gwe£nakiilaxs  lae  swFla  lEgEkweda  qledzEdzowe 
tEq!a.  Wa,  g'il£mese  gwalsxs  lae  ax£edxa  le£wa£ye  qa£s  LEbegin- 
des  lax  ek"!adza£yas,  qa  k'leses  la  qlubEdzodaleda  qlwalobEse  laq. 
Wa,  he£mis    qa    alak- !ales    Llesalaso£sa   LlesEg'ostaliisa   lEgwile,  qa 

95  halax'tsles  lEmomakula  qaxs  k*  lesae  gEyolenox  lEinx£w!deda 
qledzEdzowe  t!Eqa,  yixs  enal?nEmp  lEnae  yuduxuxses  enala  lo£xs 
lag'aae  lax  sEk'!ap!Enxwa-ses  £niUa  lalEm£wa.  Wii,  g'il£mese  iEmx- 
£widExs  iae  £naxwa  LeLaxoyEwa  k'lek'litk- lEdese,  qa£s  gaxe 
papEqEwenek'ala  laxa  onalisasa  lEgwile.  Wii,  g'iPmese  £wPlaxaxs 
100  laeda  tslEdaqe  ax£edxa  lobEdzala  k"  !ltk' lEdesa,  qa£s  lii  pagEdzots 
laxa  axdzalaxa  qledzEdzowe  tlEqa.  Wii,  lii  aek'ila  qa  nenamEn- 
xale  e£wEnxa£ya  LE£we  oba£yasa  malExsa  k' !ek"!itk-Edesa.  Wa, 
lii  Le£liilaxes  la£wiinEme,  qa  g-axes  gTwalaqexs  laLe  lex'alxes 
qledzEdzowe  t!Eqa.  Wa,  gil£mese  gaxe  la'wunEmasexs  lae  dabEn- 
5  deda  tslEdaqaxa  apsba£yasa  papEqala  malExsa  k"!ek-!itk'!Edesa. 
Wii,  lii  hVwunEmas  dabEndxa  &psba£yas.  Wa,  la  £nEmax£IdExs 
lae  weg  iLElodEq,  qa£s  lex-£Ideq.  Wii,  he£mis  la  ladzatsa  qledzEdzowe 
t!Eqa  laxa  lobEdzala  k* !itk" lEdesa.  Wii,  lii  £nEmax£idaEm  lasa 
qledzEdzowe  t!Eqa  LE£wis  axdzayaasa  pEnkwe  k-!Ek-!aok!wa.  Wa, 

10  gil£mese  ax£aLElodxa  la  lobEdzala  k- litkMEdesa  qa£s  lii  pax£alllas. 
Wii,  lii  qusalaxa  k-!Ek'!aok!waxs  lae  kltitala  lax  e£cweg-a£yasa 
qledzEdzowe  tlsqa.  Wii,  gih'mese  £wl£lawa  k'!Ek-!aok!waxs  lae 
xwelaqostod  LagaaLElots.     Wii,  la  heEmxat!  gwex£idxa  makiliiq. 
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same  with  the  next  one;  |  and  after  all  (the  eakes)  have  been  turned 
over,  they  spread  a  mat  ||  over  them,  and  they  are  left  there  only  one  15 
night.  Then  they  are  |  dry  all  through.  Then  she  takes  down  the 
drying  (frames)  and  puts  them  down.  When  they  have  all  been  put- 
down,  she  gathers  up  the  |  currant-cakes  and  puts  them  in  piles  of 
five,  |  and  ties  them  with  soft  shredded  cedar-bark,  as  she  did  with 
the  ||  cakes  of  elderberries  mixed  with  salal-berries  when  they  were  20 
tied  into  bundles,  and  about  which  I  talked  before.  |  She  also  puts 
them  into  a  dry  small  box  which  she  keeps  |  not  too  far  from  the  fire 
of  the  house,  so  that  |  the  heat  of  the  fire  strikes  it,  for  the  currant- 
cakes  get  damp  easily,  I  unless  they  take  good  care  of  them  and  if 
they  do  not  know  how  to  treat  them.  ||  That  is  all  about  this.  |  25 

Viburnum-Berries. — While1  (the  man)  is  carrying  in  (the  berries),  1 
his  wife  goes  iij)  the  beach,  |  and  the  man  goes  aboard  the  canoe  |  to 
j^et  driftwood.  Meanwhile  his  wife  eats.  |  The  husband  does  not  stay 
away  long  before  he  comes  back;  and  as  soon  as  ||  he  reaches  the  5 
beach,  he  backs  up  the  stern  of  his  small  canoe  and  |  goes  ashore. 
He  throws  ashore  the  driftwood  that  he  brought;  and  when  it  |  is 
all  out,  he  carries  it  up  on  his  shoulder  into  his  |  house,  and  he  throws 
it  down  at  the  place  where  he  intends  to  build  the  fire  |  to  cook  the 
viburnum-berries.     As  soon  as  all  the  wood  has  been  carried  up,  he 


Wa,  gil£mese  £wi£la  la  lenkiixs  lae  et!ed  LEbegintsa  le£wa£ye  lax 
ek"  !adzE£yas.  Wa,  £nEmxsa£mes  la  ganoLe  hex'dEmas  gwalaLE-  15 
laxs  lae  alakMfila  la  lEmx£wkla.  Wit,  la  LeLaxodxa  k!ek-!itk-!E- 
dese,  qa£s  pax£alilEles.  Wa,  g11£mese  £wllgalilExs  lae  q  lap  !ex-£Idxa 
q!eq!edzEdzowe  tteqa,  qa£s  papEqodaleq,  qa  sesEk- laxsagales. 
Wa  la  yaeltsEmasa  qloyaakwe  kadzEku  laq,  lax  gwalaasasa  ts le- 
ts lEnqEla  nEgudzoxs  lae  yaeltsEmakwaxEn  gilxda  gwagwexs£alasa.  20 
Wa,  laxae  hfintsloyo  laxa  pExtsEwakwe  xaxadzEma,  qa£s  la  hang'a- 
lllEm  laxa  k-!ese  xEnLEla  qwesala  laxa  lEgwIlasa  g-6kwe,  qa  lag-a- 
aasesa  Llesaliisa  lEgwile,  qaxs  alakMalae  dElnaka  qledzEdzowe 
t'.Eqaxs  k-!esae  aekllasE£wa  yisa  k-!ese  qlaLEla  gwegilasaq. 
Wa,  laEm  gwala.  25 

Viburnum-Berries. — Wa,1  g  il£mese  £wilosdesa  lae  lasdese  gEnEmas,  1 
wa,  la  laxsa  bEgwanEmaxa  t!EldzElalats!ex-de  xwaxwaguma,  qa£s 
la  q!exats!enoxus  laxa  q'.exale.  Wa,  la£me  LlExwa  gEnEmas.  Wa, 
k-!est!a  alaEm  galaxs  g"axae  aedaaqe  la£wiinEmas.  Wa,  g-il£mese 
g'axallsExs  lae  aLaxLax-£Idxes  q!exats!e  xwaxwaguma,  qa£s  lalta-  5 
wexs  lae  sEp!Qltalax£Idxa  c^lexale  qlexanEms.  Wa,  gll£mese 
£wI£loltrixs  lae  yilx£iisdesElax-£IdEq,  qa£s  la  yilgweLElaq  laxes 
g-6kwe,  qa£s  la  yilx£walllas  laxes  gwE£yo,  qa£s  lEx£wah£lasLEx 
LlobasLasa   tlElse.     Wa,    g-il£mese     £wI£losdesExs    lae  ■  xamax,£Ida- 

» Continued  from  p.  218.  line  44. 
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10  [himself]  goes  ||  and  takes  a  basket,  goes  down  to  the  beach,  |  picks 
up  stones,  and  puts  them  into  the  basket.  He  puts  in  as  many  as 
he  can  |  cany.  Then  he  stops  putting  them  in  and  carries  them  in 
one  hand  |  up  the  beach  into  his  house.  He  puts  |  them  clown  at 
the  place  where  he  intends  to  work  at  the  unripe  viburnum-benics. 

15  When  ||  he  thinks  there  are  enough  stones,  he  stops.  |  You  know 
already  everything  about  the  ways  of  building  a  fire  to  heat  |  stones, 
for  there  is  only  one  way  of  heating  stones  for  steaming  |  and  for 
heating  water  for  steaming.     The  |  man  has  to  go  out  to  get  drift-  ' 

20  wood  and  stones  ||  for  this  purpose,  because  his  wife  is  working  at  the 
viburnum-berries.  When  he  has  finished  building  the  fire,  |  he  puts  on 
the  stones,  but  he  does  not  light  the  fire  under  them.  Then  |  the 
man  goes  to  help  his  wife,  who  is  sitting  by  the  side  of  the  mat  on 
which  he  has  poured  |  out  the  viburnum-berries;  for  the  woman 
does  that  first  after  she  J  has  eaten,  after  coming  home.     She  goes 

25  and  spreads  a  new  mat,  ||  takes  the  large  berry-basket,  and  | 
pours  the  viburnum-berries  on  the  mat.  She  does  the  same  |  with  the 
front -basket  and  with  the  medium-  |  sized  basket.  Now  her  baskets 
are  empty.  |  Then  she  takes  the  smallest  basket,  the  front-basket,  || 

30  and  puts  it  down  on  her  left-hand  side.  She  sits  down  next  to  the  | 
mat  on  which  the  viburnum-berries  are,  and  she  takes  a  bunch  of  | 
berries  and  picks  the  berries  off  the  stems,  and  she  puts  them  into 

10  Emxaaxs  lae  ;lx£edxa  lExa£ye,  qa£s  la  lEnts!es  laxa  L!Ema£ise,  qa£s 
la  xExuts!alasa  t!esEme  laxa  lExa£ye.  Wa,  a£mise  gwanala,  qa£s 
lakwesexs  lae  gwal  xExuts!alaqexs  lae  k- loqullsaq,  qa£s  g-axe 
k'  !ox£wusdesElaq,  qa£s  gaxe  k-  !ogweLElaq  laxes  g-6kwe.  Wa,  la 
lc  !ox£walilas    laxes  t  hits  !Eltse£lasLaxa   k- !Ehre   ttelsa.     Wa,  la£me 

15  hex£idaEm  gwalExs  lae  k'otaq  laEm  helales  xEgwanEme  tlesEma. 
Wa,  laEmLas  £naxwa  qhiLElax  gwegilasasa  la  lEqwelaxa  ts!ats!El- 
qlwaasLaxa  t!esEme  qaxs  £nami£lala£mae  gwayi£lalasa  laxa  nEkaLe 
LE£wa  q!dlaxes  qlolasoLaxs  lae  ts!ats!Elq!waxa  t!esEme.  Wa,  heEm 
lag'ilashex-saEm  laeaxEleda  bEgwanEmaxa  qlexale  LE£wa  t  !esEmaxs 

20  lae  gEiiEmas  eaxElaxa  tlElse.  Wa,  g"il£mese  gwal£al!la  lEqwaxs 
lae  mokiiyalaxa  t.'esEmaxs  k-!es£mae  menabEwakwaxs  laeda  bEgwa- 
nEme  gox£widxes  gEiiEmaxs  lae  klunxelilxa  le£wa£ye  la  qEbEdza- 
lilatsa  tlElse,  ylxs  he£mae  g'il  ax£etso£sa  ts!Edaqaxs  g-alae  gwal 
LlExwaxs  galae  gax  na£nakwaxs  lae  ax£edxa  Eldzowe  le£wa£ya,  qa£s 

25  LEpIalileq.  Wa,  la  ax£edxa  £walase  nage  t!Elts!ala  lExa£ya,  qa£s  la 
qEbEdzotsa  tlElse  laxa  LEbele  le£wa£ya.  Wa,  laxae  heEmxat!  gwe- 
x£Tdxa  nanaagEme  lExa£ya.  Wa,  laxae  heEm  gwex£Idxes  helo- 
magEine  lExa£ya.  Wa,  la£me  £wl£la  la  lopEmts!awa  laElxa£yas; 
wa,  la    ax£edxa    amayaga£yases    laElxa£yexes   nanaagEme    lExa£ya, 

30  qa£s  hang  allies  laxes  gEmxagawalllaxs  lae  kltinxelllxa  tlEldzEdzala 
LEbel  le£wa£ya.  Wa,  la  dax£Idxa  nEXLala  tlElsa,  qa£s  klulpalexa 
tlslse  laxes  tlEldzanowe,  qa£s  la  k!atslalasa  tlElse  laxa  nanaagEme. 
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the  small  basket.  |  She  throws  the  stems  down  on.  the  right-hand  33 
side.     In  |  this  way  her  husband  helps  her;  and  as  soon  as  they  have 
picked    off   all   the  ||   berries,    the   man   lights    the   fire   under   the  35 
place  where  he  is  about  to  heat  |  the  stones.     As  soon  as  it  burns, 
he  takes  the  high  |  steaming-box  and  puts  it  down  by  the  side  of  the 
fire.     He  |  takes  two    large  water-buckets  and    goes  to  draw  fresh 
water;. |  and  as  soon  as  he  comes  carrying  a  bucket  of  fresh  water  in 
each  hand,  ||  he  goes  to  the  place  where  the  steaming-box  is  standing,  40 
and  pours  the  water  into  it.  |  There  are  only  two  buckets  of  water 
poured  in.  |  That  is  sufficient  for  the  high  steaming-box.     After  he 
has  done  so,  |  he  takes  the  basket  for  holding  the  berries,  puts  it  next 
to  the  |  steaming-box,  and  he  takes  the  long  tongs  ||  and  the  water-  45 
bucket  and  puts  them  down.     Then  he  goes  to  draw  |  fresh  water, 
which  he  places  between  the  steaming-box  and  the  fire.  |  The  red-hot 
stones  are  to  be  dipped  into  this  water.     When  it  is  all  there,  ho   | 
takes  an  empty  oil-box  and   puts  it  down.     Then  |  he  draws  some 
more  water  in "  another  ||  large  bucket.     When  he  comes  back,  he  50 
pours  the  water  into  the  |  empty  oil-box  and  washes  it  out.     After 
doing  so,  he  |  goes  and  puts  it  down  where  it  is  to  be  left  until  winter 
comes;  |  however,  he  has  poured  away  the  dirty  water  with  which 
the  box  has  been  washed  out.  |  As  soon  as  this  is  done,  and  when  he 


Wa,  la  tslEqF.lasa  tlEldzanowe  laxes  helk- !otagawallle.     Wii,  he£mis  33 
la  gExu£widaats  la'wunEmaseq.     Wa,  gil£mese  £wi£la  la  klulbEkwa 
tlElsaxs   lae    menabddeda    bEgwanEmaxes   gwalelexdeda   ts!ats!E-  35 
q  IwaasLaxa  t  lesEme.    Wii,  giPmese  xlqostaxs  lae  ax£edxa  Lawats  !exa 
yixusEme  q!olats!a,  qa£s  g-axe  hanolisas   laxa  lEgwile.     Wii,  laxae 
ax£edxa  maltsEme  awa  naEngatsIa,  qa£s  la  tsex-£idEx  £wE£wiip  !Ema. 
Wa,  gil£mese  g-ax  wax-sEnkulaxa  £wiJwabEts  !ala  naEngatslexs  lae 
he£nakulaEins  laxa  yixusEme  q!olats!a,  qa£s  la  giiqasasa  £wape  laq.  40 
Wa,  laEm    maltsEma    naEngats!e    qoqut!axa    £wape  guxts  !oyosexs 
lae  helats!awa  yixusEme  q!olats!exa  £wape.     Wii,  gil£mese  gwalExs 
lae  ax£edxa  k"!oxstanowe   lExaxa  tlfilse,  qa£s  gaxe  ha£nolllas  laxa 
yixusEme  q!olats!e.     Wa,  laxae  et!ed  ax£edxa  gilt!e  k'ttpLalaa  qa£s 
gaxe  kat!alllas.     Wa,  la    ax£edxa   nagatsle,  qa£s    la   tsex£Id  laxa  45 
£wE£wap!Eme,  qa£s    g-axe    hanagots    laxa    q!olats!e   LEEwa    lEgwile 
qa£s  habasxes  k'lipLalaa.     Wii,  gil£mese  £wilg'alllExs  laeda  bEgwa- 
nEme    ax£edxa    dEngwats!emote,  qa£s   g-axe    hangalllas.      Wii,    lix 
et!ed   la.   tsa  laxa  £wape.     Wii,  laEm   he  tsayatslesiida  £nEinsgEme 
£walas  nagats!ii.     Wii,  gil£mese  g'ax  aediiaqaxs  lae  giixts lots  laxa  50 
dEngwats!emote    (pr's    tsloxiig  indeq.     Wii,    g-il£mese    gwalExs    lae 
hang'alllas  laxes  heniEiielasLe    haenelalL    lalaal   laxa  laxa  tslawiin- 
x£edEl,   yixs  laaLal   giiqddxa  neqwa  £wapa  yixs  tsoxiig-tndayaseq. 
Wii,  gIFmese  gwalExs  lae  dox£waLElaqexs  lE£mae  mEnmEnltsEmxfI- 
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•■>-r)  sees  that  the  stones  arc  red-hot,  ||  he  takes  liis  long  tongs,  |  puts  the 
end  into  the  bucket  with  water  which  stands  between  the  |  steaming 
box  and  the  fire,  and,  when  the  end  of  the  tongs  is  wet,  he  picks  the  | 
red-hot  stones  out  of  the  tire  and  puts  them  into  the  steaming-box; 
he  |  continues  doing  this  with  the  other  red-hot  stones;  and  when  || 

60  the  tongs  catch  fire  at  the  end,  he  puts  the  end  into  the  |  bucket  of 
water.  The  man  is  careful  that  |  the  water  does  not  boil  up,  for  he 
only  wants  it  to  be  real  hot.  |  When  it  has  nearly  come  to  a  boil,  he 
stops  putting  stones  into  it.  |  Then  he  takes  the  front-basket,  which  is 

05  now  filled  with  viburnum-berries,  ||  and  pours  the  berries  into  thecook- 
ing-basket.  Then  (the  woman)  |  fills  the  front-basket  with  more  berries, 
which  are  in  the  |  medium-sized  swallowing-basket,  and  she  pours  these 
too  into  the  cooking- 1  basket.  When  it  is  nearly  full,  she  stops.  Then 
the  man  takes  hold  of  the  |  handles  of  the  cooking-basket  and  puts 

70  it  ||  into  the  hot  water  in  the  steaming-box.  The  woman  watches  |  it 
carefully  while  it  is  covered  with  water,  for  (the  berries)  must  not 
be  cooked  too  long.  |  She  takes  it  out  of  the  hot  water  every  now 
and  then,  ami  watches  it.  |  When  (the  berries)  all  turn  red,  they 
are   at   once   |   taken   out   and    poured    into   the   empty   oil-box,  || 

75  which  has  already  been  put  down  at  the  place  where  it  is  to  stay 


55  deda  t!esEme  lax  lEgwIlas.  Wa,  la  dax-£idxes  g  ilt!a  kltpLalaa  qaEs 
LlEnxstEndes  6ba£yas  laxa  £wabEts!ala  nagatsle  hanagawalilxa  q!o- 
lats!e  LF/wa  lEgwIle.  Wa,  giPmese  la  k!unxbalaxs  lae  k-!ip!lts  laxa 
xixExsEmala  t!esEma,  qa£s  la  k'  !ipstEnts  laxa  q!olats!e.  Wa,  la 
hanal  he   gweg'ilaxa    waokwe     x-Ix-ExsEmala  t!esEma.     Wa,  gtl- 

60  snaxwa£mese  x-Txbaxekle  6baEyas  k*  ItpLalaas  lae  LtenxstEnts  laxa 
swabEts!alTle  nagatsla.  Wa,  la£me  qlagEmaleda  bEgwanEme  qa 
k!eses  mEdElx^wIdeda  £wape  qa  a£mes  alaklala  ts!Elxusta.  Wa, 
glh'mese  Elilq  mEdslx^widExs  lae  gwal  k!!pstalasa  t.'esEme  laq. 
Wa,  la    ax^edxa    nanaagEme  lExa£ya,  ytxs    lae    qotlalalllxa   t!Else, 

65  qass  la  guqasasa  tlElse  laxa  k-!oxstanowe  lExa£ya.  Wii,  lanaxwe 
et!ed  k'lasasa  tlElse  laxa  nanaagEme  lExa£yaxa  k'lotslawaxa 
helomagEme  lExa£ya,  qa£s  lii  et  led  guqasas  laxa  k-  loxstanowe 
lExa£ya.  Wa,  giPmese  Elaq  qot!axs  lae  gwala.  Wii,  la  dagaaLEla 
lax  k-  !ek-  !ak-ogwaasasa    k-  loxstanowe    lExa£ya,  qa£s  la  k' JoxstEnts 

70  laxa  ts!Elxusta  £wap  q!ots!axa  q!olats!e.  Wa,  ia  L6max£Id  q!aq!a- 
lalaqexs  lae  hanEndzesa,  qa  k!eses  haxsEqla  L!opalaena£yas.  Wii, 
laJme  yiila  k- !oxc"wustEndEq  laxa  ts!Elxusta  £wapa,  qa£s  q!aq!alaleq. 
Wa,  g'iPmese  £naxwa  la  L!a,L!ExusEmx£TdExs  lae  hex-£idaEm 
k-!ox£wvistEndEq,    qa£s    la    guxts!ots    laxa    dEngwats!emotaxs    lae 

75  gwalll  hamel  laxes  hemEne£lasLe  ha£ne£las  lalaal  laxa  ts!awiinxLa. 
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until  winter.  |  As  soon  as  the  cooking-basket  is  empty,  (the  woman)  76 
pours  |  in  more  raw  viburnum-berries;  and  when  it  is  full,  she  puts  it 
down  by  the  side  of  the  |  steaming-box,  and  she  puts  a  few  more 
red-hot   stones  [  into   it.     When    (the   water)    nearly  boils   up,   she 
puts  ||  tlie  cooking-basket  in,  and  watches  it  until  they  |  get  red  or  80 
sometimes  whitish  yellow.     Then  they  are  |  done.     When  they  have 
that  color,  they  are  taken  out,  and  |  the  woman  then  goes  and  pours 
them  into  the  empty  oil-box.     When  four  |  basketfuls  (of  berries) 
have  been  poured  into  the  empty  oil-box,  ||  she  takes  another  empty  85 
oil-box,  washes  ]  it  out,  and,  after  doing  so,  she  puts  it  down  along- 
side of  one  that  has  been  filled  with  |  viburnum-berries;  and  she  pours 
in  also  four  |  basketfuls  of  steamed  viburnum-berries.     Sometimes  |  a 
couple  will  put  up  as  many  as  ten  oil-boxes  full  of  viburnum-berries,  || 
when  they  have  a  strong  desire  to  do  so,  for  they  help  each  other  90 
when  they  wdsh  to  have  |  many  oil-boxes  full  of  viburnum-berries. 
When  they  are  all  done,  |  (the  woman)  goes  to  draw  fresh  water  in  a 
large  bucket,  and  |  four  bucketfuls  are  poured  into  each  of  the  oil- 
boxes  containing  steamed  viburnum-berries.  |  When  water  has   been 
poured  into  all  of  them,  they  ||  take  a  board  and  lay  it  as  a  cover  on  95 
top  of  the  oil-boxes  containing  the  berries.  |  They  keep  it  there  until 
the  winter,  |  when  the  people  will  have  a  winter  ceremonial.     That 
is  all  about  this.  | 
^ •  

Wa,  giPmese  la  loptslaweda  kloxstanowe  lExa£yaxs  lae  et!ed  giix-  76 
ts'.otsa  kMilx'e  ttels  laq.     Wa,  gilfmese  qotlaxs  lae  hfinolilas  laxes 
q!olats!e,    qa£s    xax,  !EX,£Ide    k"  !Ipstalax-£!tsa    xixExsEmala    tlesEm 
laq.     Wii,    g  il£EmxaawTise    Elaq    mEdElx£wIdExs    lae    k-  loxstEntsa 
t!Elts!ala    kloxstanowe    lExa    laq.     Wii,    laEmxae    q!aq!alalaq    qa  80 
L!aL!ExusEmx£Ides  lo-xs    £mElxdeeleqalae    lEnxeda   waokwaxs  lae 
L!opa.     Wa,  giPmese  he  gwestox£wklExs  lae  k' !ox£ustEndEq,  qa£s 
la    guxts'.ots    laxa    dEngwats!emote.     Wa,    g-il£mese    la   mEwexxa 
qoqutleda  k- !oxstanowye  lExa,  la  guxts!5yosexa  dEngwats  lemotaxs, 
lae    e!ted    ax£edxa    ogii£laJmaxat!    dEngwatslemota,  qa£s  ts!oxJwu- 85 
gindeq.     Wa,  gilemese  gwalExs  lae  hangogwalllaq  LE£wa  la  helatsla 
t!Elyats!e    dEngwrats!emota.     Wii,  laxae   gflxtslotsa    mowexa  k!e- 
kloxstanowe     laElxe      q!olku     tlEls     laq,     yixs      £nalfnEmp  lEnae 
uEqasgEme    dEugwats!emote    t!Elyats!iisa    ha£yasEk'ala,    yixa    la- 
klwemasas   naqa^ye,    qa£s    giiwalaplaaxs   £nekae  qa  q!exLeses  t!e-  90 
t!Elyats!e  dEngwatslemota.    Wii,  giPmese  £wi£ia  Llopaxs  lae  tsex'Id- 
xa  £wE£wap!Eme,  yisa    iiwawe    naEngatsIa,    qa£s  le    guqEyindalasa 
maemosgEme     awa     naEngatsle     laxa     £ntd£nEmsgEme     tlElyats'.e 
dEngwatslemota.  .   Wii,    gil£mese     q!walots!Ewaxllsa    £wapaxs    lae 
ax£edxa    £wadzowe     saokwa,  qa£s     papanaqes     laxes    t  let  tely ats  !e  95 
dEngwatslemota,  qa  pepaqEmes.     Wa,  laEm  edzelLExa  tslawunxi.a, 
q5  ts lets !ex£IdEi.e  gokQlotas.     Wii,  laEm  gwala. 
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1  Crabapples. — The  woman  takes  the  large  basket,  |  which  is  still 
full  of  crabapples,  and  pours  these  |  on  the  mat  at  the  same  place 
where  the  first  lot  were  poured  out.  |  She  does  tins  with  all  of  them, — 
5  the  medium-sized  basket  and  the  ||  front-basket.  When  they  are 
empty,  she  puts  them  down  all  around  |  the  crabapples  which  she 
had  poured  on  the  mat.  After  this  is  done,  |  she  sits  down  on  the 
right-hand  side  of  the  basket  in  the  front  corner,  and  |  her  husband 
sits  down  at  the  right-hand  side  of  the  medium-sized  basket.  |  The 

10  baskets  are  on  the  left  sides  of  the  ||  woman  and  her  husband  who  are 
sitting  down.  Then  they  take  up  each  a  bunch  |  of  crabapples  and 
pinch  off  the  stems  of  the  crabapples  j  with  the  right  hand.  With 
the  left  they  hold  the  |  crabapple-s terns,  which  are  in  bunches;  and 
when  the  crabapples  have  been  picked  off,  |  the  woman  puts  the 

15  cleaned  crabapples  into  the  front-basket,  ||  and  her  husband  puts  the 
cleaned  crabapples  into  the  |  medium-sized  basket.  They  continue 
doing  this  while  they  are  cleaning  them;  |  and  when  the  baskets  have 
been  filled,  they  pour  them  |  into  the  large  basket.     They  only  | 

20  stop  pouring  them  into  the  large  ||  basket  when  it  is  very  full.  Then 
the  woman  takes  a  |  large  dish  and  pours  into  it  the  clean  crab- 
apples and  those  which  |  her  husband  has  cleaned;  and  generally 


1  Crabapples.— Wa,  la£me  ax£ededa  tslEdaqaxa  nagae  £walas  lExa 
£ya,  yixs  he£mae  ales  tsElxuts  lalaxa  tsElxwe,  qa£s  guqlEqesa  tsEl- 
xwe gits!aq  laxa  lax-de  gtigEdzoyosexa  LEbele  le£wa£ya.  Wa, 
la£me  £naxwaEm  he  gwex£ldxa  helomagEme  lExa£ya  LE£wa  na- 
5  naagEme  lExa£ya.  Wa,  gil£mese  la  lopEmtslaxs  lae  hanesstalas 
laxa  tsElxwe  la  k-  ladzalllaxa  le£wa£ye.  Wa,  g  iPmese  gwalExs  lae 
klwagalll  lax  helk' lodEiiwalllasa  nanaagEme  lExa£ya.  Wa,  gaxe 
la£wunEmas  klwagalll  lax  helk' lodEiiwalllasa  helomagEme  lExa£ya. 
Wa,  laEm    gegEmxagawalila  laElxa£ye    lax    k!fldze£lena£yasa    ts.'E- 

10  daqe  LE£wis  la£wunEme.  Wa,  lax-dasxwe  dax£idxa  £nal£nEmxLala 
laxa  tsElxwe  qa£s  eplEXLe  maghiodalaxa  tsElxwaxs  lae  epalaq 
yises  helk- lots  !ana£ye.  Wa,  la  he  dalayoses  gEmxolts  !ana£ye  lax 
tsEltsElxumEts  !EXLa£yas.  Wa,  g-il£mese  £wl£lawa  ts!Elxwaxs  lae 
k!ats!odeda    tstedaqases    kimta£ye    tsElxu    laxa    nanaagEme    1e- 

15  xa£ya.  Wa,  lai>a  la£wiinEmas  he  k-!ats!alases  kimta£ye  tsElxwa 
helomagEme  lExa£ya.  Wa,  axusa£mese  he  gwegilaxs  kimtaaq. 
Wa,  giPmese  qoqut!e  k-ekimdats !asexa  tsElxwaxs  lae  guxtslots 
laxa  £walase  kimdEgwatsIexa  tsElxwe  nage  lExa£ya.  Wa,  al- 
£mese    gwal   giixts lalaxa    £walase    klmdEgwats !exa    tsElxwe    nage 

20  lExaxs  iae  alak-!ala  la  qot!a.  Wa,  laxae  ax£ededa  tslEdaqaxa 
£walase  loq!wa,  qa£s  la  guxts leases  k-imta£ye  tsElxu  laq  lo£  kim- 
ta£yases    la£wunEme.     Wa,    la    qlunala    ax£edxa  klimyaxLa   lo£xs 
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she  takes  a  short  oil-box  or  |  a  high  box  and  pours  the  cleaned  crab-  23 
apples  into  it,  |  hi  case  she  is  picking  a  great  man}7.     When  all  the 
crabapples  have  been  cleaned,  ||  the  husband  of  the  woman  goes  to  25 
get  driftwood,  |  for  it  is  hard  work  to  prepare  crabapples.     There- 
fore |  the  man  helps  his  wife.     When  he  gets  home  from  getting  | 
driftwood,  he  carries  it  on  his  shoulder  into  the  |  house,  and  puts  it 
down  where  he  is  going  to  build  a  fire.     As  soon  as  ||  all  the  drift-  30 
wood  has  been  carried  in,  he  puts  down  two  medium-sized  logs,   | 
which  will  be  the  side-pieces.     Between  them  he  puts  small  pieces  |  of 
dry  driftwood.     He    places   larger  pieces    of    driftwood  |  crosswise 
over  the  side-pieces  for  the  stones  to  rest  on.     When  |  this  is  done, 
he  takes  a  basket,  goes  down  to  the  beach,  ||  and  puts  stones  into  the  35 
basket.  |  When  he  thinks  he   has  as    many   as   he    can    carry,  he 
carries  them  on  his  back  up  the  beach,  |  and  carries  them  into  the 
house  in  which  the  crabapples  are  being  prepared.  |  Then  he  puts 
(the  basket)  down  on  the  wood  that  is  built  up  for  it.  |  He  brings 
many  stones  which  he  has  picked  up;  and  when  he  has  brought  in 
enough,  ||  he   lights   the  fire  under  the   wood    and  stones.     When  |  40 
it  is  burning,  he  takes  an  empty  oil-box  and  puts  it  down   along- 
side I  of  the  wood  and  stone  in  order  to  heat  it.     Then  he  goes  and 
gets  I  two  large  buckets  and  draws  water  in  them.     He  |  pours  the 


hae  fix£etsE£wa     Lawatsa,    qa£s   guxts  lalasosa   kumdEkwe  tsElxwa,  23 
yixs  qlenEmaeda  tsElwaiiEmas.     Wa,  giPmese  £wl£la  la  kimdEkwa 
tsElxwaxs  lae    he£me    tac~wunEmasa    tslEdaqe    la,    qlexaxa    q!exale,  25 
qaxs   laxumlaeda    tsElxwaxs    eaxElasF/wae.      Wa,   he£mes    lagilas 
g-iwaleda  bEgwanEmaxes  gEnEme.     Wa,  g  iPmese  g-axExs  q!exex-- 
daxa  q!exalaxs   lae   hex'idaEm  wex£idEq,  qa-s  la  wegiLElaq  laxes 
gokwe,  qa£s  la  wex£alllaq  laxes  lEx£walllasLe.     Wa,  giPmese  £wl- 
£losdesa  q!exalaxs  lae  k-at!alllasa  ma£lts!aqe    ha£yal£agit    qlexala.  30 
Wa,  heEm  kak"EdEnwa£ye.     Wa,  la   Lolaxotsa  galastoyowe  aniE- 
ma£yasto  lEmxwa   q!exala.     Wa,  lii    ax£edxa    awawastala    qlexala, 
qa£s     gek'Eyindales     qa     t!axt!Einasa     tlesEine.       Wa,       giPmese 
gwalExs    lae    ax£edxa    lExa£ye,    qa£s    la    lEnts!es    laxa    L!Ema£ise, 
qa£s  la  t!axts!alasa     t!esEme   laxes     t!agats!exa     tlesEme  lExa£ya.  35 
Wa,  giPmese  gwanala  laxusexs    lae    6xLEx£IdEq,  qa£s     la     oxlos- 
desElaq,     qa£s     la    oxLaeLElaq     laxes    tsatsElxuse£lats!eLe    gokwa. 
Wa,  la  oxLEg'alilaq  qa£s  la  t  !aqEyindalas  laxes  la  gwallta£ya.     Wii, 
lii  q  loiiEme    t!iiganEmas    tlesEma.     Wa,  g'il£mese  hel£ale    tlaganE- 
masexs    lae    tsenabotsa   giilta    laxes    t!eqwapa£ye.      Wii,   gil£mese  40 
xiqostaxs   lae    ax£edxa  dEngwats!emote,  qa£s  gaxe  ha£nolisas   laq 
laxa  t  !eqwapa£yas,  qa  ts!ElxsEmx-£Ides.     Wii,  he£mis  la  iix£edaatsexa 
iiwawe  ma£ltsEm    naEngatsla,    qa£s  la  tsex-£Id    laxa   £wap,    qa£s    lii 
guxts !alas  laq.     Wa,  g-il£mese  la  nEgoyoxsdalaxa  £waj)axs  lae  gwfda. 
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45  water  into  the  box.  When  it  is  half  full,  he  stops.  ||  Then  he  takes 
his  tongs  and  puts  them  down  on  the  floor.1 

(As  I  soon  as  this  is  done,  the  man  takes  a  bucket  and  goes  to  | 
draw  water;  and  when  he  comes  hack,  he  puts  it  down  between  the  j 
empty  oil-box  and  the  fire.)    Now  all  j  the  stones  on  the  fire  are  red-hot. 

50  Then  he  ||  takes  the  tongs,  dips  the  end  into  the  |  bucket,  and  picks 
out  the  red-hot  stones.  He  |  dips  them  into  the  water  so  that  the 
ashes  that  stick  on  them  come  off;  j  and  after  doing  so,  he  puts  them 
into  the  water  in  the  steaming-box.  |  He  continues  doing  this,  and 

55  does  not  stop  until  ||  the  water  really  boils  up.  Then  he  takes  the  | 
rack  and  puts  it  into  the  boiling  water.  |  After  doing  this,  he  takes 
the  large  basket  containing  the  cleaned  crabapples,  |  puts  them  on  the 
rack  of  the  one  who  steams  crabapples,  |  and  he  also  takes  the  medium- 

60  sized  ||  basket  and  puts  it  in,  and  he  also  takes  the  |  front-basket  and 
puts  it  in.  I  As  soon  as  they  are  all  in,  they  are  covered  with  hot 
water.     Then  |  the  man  takes  his  tongs  and  picks  up  more  |  red-hot 

65  stones,  which  he  dips  into  the  water,  ||  and  then  puts  them  in,  so  that 
the  water  really  boils  up.  |  When  it  is  boiling,  he  takes  a  rest.  |  His 
wife  watches  the  crabapples.     She  takes  a  ladle  |  and  dips  it  into 


45  Wa,  laxae  ax£edxes  klipLalaa,  qa  gaxes  kadela.1  .  .  .  Wa, 
glPmese  gwalExs  lae  axeededa  bEgwanEmaxa  nagatsle,  qa£s  la 
tsaxa  £wape.  Wa,  gil£mese  g-ax  aedaaqaxs  lae  hanagots  laxa 
dsngwats  !emote  LE£wa  lEgwlle.  Wa,  la£me  £naxwa  la  memEnl- 
tsEmx£Ideda    tlesEme    tlaxLalales    laxa  lEgwlle.       Wa,    he£mis    la 

50  dax,£idaats!exes  k'lipLalaa,  qa£s  l  tenxstEndes  laxa  £wabEts  lawasa 
nagatslaxs  lae  k!ip!lts  laxa  xixExsEmala  tlesEma.  Wa,  laxae 
hapstEnts  laxa  £wape,  qa  lawiiyes  k!wek!utsEmayaq  guna£ya.  Wa, 
gil£mese  gwalExs  lae  k'UpstEnts  lax  £wabEts  lawasa  q!olats!axa 
tsElxwe    dEngwats!emota.      Wa,  la  hex-sa   gwegile.     Wa,    al£mise 

55  gwalExs  lae  alak!ala  la  maEmdElquleda  £wape.  Wa,  lii  Tix£edxa 
k!itk'!Edese,  qa£s  lii  paxstEnts  laxa  maEmdElqula  £wapa.  Wa, 
gil£mese  gwalExs  lae  ilx£edxa  ewalase  kimdEgwatsle  nage  lExa- 
£ya,  qa£s  la  handzots  laxa  k!itk!Edesasa  tsatsElxusllaxa  tsElxwe 
q!olasE£wa.     Wa,  laxae  ax£edxa  kimdEgwats'.axa  tsElxwe  heloma- 

G0  gEm  lExa£ya,  qa£s  liixat!  ha£nodzEnts  laq.  Wa,  laxae  ax£edxa 
kimdEgwatslaxa  tsElxwe  nanaagEm  lExa£ya,  qa£s  la  hanagots  laq. 
Wa,  gil£mese  £wi£lastaxs  lae  tlEpsEmxa  ts!Elxllsta  £wapa.  Wa,  la 
ax£ededa  bEgwanEmaxes  k- lipLalaa,  qa£s  etlede  k'.iplits  laxa 
x-Ix-ExsEmala    tlesEma,  qa£s    liixat!    hiipstEnts    laxa  £wape.     Wa, 

65  la  xaL'.Ex£Id  k!ipstalas,  qa  alax-£ldag-es  mEdElx£wideda  £wape. 
Wa,  gil£mese  alakMala  la  maEmdElqulaxs  lae  xos£ida.  Wa, 
hetlale  gEnEmas  la   q!aq!alalaq.     Wa,    laEm  ax£edxa    katslEnaqe, 

1  Then  follows  the  description  of  the  manufacture  of  a  drying  frame,  p.  171,  line  1,  to  p.  172,  line  27. 
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the  crabapples  and  feels  if  they  get  soft.  |  When  they  are  soft  all 
through,  they  are  done.     Then  she  ||  calls  her  husband  to  take  out 
the  three  |  baskets  with  the  boiled  crabapples.     They  pour  these  into  70 
the  empty  oil-box  |  which  has  been  washed  out  by  the  wife  of  the 
man,  and  which  is  now  ready  to  be  placed  [  where  the  crabapples  are 
to  be  kept.     They  |  pour  in  the  steamed  crabapples.     If  they  do  not 
boil  all  the  ||  other  crabapples,  the  woman  puts  the  green  cleaned  |  75 
crabapples  into  the  three  baskets,  and  |  her  husband  puts  more  red- 
hot  stones  into  the  cooking-box.  |  As  soon  as  the  water  boils  up,  he 
puts  in  |  the  three  baskets  with  crabapples  and  does  the  ||  same  as  he  80 
did  before;  and  after  the  crabapples  have  been  boiled,  |  he  takes  the 
two  large   buckets,   goes   to   draw  some  |  water,   and  pours  it  on, 
because  he  wants  to  have  two-  |  thirds  more  water  than  crabapples.   | 
After  he  has  done  this,  he  takes  a  short  board  and  puts  it  on.  ||  He  85 
keeps  them  there  until  winter  comes,  when  the  tribe  of  the  crabapple- 
owner   have    a  winter   ceremonial.    |   Sometimes  the  chiefs  want  to 
give  a  crabapple-feast,    for    |    this  is  one  of   the  great  feasts  of  the 
tribes.  |  That  is  all  about  the  cooked  crabapples.  | 


qa£s   tsex£ides   laxa    tsElxwe,    qa£s    p!ex£wide,    qa    tEltElxusEmx-£-  68 
Ide.     Wa,  gil£mese   la  tEltElxusEmxs    lae    Lldpa.      Wa,  la£me    Le- 
£lalaxes  la£wunEme  qa£s  kMox£ustalax£idexa  yuduxusEme   q!eq!olxu- 70 
ts!ala    laElxaxa   tsElxwe,  qa£s    la    guxtslalas    laxa   ogu£la£max'at! 
la  ts!oxugttso£sa  gEiiEmasa  bEgwanEmexa  la  gwa£lil    ha£nel   laxes 
hemEne£lasLe  ha£nelasa  tsEl£wats!e  dEngwatsIemota.     Wa,  he£mis  la 
guxtslalatsesa  q!olkwe  tsElxwa.     Wa,  g  il£mese  k!es  £wi£la  q!ol£Idxa 
waokwe  tsElxwa   lae    a£ma    tstedaqe    xwelaxts!otsa    lEnlEnxsEme  75 
k'imdEkwe  tsElxu  laxa  yuduxusEme  la.  tsetsElxuts!alaxa  tsslxwe  la- 
aLes  la£wunEme  et!ed  klipstalasa  x'ixExsEmala  tlesEm  laxes  q!5las- 
Laq.     Wa,  g  il£Emxaawise  mEdElx£wkleda  £wapaxs  lae  k!oxstEnda- 
lasa  yuduxusEme  tsetsElxuts!ala  laElxa  laq.     Wa,  aEmxaawise   iie- 
qEmg  iltEwexes  gilxde  gwegilasa.     Wa,  gIPmese  £wl£la  la  qlolkwe  80 
tsElxwasexs  lae  ax£edxes  aw  awe  ma£ltsEm  naEngatsla,  qa£s  ta  tsaxa 
£wape,   qa£s    la    guqlaqas    laq.     Wa    a£mese    £nex-    qa    ma£lp!Enes 
he  £waxeda  £wape  £waxaasasa  tsElxwaxs  lae  gwala.     Wa,  g'il£mese 
gwalExs  lae  ax£edxa  ts!ats!Ets!axusEme  qa£s  la  piiqEmlllas  laq.  Wa, 
laEm  lalaal  laxa  ts!awunxLa,  qo  ts!ets!ex£IdLe,g'6kulotas  tsEl£wadlis  85 
loxs  kilxwasE£waasa  g'igEma£yas  tsElxwellLaxa  tsElxwe,  ylxs   lu1- 
£mae    glgexa    £walase      k'.weladzEmxa    qleiiEme     lelqwalaLaeyaxa 
tsElxwe.     Wa,  laEm  gwal  laxa  qlolkwe  tsElxwa. 
75052—21—35  eth— pt  1 19 
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1  Qotlxole.' — When  she  has  finished,  she  takes  a  dish  and  |  puts  the 
herries  into  it.  Then  she  takes  oil  and  pours  |  much  of  it  on.  There 
is  more  oil  than  there  arc  berries.  |  When  this  is  done,  she  takes  a 
5  wooden  spoon  and  puts  it  down  next  ||  to  her  seat.  Then  she  calls 
iier  husband  and  her  |  children  to  come  and  eat  the  berries;  |  and 
when  they  have  all  come,  the  woman  gives  them  spoons ;  |  and  after 
doing  so,  she  takes  up  the  dish  with  the  berries  |  and  puts  it  before 

10  them.  Then  they  all  begin  to  eat  the  berries.  ||  They  eat  them  with 
their  spoons.  |  Whoever  is  not  accustomed  to  eat  them  drains  off  the 
oil  to  make  them  dry  when  |  he  is  eating  them,  but  the  berries  choke 
one  when  they  are  eaten;  |  and  therefore  any  one  who  does  not  like 
to  eat  oil  with  them  must  chew  them  a  long  time,  and  |  can  not 

15  swallow  them:  he  just  has  his  mouth  full  ||  of  berries.  But  if  he  is 
experienced  in  eating  them,  he  does  not  take  many  |  berries  in  his 
spoon,  and  he  takes  much  oil,  |  when  he  puts  them  into  his  mouth; 
and  he  does  not  chew  them  long  |  before  swallowing,  for  the  oil  makes 
them  shppery.     After  eating  the  berries,  |  they  do  not  drink  water, 

20  and  just  ||  go  out  of  the  house.  They  do  not  drink  water  for  a  long 
time,  because  they  |  do  not  want  the  oil  to  rise  into  their  throats. 
This  is  one  way  to  do  with  the  berries,  when  |  they  are  given  at  a 


I  Qotlxole.1 — Wa,  giPmese  gwalExs  lae  &x£edxa  loqlwe,  qa£s  k-!a- 
tslodesa  qotlxole  laq.  Wa,  la  fix£edxa  Lle£na,  qa£s  kunqlEqesa 
qlenEme  laq.  Wa,  laEm  he  q!agawa£ya  Lle£nasa  qotlxole.  Wa, 
giPmese  gwalExs  lae  ax£edxa  k  ikayEme,  qa  gaxes  gael  lax  hemE- 
5  ne£lase  klwaelats.  Wa,  he£mis  la  Le£lalatsexes  la£wunEme  LE£wis 
sasEme  qa  g-axes  k!us£ah"la,  qa£s  qotqwat  ledexa  qotlxole.  Wa, 
g'iPmese  g-axda£xuxs  laeda  tslEdaqe  ts  lawanaesasa  kak'EtslEnaqe 
laq.  Wa,  gIPmese  gwalExs  lae  kagilllaxa  qotqudatsleLe  loq!wa, 
qa£s  la   kaxdzam5lllas    laq.     Wa,    hex£ida£mese    £naxwa  qotqwa- 

10  tledxa  qotlxole.  Wa,  la£me  yosases  k-ak-EtslEnaqe  laq.  Wa, 
heEm  yagllwat  qotqwata  x-ats!alaxa  Lle£na,  qa  lEmokwesexs  lae 
q5tqwat ledEq,  qaxs  alaklalae  mEkwa  lax  qotqwatsE£wae.  Wa, 
heEm  'geg'ilil  wupEm  malekwaqaxa  k- liltasa  Lle£na.  Wa,  la 
kleas  gwex£idaas   nEx£widEq.     Wa,  he£mis  la  aEm  la   qotlaeLlE- 

15  xalatsexa  qotlxole.  Wax'ida  eg-ilwate,  yixs  kiesae  qlesgEma 
qotlxolaxs  xExuts!ae  lax  katslEnaqas.  Wa,  hetla  qlenEma  Lle- 
£naxs  lae  yosk" lEdzEnts.  Wa,  klestle  gegilil  malekwaqexs  lae 
nEX£widEq,  qaeda  Lle£naxs  tsax-ae.  Wa,  giPmese  gwala  qotqwa- 
daxa    qotlxolaxs  lae    k-!es    nagekilaxa    £wape.     Wa,    la£me    aEm 

20  hoquwElsa.  Wa,  la£me  k-!es  gEyol  nax£edxa  £wape  qaxs  gwaqlE- 
lae  lEwumsa  Lle£na.  Wa,  la£me  gwal  laxa  £nEmx£idala,  yixs 
he£mae  gwequxs  lae  qotelagila  qleiiEme    lelqwalaLa£ya  lax  gwata- 

i  This  description  follows  that  of  the  gathering  of  qotlxole  (p.  218,  line  1,  to  p.  219,  line  39). 
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feast  to  many  tribes.     It  is  the  way  |  I  have  described  before.     I  23 
will  only  talk  about  it  |  when  they  are  put  into  boxes  for  whiter  use. 
They  are  just  put  into  ||  (square)  boxes,  and  the  cover  is  put  on  and  25 
it  is  tied  down.  |  Then  they  are  put  in  a  cool  corner  of  the  house,   | 
and  they  are  eaten  in  the  way  I  have  just  described.  |  That  is  all.   | 

Qot  Ixole  mixed  with  Oil. — When  many  berries  have  been  picked  by  1 
the  |  woman,  she  asks  her  husband  to  get  a  |  high  box  that  does  not 
leak  and  to  put  it  down;  and  then  he  builds  up  |  the  fire  and  puts 
stones  into  it.     There  ||  are  very  many  stones.     Then  he  takes  his  5 
bucket  and  goes  to  draw  |  a  bucketful  of  water;  and  when  he  comes 
back,  |  he  puts  it  down  next  to  the  fire.     When  this  is  done,  he  takes 
his  |  tongs  and  puts  them  down  by  the  fire.     He  takes  his  |  oil-box 
and  puts  it  down  by  the  fire.     When  ||  this  has  been  done,  he  takes  10 
the  basket  with  berries  and  |  puts  them  down  next  to  his  high  boxes, 
and  pours  |  them  in.     As  soon  as    (the  boxes)  are  nearly  full,  he 
stops  pouring  them  in.  |  He  continues  doing  this  until  the  other 
boxes  are  all  full.  |  As  soon  as  (the  berries)  are  all  in,  he  just  waits 
for  the  ||  stones  which  he  put  on  the  fire  to  be  red-hot;  and  when  he  15 
sees  |  that  they  are  getting  red-hot,  he  takes  his  tongs,  |  picks  up 
the  red-hot  stones,  dips  them  into  the  |  water  in  the  bucket  so  that 


asasEn  la    q!wel£idayowa,   yixa    lexaEmLEn    gwagwexs£Ex£idaasL  23 
laqexs  lae   hankwa    qaeda   tslawunxe,  ylxs    a£mae    k'latsloyo  laxa 
xexEtsEme.     Wa,  a£mese  la  yikuyintsoses  yikwaya£yaxs  lae  t  lEmakt-  25 
yintsE-wa,  qa£s  la  hang-alllEm    laxa  wudanegwllases  gokwaxa  qo- 
datsle    xexEtsEma.     Wa,  he£mis  qotqwat leneqEn  lax#de  gwagwex-- 
s£a)asa.     Wa,  laEm  gwala. 

Llakwe  qotlxola. — Wa,    he£maaxs    qlenEmae    qodanEmasa    tslE-  j 
daqe  qotlxola.     Wa,  la  axk-!alaxes  la£wunEme,  qa  ax£edesexa  La- 
watsaxa  alii  la  Emxa,  qa  gaxes   hax-hanlla.      Wa,  la  lEqwelax£Id 
laxes  lEgwile.     Wa,  la  xExuLalaxa  tlesEme  laxes  lEgwile.     Wa,  la 
q!enEmk-as£ma  tlesEme.     Wa,  la    ax£edxes   nagatsle,  qa£s  la  tsasa  5 
£nEmsgEme   nagatsle   laxa   £wape.     Wa,  gil£mese   g-ax   aedaaqaxs 
lae  hamolisas  laxes   lEgwile.     Wa,  giPmese   gwalExs   lae   ax£edxes 
klipLalaa,  qa£s  gaxe  kadEnolisas  laxes  lEgwile.     Wa,  la  ax£edxes 
dEngwatsle    qa£s    gaxe    ha£nolisas    laxes    lEgwile.     Wa,    g-il£mese 
gwalExs     lae      ax£edxes      qeqotlxoleatsle     laElxa£ya,      qa£s     gaxe  ±q 
MnEmgalilElas   lax    haxha£ne£lasasa   LeLawatsa.     Wa,  la  giixtslo- 
dalas  laxa  LeLawatsa;  wa,  gil£mese    Elaq    qotlaxs  lae  gwal  guqas 
laq.      Wa,  la  hexsaEm  awaxatsla    laxa   waokwe  LeLawatsa.     Wa, 
g-il£mese    £wllts!axs    lae    km    la    esEla     qa    memEnltsEmx-£Idesa 
tlesEme     xEXuLalalis     laxa     lEgwile.      Wa,     gtl£mese     dox£waLE-  15 
laqexs    lE£mae  memEnltsEmx£IdExs  lae  dax-£Idxes  k- lipLalaa,  qa*s 
kliplides    laxa    xix-ExsEmala     tlesEma    qa£s    la    hapstEnts    laxa 


292  ETHNOLOGY   OF   THE   KWAKIUTL  [eth.  ann.  ss 

the  ashes  that  stick  to  them  come  off,  |  and  puts  them  into  the  oil 

20  which  is  in  the  oil-box.  ||  He  continues  doing  this,  and  does  not  stop 

until  the  oil  in  the  box  begins  to  boil.  |  He  does  not  dip  out  |  the 

boiling  oil  immediately  to  pour  it  on  the  berries  in  the  box,  |  but  he 

takes  a  large  shell  of  a  horse-clam  and  skims  off  the  |  froth  floating 

25  on  the  hot  oil.     When  that  is  all  off,  ||  he  takes  a  long-handled  ladle 

and  dips  it  into  the  hot  oil.  |  Then  he  pours  it  on  the  berries,  and  he 

does  not  stop  until  |  the  berries  are  covered  by  the  boiling  oil.     He 

leaves  them  there,  on  the  floor  of  the  house,  |  until  the  oil  thickens. 

He  leaves  them  there  for  two  days  to  get  entirely  cooled  off.  |  Then 

30  he  takes  the  boxes  containing  the  berries  and  the  oil  and  ||  puts  them 

down  in  a  cool  corner  of  the  house.     After  he  has  put  them  there, 

he  |  takes  the  cover,  puts  it  on,  and  ties  it  down.  |  After  he  has 

done  so,  he  takes  an  old  mat  and  |  spreads  it  over  them,  and  there 

they  will  stay  until  winter  comes.  | 

1       Curing  Seaweed  (l).1 — A  woman  inexperienced  in  working  |  seaweed 

spreads  it  out  at  once  on  the  beach  to  |  dry.      Then  the  seaweed 

that  is  treated  that  way  is  tough.  |  An  experienced  woman  only  takes 

5  the  I  seaweed  out  of  the  canoe,  and  she  takes  a  mat  and  |  covers  it 

over  on  the  beach,  after  she  has  piled  it  up  on  the  beach,  |  even  when 

the  day  is  fine.     She  does  not  spread  it  for  a  long  time,  for  she  wishes  | 

18  £wabEts!awasa  nagatsle,  qa  lawayes  klweklutsEmayaq  guna£ya. 
Wa,  la  k-!ipstEnts  laxa  Lle£nats!awasa  dEngwatsle.     Wa,  la  hex*- 

20  saEm  gwegilaq.  Wa,  al£mese  gwalExs  lae  alaklala  la  maEmdEl- 
quleda  l  !e£nats  lawasa  dEngwats  !e.  Wa,  k-  lest  !a  yanagaala  tsex-£Id- 
xa  maEmdElqula  Lle£na,  qa£s  la  guqEyints  laxa  qodatsle  Lawatsa. 
Wa,  la  ax£edxa  £walase  xalaetsa  mEt!ana£ye,  qa£s  ax£widexa 
a£awjis     okuya£yasa    ts!Elxusta     L!eEna.      Wa,     g-il£mese    £wl£lawa 

25  a£awaxs  lae  axsedxa  tsexxa,  qa£s  tsex£Ides  laxa  ts!Elxusta  iJe£na 
qa£s  la  guqEylndalas  laxa  qot  Ixole.  Wa,  al£mis  gwalExs  lae  t  lEpE- 
yeda  qotlxolaxa  maEmdElqula  Lle£na.  Wa,  la  hexsaEm  haxha£nlle 
qa  L,!ax£Idesa  L!e£naxa  la  ma£lExsa  £nala,  qa  alaklales  wudEx£Ida. 
Wa,  la  ax£edxes  L!agwats!axa  qotlxole    Lawatsa,  qa£s  la  hiing'a^i- 

?0  las  laxa  wudanegwllases  gokwe.  Wa,  gil£mese  gwal£alilExs  lae 
ax£edEx  yikuya£yas,  qa£s  yikuyindes  laq.  Wa,  la£me  tlEmaklyin- 
dEq.  Wa,  gll£mese  gwalExs  lae  ax£edxa  k!ak!Ek!obana,  qa£s 
LEpEyindes  laq.  Wa,  laEm  lalaal  laxa  ts!awunxLa  helgwaeLe. 
1  Curing  Seaweed  (l).1  —  Wa,  gt'Pmese  ya'gilwateda  tslEda'qe  a'axsl- 
laxa  lEqlEstE'naxs  la'e  he'x-£IdaEm  lex'alisaq  la'xa  LlEma£ise  qa 
lEmx£wi'des.  Wa,  he'Em  L'asLlExdzo  lEqlEstE'neda  he  gwe'x£i- 
tsE£we.  Wa,  g  i'l£mese  e'g'ilwateda  tslEda'qaxs  la'e  a'Em  molto'd- 
5  xa  lEqlEstE'ne  la'xes  ya£yats!e.  Wa,  la  ax£e'dxa  le'wa£ye  qa£s 
£naxusEmli'ses  la'qexs  la'e  q lap  lesgEmllsa  la'xa  LlEma£ise  yixs 
wa'x'mae  e'k'a  £na'la.  Wa,  la  k'les  gEyol  lex-ali'saq  qaxs  £ne'k-ae 
qa  xas£I'des.    Wa,  he'tla  la  mo'xse  £na'lasexs  la'e  le'tledxa  le£wa£ye 

i  Continued  from  p.  186,  line  21. 
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it  to  rot.     After  it  has  been  in  this  way  for  four  days,  she  takes  off  the 
mat  |  cover.     Then  she  takes  a  drying-rack  made  for  the  ||  seaweed,  10 
to  dry  it  on.     It  is  made  of  broad  split  cedar,  and  is  |  one  fathom  in 
length,  and  three  |  spans  is  the  length  of  the  four  crosspieces.  |  That  is 
the  width  of  the  drying- rack.     Then  she  spreads  the  seaweed  |  on  it. 
Now  she  dries  it  in  the  sun  and  the  wind.  ||  Sometimes  one  woman  has  15 
ten  drying-frames  on  which  |  seaweed  is  drying.     When  it  is  a  fine  | 
day,  she  turns  the  seaweed  over  at  noon,  and  |  in  the  evening  it  is 
entirely  dry.     When  it  is  dried,  |  the  woman  rolls  it  all  up  and  puts 
it  away  in  her  house.  ||  Now  it  is  rolled  up  in  a  mat;  and  when  it  is  a  20 
fine  day,  |  she  starts  again  in  her  canoe.     She  is  going  to  get  chitons. 
As  soon  |  as  she  has  many,  she  goes  home.1  | 

After2  the  men  have  eaten  the  chitons,  they  go  out  of  the  house  | 
after  they  have  drunk  water.  The  woman  takes  the  dish  from  which 
they  have  eaten  ||  and  puts  it  down  at  the  place  where  she  is  going  to  25 
work  at  the  seaweed.  |  Then  she  takes  her  small  box  and  puts  it 
down  at  the  place  where  |  the  dish  is.  Then  she  takes  cedar-branches 
and  breaks  off  the  |  soft  tops  and  puts  them  down.  Then  she  takes 
the  cover  of  her  |  little  box  and  puts  it  down  on  its  back.  Then  she 
takes  the  seaweed  and  spreads  ||  it  on  the  box-cover.     She  folds  it  over  30 

na'kuyes.     Wii,    la    ax£e'dxa   kMitk- tede'sexa    hekwe'le£me  qae'da 
lEqlEstE'he  qa  lE'rn£wats   ytxa   awa'dzos  xa£ye  k!waxLa'wa,   lat!a  10 
£nE'mp!Enk-  la'xEns  ba'Le  awa'sgEmasas.     Wa,  lat!a  yu'duxup!Enk- 
laxEns    q!wa'q!waxts!ana£yex,    yi'xa   mo'tslaqe   gayo'lEms.      Wa, 
he'£mis  £wa'dzE£watsa  k- !itk- tede'se.     Wa,  la  lEntso'tsa  lEqlEstE'ne 
laq.      Wa,    laE'm     lE'mxwaq     la'xa     L!e'sEla    LE£we     ya'la.     Wa, 
laE'm      £nEl£nE'mp!Ena     £nEqa'xseda      k"  !itk"  tede'se      lEmo'dzosa  15 
£nEmo'kwe      tslfida'qa     la'xa    lEqlEstE'ne.     Wa,    gi'Pmese    e'k'a 
£na'laxs  la'e  le'x-£idaEmxa  lEqlEstE'naxa  £nEqii'la.     Wa,  la  lE'mx- 
£widaEm  £na'xwaxa  la  dza'qwa.    Wa,  gl'Pmese  lEmx£wi'dExs  lae'da 
tslEda'qe  le'x£EndEq   £wl£la  qa£s  le   g'e'xaq   la'xes   g'o'kwe.     Wa, 
laE'm  le'x-£Enalaxa   le'£wa£ye.     Wa,  gi'Pmese    e'k-a  £na'laxs   la'e  20 
e'tled  ale'x£wida.    Wa,  laE'm  lal  qlE'nsax  qlana'sa.    Wa,  gt'Pmese 
lalxa  qle'nEmaxs  g'a'xae  na'^nakwa.1     .     .     . 

Wa,2  g  i'Pmese  gwa'lExs  la'e  ho'quwElseda  q!E'nsq!ase,  yixs  la'e 
gwal  na'qaxa  £wa'pe.  Wii,  leda  ts!Edaqe  ax£e'dxa  ha£maats!e'x-de 
to'qlwa  qa£s  le  ha'ng-a£lllaxs  la'xes  e'axE£lasLaxa  lEqlEstE'ne.  25 
Wa,  la  ax£e'dxes  xa'xadzEme  qa£s  ga'xe  ha'nga£lilas  lax  la  ha£ne'- 
£latsa  lo'q!we.  Wa,  la'xaa  ax£e'dxa  ts!ap!a'xe  qa£s  k'oqa'lex  tEltEl- 
guta£yas  qa£s  ax£a'lllEles.  Wa,  la  ax£e'dEx  yikuya'£yasa  xa'xa- 
dzEine  qa£s  iiEl£a'llleq.  Wa,  la  ax£e'dxa  lEqlEstE'ne  qaeB  LEbE- 
dzo'des    la'xa   ylkiiya'£ye.     Wa,    la  q!anepi£la'laq    qa   'nEmala'ses  30 

'  Here  follows  a  description  of  how  the  chitons  are  cooked  and  eaten  (see  p.  483). 
2  Continued  from  p.  484,  line  18. 
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31  so  that  it  is  folded  the  same  size  |  as  the  box-cover.  Then  she  takes 
a  mouthful  of  the  liquid  of  the  |  chitons,  and  she  spreads  it  out  again. 
Then  she  blows  water  from  her  mouth  over  it.  |  She  takes  four 
mouthfuls  of  the  dirty  water  and  blows  |  it  on  it.     Then  the  seaweed 

35  gets  all  wet,  ||  and  she  folds  it  up  again  to  the  size  of  the  cover.  | 
Now  it  is  four  fingers  thick.  |  As  soon  as  this  is  done,  the  woman  takes 
the  soft  tips  of  |  cedar-branches  and  puts  them  in  the  bottom  of  the 
small  box.     Then  she  takes  the  |  seaweed  and  puts  it  on  the  branches; 

40  and  she  takes  more  ||  cedar-branches  and  lays  them  over  the  seaweed. 
When  |  no  more  shows,  she  takes  another  piece  of  seaweed  and  | 
does  the  same  as  she  did  to  the  first  one  which  is  in  the  |  little  box; 
and  she  does  not  stop  until  all  the  seaweed  is  in  the  |  small  box.     As 

45  soon  as  she  has  finished,  she  takes  a  long  ||  rope  and  ties  it  around  the 
small  box.  Then  she  draws  the  rope  tight,  |  because  she  does  not 
wish  the  small  box  to  burst  open,  and  she  |  puts  stones  on  top  of  it. 
As  soon  as  she  has  finished,  she  takes  |  short  boards  and  measures  the 
size  of  the  top  of  the  small  box,  so  |  that  they  fit  the  corners  of  the 

50  inside  of  the  small  box.  Then  she  puts  it  down  flat  ||  on  the  seaweed. 
Then  she  takes  up  stones  and  puts  them  on  the  |  small  box  containing 
the  seaweed ;  and  she  does  not  stop  until  there  is  no  |  room  to  put 
stones  on,  for  there  are  |  many  stones  to  put  on  the  top  of  the  box 


31  k*!o'xwa£yas  LE£wa  yikuya'£ye.  Wa,  la  ha'msgEmd  lax  £wa'palasa 
qlana'se  qa£s  e'tlede  LEp!e'dEq.  Wa,  la  sElbEx£wi'ts  lax  awa'ga- 
£yas.  Wa,  mo'p'.Ena  ha'msgEmd  la'xa  neqwa  £wa'pa  qa£s  sElbEx- 
£wi'des  laq.     Wa,   laE'm   £na'xwaEm   la  LEx£e'deda  lEqtestE'naxs 

35  la'e  e'tled  k'lo'x^odEq  qa  £nEma'lases  LE£wa  yikuya'£ye.  Wa, 
la'xae  mo'dEn  la'xEns  q!wa'q!wax-ts!ana£yex  yix  wa'gwasas.  Wa, 
g-i'l£mese  gwa'lExs  la'eda  tsteda'qe  ax£e'dxa  tEltElxuba'£yasa 
ts!a'p!axe  qa£s  ts!ak"  texLE'ndes  la'xa  xa'xadzEme.  Wa,  la  ax£e'dxa 
tEqlEstE'ne  qa£s  axyi'ndes  la'xa  ts!a'p!axe.     Wa,   e'tled  ax£e'dxa 

40  ts!a'p!axe  qa£s  hamElqEyi'ndes  la'xa  lEqlEstE'ne.  Wa,  g-l'l£mes 
k-!eo's  la  he'lalasexs  la'e  e't!ed  ax£e'd  la'xa  lEqlEstE'ne  qa£s 
a'£mexat!  £nEgEltodxes  gl'lx-de  gwe'g'ilasxa  la'g-its!a  la'xa  xa'xa- 
dzEme.  Wa,  a'l£mese  gwalExs  la'e  £wi'£lts!amasxa  lEqlEstE'ne  la'xa 
xa'xadzEme.     Wa,  gi'Pmese    gwa'lExs  la'e  ax£e'dxa   g'i'ltla    dE- 

45  nE'maqa£s  qEx-sE'mdes  la'xa  xa'xadzEme.  Wa,  laE'm  lEklutEle'da 
dEnE'me  qaxs  gwa'qlElaaq  yimltsle'da  xa'xadzEme  q5  xEqti- 
yl'ntsa  t!e'sEme  laq.  Wa,  g-i'l£mese  gwa'lExs  la'e  ax£e'dxa 
ts!a'ts!axusEme  qa£s  £mE'ns£Ides  lax  o'kuya£yasa  xa'xadzEme  qa 
bEnbane'qwes    lax    6'ts!awasa     xa'xadzEme.     Wa,    la    pa'qEyints 

50  la'xa  lEqlEstE'ne.  Wa,  la  t!a'x£Idxa  t!e'sEme  qa£s  le  t laqEylndalas 
la'xa  lEga'ts!e  xa'xadzEma.  Wa,  a'lmese  gwa'lExs  la'e  k-!eo's 
la  gwa 'yak- '.alas  e'tled  la  t!a'x£aLEleda  t!e'sEme  qaxs  la'e  q!e'- 
nEma  la  tlaqElaLEla  lax  o'kuya£yasa  lEga'ts!e  xa'xadzEma.     Wa, 


boas]  PRESERVATION   OF   FOOD  295 

containing  the  seaweed.  |  Sometimes  they  are  left  this  way  in  the 
house  for  one  month.  ||  When  the  woman  thinks  that  the  seaweed  55 
sticks  together,  |  she  takes  off  the  stones  when  it  is  a  fine  day.  | 
Then  she  takes  out  the  seaweed,  which  is  now  one  |  finger  thick.    Then 
she  takes  it  out  of  the  |- house  and  puts  it  fiat  on  the  beach,  where  it 
is  dry;  and  ||  when  it  is  evening,  she  takes  it  up  and  takes  it  into  the  60 
house.  |  Then  she  puts  it  back  into  the  small  box,  and  she  again  | 
puts  cedar-branches  between  them;  and  she  also  puts  |  stones  on  it 
again.     She  does  this  four  times;  and  after  |  she  has  done  so  four 
times,  she  puts  them  into  a  small  box,  ||  after  she  has  taken  out  the  65 
cedar-branches  and  also  the  |  stones  on  it.     Now  she  only  puts  on 
the  cover,  and  the  cover  is  j  tied  down.     Then  it  is  put  away.     That 
is  all  about  this.  | 

Curing  Seaweed  (2) . — They  drive  into  the  floor  two  |  poles  half  a 
fathom  long,  and  sharp  at  the  ends.  Then  ||  they  split  cedar- wood;  70 
and  when  it  is  in  thin  pieces,  these  are  two  |  finger-widths  wide  and 
half  a  finger-width  |  thick,  and  they  are  a  little  more  than  half  a 
fathom  long.  |  Then  they  take  split  narrow  cedar-bark  and  tie  one  end 
to  the  pole   |   standing   alongside  of  the  fire,  and  they  do  the  same 


la     £na'l£nEinp!Ena    £nE'msgEmg-Ilaxa    £mEku'la   he  gwae'le    la'xa 
g'6'kwe.     Wii,    g'i'Pmese    k-o'teda    tsteda'qaq    laE'm    k!uto'x£wi-  55 
deda  lEqtestE'naxs  la'e  tlaqaxodxa  tle'sEme  yixs  e'k'aeda  £na'la. 
Wa,    la   ax£wults!o'dxa   lEqtestE'naxs    la'e    £na'l£nEmdEn    la'xEns 
q!wa'q!wax-ts!ana£}Tex    yix    wa'gwasas.     Wa,    la    la'wElsas   la'xes 
g-o'kwe  qa£s  le  pa'x£al!sElas  la'xa  L!Ema£isa  la'xa  lE'm£wese.     Wa, 
giTrnese  dza'qwaxs  la'e  ax£ali'saq  qa£s  le  lae'Las  la'xes  g-o'kwe.  60 
Wa,  la'xae  xwe'laxts lots   la'xa  xa'xadzEme.     Wa,  la'xae  ts!a'ts!E- 
k'odalasa  ts!a'p!axe  laq.     Wa,  la'xaa  e't!ed£Emxat!  la  tla'qEyintsa 
tle'sEme    laq.     Wii,    la     m5p!Ena  he  gwe'x-£IdEq.     Wa,    g-i'l£mese 
mo'plEnaxs  la'e  gwa'la.     Wa,   laE'm  g-e'ts!ayo  la'xa  xa'xadzEme, 
yixs   la'e   la'woyEweda  ts!a'p!axe.     Wa,    he'£mesa   t!a'gEme    t!e'-  65 
sEma.     Wa,    la   a/Em    la   yikuyi'ntsoses  yikuya'£ye.     Wa,    la   t!E- 
ma'k'intsE£wa.    Wa,  la  g-e'xasE£wa.     Wa,  laE'm  gwal  la'xeq. 

Curing  Seaweed  (2). — Wa,  la'xae  de'x£walelEma  malts!a'qe  dzo'- 
xuma  na'qlEbode  awa'sgEmasas.  Wa,  la  dzo'dzExubaa'kwa.  Wa,  la 
xo'x£witsE£weda  klwaxLa'we  qa  pE'lspadzowes.  Wa,  la  mae'maldEn  70 
la'xEns  q!wa'q!wax-ts!ana£ve  awa'dzEwasas.  Wa,  la  k!o'dEne  we- 
wa'gwasas.  Wa,  la  hayaxk'Io'dbode  awa'sgEmasas  la'xEns  ba'Lax. 
Wa,  la  ax£edxa  tslEXEkwe  ts!eq!  dEnasa  qa£s  yil£aLElodes  6ba£yas 
laxa  la  Lana'les  la'xa  lEgwi'le  dzo'xuma.  Wii,  la  e't!ed  he  gwe'x-- 
£ldxa    apsba'£ye.     Wa,    la    q!EL!Ets!a'qa    xo'kwe    klwaxLa'wa    la  75 
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5  at  ||  the   other   end.     There  are  six  split  cedar-sticks  |  tied  to  the 


poles  in  this  way : 
seaweed,  break  it 
are  thin  and  flat, 
SO  rack.  As  soon  as 
turned  over;  and 
taken  down  from 


When  it  is  done,  |  they  take  the 
in  pieces,  and,  when  |  the  pieces 
they  hang  them  over  the  |  drying- 
it  is  browned  by  the  fire,  ||  it  is 
when  it  is  browned  again,  |  it  is 
where   it    had   been    put,    and 


placed  on  dressed  deer-skin.  Then  it  is  made  into  a  bunch.  |  A  wedge 
is  taken,  and  with  it  it  is  beaten  as  it  is  |  lying  on  the  board  on 
the  floor  of  the  house.     Then  it  is  just  like  |  powder  after  it  has  been 

85  beaten,  and  it  is  shaken  into  the  ||  small  box.  Then  a  tight  cover  is 
put  on,  and  it  is  placed  in  a  |  dry  place  in  the  house. 

Boiled  Huckleberries. — The  woman  goes  |  to  get  driftwood  after 
she  has  picked  huckleberries,  j  when  she  has  many  and  they  have  been 
cleaned.  |  She  goes  herself  to  get  driftwood;  and  when  she  gets 
5  home,  ||  she  carries  it  up  the  beach  into  the  house,  and  |  she  throws 
it  down.  After  she  has  carried  in  all  the  driftwood,  she  takes  a 
medium-sized  |  basket  and  goes  down  to  the  beach  in  front  of  her 
house.     She  |  puts  stones  into  it,  as  many  as  she  can  carry.  |  Then 

10  she  carries  it  on  her  back  into  her  house  ||  and  puts  it  down.  Then 
she  continues  carrying  stones.  |  When  she  thinks  she  has  enough, 

76  yae'llala  la'xa  dzo'xume  g-a  gwii'lega  (fig.).  Wa,  gt'l£mese  gwa'- 
Iexs  la'e  ax£etsE£wa  lEqtestE'ne  qa£s  pa'pEx-salasE£we.  Wa,  g'1'1- 
£mese  la  pE'lspEla  gi'lsgildEdzoxs  la'e  ge'x£waLElodalayu  la'xa 
lEmxudEma.     Wa,  g-ll£mese  la  ktilx£wIdExs  lae  £wi£la  le'x-£ItsE£wa. 

80  Wa,  gi'l£Emxaa/wise  la  ku'lx£w!dExs  la'e  £wl'£la  axa'maxoya  qa£s 
axdzo'dayuwe  la'xa  £wa/dEkwe.  Wa,  la  q!Ene'psEmtsE£wa. 
Wa,  la  ax£e'tsE£weda  LE'mgayowe  qa£s  t!E'lx£widyowe  laqe'xs 
la'e  axdza'lilxa  pae'le  sao'kwa.  Wa,  laE'm  la  yo  gwe'x'sa  ts!o'- 
layoxs  la'e   gwal  t!ElxwasE£wa.     Wa,  a'£mese  la  laaxtslo'yo  la'xa 

85  xa'xadzEinaxs  lae  aEmxasE£wes  ytkuya'£ye  qa£s  ge'xasE£we  la'xa 
lEm£wI'le  la'xa  g-6'kwe. 
1  Boiled  Huckleberries  (Dzeg-Ek£  gwadEm). — Wa,  heEm  gil  ax£e- 
tso£sa  tslEdaqa  qlexale  lEqwa,  yixs  g-alae  gwal  k^Elaxa  gwadE- 
me,  yixs  qlEyoLaaq.  Wa,  laEmxaawise  ek'.EgEkwa.  Wii,  laEm 
gwalilaxs  lae  aneqaxa  qlexale.  Wa,  giPmese  gax  na£nakQxs  lae 
5  hex'£idaEm  wex-wusdesElaq,  qa£s  la  weg'iLElaq  laxes  g'okwe,  qa£s 
la  wex-£alilaq.  Wa,  g-il£mese  £wi£losdesxa  qlexalaxs  lae  ax£edxahela 
lExa£ya  qa£s  la  lEnts!es  laxa  LlEma£isases  gokwe.  Wa,  la  xe£xu- 
ts'.odalasa  tlesEme  laq.  Wa,  a£mese  gwanala,  qa£s  lakwesexs  lae 
oxLEX*£ideq  qa£s  g'axe  oxLOsdesElas  qa£s  la  oxLaeLElaq  laxes  go- 

10  kwe  qa£s  la  5xLEg-alIlas.  Wa,  la  hanai  xEqwaxa  tlesEme.  Wa, 
g-il£iaese  k-otaq  laEm    helaxs    lae    ax£edxa    malts  !aqe    haa£yalag-it 
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she   takes  two  medium-sized  |  pieces  of  driftwood  and  puts  them  12 
down  as  side-pieces  at  the  place  where  she  intends  to  |  build  her  fire, 
and  between  them  she    puts  kindling-wood.     When  |  the  kindling- 
wood  is  level  with  the  two  side-pieces,  ||  she    takes  short  pieces  of  15 
driftwood  and  puts  them  crosswise  over  the  side-pieces.  |  The  stones 
are  to  be  placed  on  these.     When  (the  wood)  is  all  on,  she  puts  the 
stones  on  top  of  it;  |  and  after  the  stones  are  all  on,  she  lights  |  the 
fire  underneath.     When  it  blazes  up,  she  takes  the  |  huckleberries, 
which  she  is  going  to  cook  in  a  high  square  box,  which  she  puts  down 
next  to  the  fire  which  she  has  made,  and  also  her  ||  long  tongs  and  a  20 
bucket  filled  with  water.     She  |  places  the  bucket  with  water  next 
to  the  fire,  so  that  it  may  get  warm.  |  After  doing  so,  she  takes 
spawn  of  the  humpback-salmon  and  |  puts  it  down  in  a  dish.     She 
takes  her  huckleberry-  |  baskets  and  pours  the  huckleberries  into  the 
high  box  in  which  ||  they  are  to  be  cooked.     When  the  box  is  nearly  25 
full,  she  stops  |  pouring  in  huckleberries;  and  when  the  stones  get 
red-hot,  |  the  woman  who  cooks  the  huckleberries  takes  her  |  tongs, 
picks  up  the  red-hot  stones,  and  |  dips  them  into  the  water  in  the 
bucket,  so  that  the  ||  ashes  that  stick  to  them  come  off.     Then  she  30 
puts  them  into  the  huckleberries  which  she  is  cooking.  |  She  con- 
tinues doing  this,  and  the  hot  stones  sink  down  |  in  the  berries. 
There  are  not  very  many  stones  which  she  puts  in,  |  when  they  begin 

q!exala  qa£s   kak'EdEnodes    laxes    gwE£yo  qa£s    lEx£walllasxes    1e-  12 
qwela£ye.     Wa,  la  ax£odalases    g-alastayowe   laq.     Wa,  g-il£mese  la 
£nEmak-Eyeda    g-alastayowe    p-'wa    malts  !aqe    xwexwalEnwa£yaxs 
lae    &x£edxa   ts!Elts!Exustowe    qlexala,  qa£s    gek-Eyindales    laq,   qa  15 
xE£xudEmasa  tlesEme.     Wa,  g-iPmese  £wilg'aaLElaxs  lae  XEquyinda- 
lasa   t!esEme   laq.      Wa,   g-il£mese    £wIlk-EyindExs   lae   mEnabotsa 
gulta   laq.      Wa,  g'il£mese    xiqostaxs  lae    ax£edxes  dzeg'atsIeLaxa 
gwadEme  Lawatsa,  qa  g-axes  hanalesxa  lEqwela£yas.     Wa,  he£mesa 
g-ilt!a  k'lipLalaa.  Wa,  he£mesa  nagats!e  qotlaxa  £wape.     Wa,  laEm  20 
hanolisasa  £wabEts!ala    nagats!e  laxa  lEqwela£yas  qa    ts!Elxstax-£i- 
des.     Wa,  g-il£mese  gwatexs  lae  ax£edxa  ge£na  hanone,  qa£s  g-axe 
hang-ali£lasexs    g-ets!ae  laxa  lalogiime.      Wa,  la  ax£edxes   gwegwa- 
datsle    laElxa£ya,    qa£s   la    guxtslalasa    gwadEme  laxa    Lawatsaxa 
dzeg-ats!eLaq.     Wa,  g-iPmese    Elaq     qot!eda    Lawatsaxs    lae   gwal  25 
guqasa  gwadEme   laq.      Wa,  g"il£mese   memEnltsEmx£Ideda    t!esE- 
maxs   lae    hex-£lda£ma    dzek-aLaxa     gwadEme    tslEdaq    dax,£idxes 
k-!ipLalaa,    qa£s    k'!ip!ldes    laxa    x-Ix-ExsEmala    tlesEma,    qa£s    la 
hanax£wid    hapstEnts    lax     £wabEts!awa     nagats!e,    qa     £wllawesa 
guna£ye    k!wek!utalaq.     Wa,    la    kMipEyints    laxa    gwadEme    dze-  30 
k-aso£s.      Wa,  la  hanal  he    gweg-ile    a£mese  hamEnsEleda  tslElqwa 
t!esEmlaq.     Wa,  k-!est!a  alaEm  qlenEma  tlesEme  la,  k* !ip !EgEinse- 
qexs  lae   mEdElx£wida.     Wa,  la  k-ag-illlaxa   ge£nets!fl,la  lalogilma, 
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to  boil.     Then  she  takes  the  dish  with  spawn  |  and  empties  it  on  the 

35  boiling  huckleberries.  Next  she  takes  ||  a  mat  and  covers  (the  high 
box),  so  that  the  steam  does  not  come  out;  |  and  she  piles  up  the  fire 
over  the  rest  of  the  red-hot  stones.  |  Then  she  rests  a  long  time  before 
she  takes  off  the  mat  covering.  |  When  she  sees  that  the  salmon- 
spawn  is  turning  white,  she  takes  a  |  broken  paddle  and  stirs  with  it 

40  the  huckleberries  which  have  been  ||  mixed  with  salmon-spawn.  As 
soon  as  they  are  mixed,  she  puts  down  her  |  broken  stirring-paddle.  She 
takes  the  tongs  and  |  feels  for  the  stones  which  are  piled  together  in 
the  bottom  of  the  box  in  which  the  |  huckleberries  were  boiled.  She 
puts  them  down  by  the  side  of  the  |  fire.     When  they  are  all  out, 

45  she  takes  up  more  ||  red-hot  stones  that  are  on  the  fire.  She  first  | 
dips  them  into  the  bucket  with  water,  and  then  she  |  puts  them  again 
into  the  huckleberries  that  she  is  cooking;  and  she  only  stops  |  when 
the  huckleberries  mixed  with  salmon-roe  are  thoroughly  boiling.  | 

50  Then  she  spreads  the  mat  over  them.  ||  After  doing  so,  the  woman 
goes  into  the  woods  to  break  off  |  broad  leaves  of  skunk-cabbage. 
She  does  not  break  off  very  many  of  them,  and  |  takes  them  home. 
Then  she  |  takes  her  husband's  crooked  knife  and  cuts  off  the  veins  | 
in  the  middle  of  the  leaves.     As  soon  as  (the  veins)  are  all  cut 

55  off,  she  warms  the  leaves  by  the  fire  to  make  them  ||  pliable  and 


qa£s  guqEyindes  laxa  la  maEmdElqula  gwadEma.     Wa,  la  ax£edxa 

35  le£wa£ye,  qa£s  naxwodes  laq  qa  k'leses  kExusaleda  k'.Iafela.  Wa, 
a£mese  q !ap lesgEmtsa  lEgwile  laxa  waokwe  x-IxExsEmala  tlesEma. 
Wa,  la  gagalaxs  lae  x-6s£IdExs  lae  axodxa  £naxumallle  le£wa£ya. 
Wa,  g'iPmese  doqulaxa  ge£ne  la  £mEl£mElsgEmx'£ida  lae  ax£edxa 
qlEkwase  se£wayowa,  qa£s  xwetlldes   laxes  dzekasE£we   gwadEma, 

40  qa  lElgowes  LE£wa  ge£ne.  Wa,  glPmese  lElgoxs  lae  g-Ig-alllaxes 
xwedayowe  qlEkwas  se£wayowa.  Wa,  la  fix£edxes  kMIpLalaa  qa£s 
k- lap  teles  laxa  tlesEmaxs  lae  xEqlttxLales  laxa  dzeg-ats!axa 
gwadEme  k'limyaxLa,  qa£s  k"  !tp  lalilEles  lax  maglnwallsasa 
lEgwile.     Wa,  g-il£mese  £wI£lostaxs  lae  et!ed  kMipled    laxa  xux-ex- 

45  sEmala  tlesEm  XEXuLalales  •  laxa  lEgwile,  qa£s  la  g'ag-alasela 
k'ltpstEnts  lax  £wabEts  lawasa  nagats'.e.  Wa,  laxae  et!ed  k-!ipE- 
yints  laxa  dzekasE£waseda  gwadEme.  Wa,  al£Em  gwalExs 
lae  alak"!ala  la  maEmdElqiiles  dzek-asE£we  malaqEla  ge£ne  LE£wa 
gwadEme.      Wa,    laxae    ax£edxa    le£wa£ye,    qa£s    LEpEyindes    laq. 

50  Wa,  giPmese  gwalExs  lae  laxa  aLlexa  tstedaqe,  qa£s  la  p!ox£wid 
laxa  awadzoxLowe  k- !Ek'!aok!wa.  Wa,  la  k"  !es  qlexse  plogwanE- 
masexs  gaxae  gEmxElaqexs  g-axae  na£nakwa.  Wa,  hex£ida£mese 
Sx£edEX  xElxwala  k^awayases  la£wiinEme,  qa£s  k- laxalex  t!Ent!En- 
xEdza£yas.      Wa,  gil£mese   £wl£laxs  lae  pEx-£IdEq  laxa  lEgwile,  qa 

55  lEnlEndEdzox£wIdes.     Wa,  giPmese  gwalExs  lae  la£wunEmas  ax£ed- 
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thin;  and  after  she  has  done  so,  her  husband  takes  |  a  short  board  56 
and  makes  a  cover  for  the  box.     He  |  fits  it  so  that  it  will  not  leak. 
Then  liis  wife  |  takes  olachen-fat  that  is  left  after  the  oil  has  been 
dried  out  of  the  olachen  in  |  Knight  Inlet.     She  puts  it  on  a  board, 
takes  a  stone  ||  and  hammers  it  until  it  becomes  a  thick  paste,  which  60 
is  very  sticky.  |  After  she  has  done  so,  she  takes  her  tongs  and  with 
them  picks  the  |  stones  out  of  the  bottom  of  the  box  in  which  the 
huckleberries  with  salmon-spawn  have  been  cooked.  |  When  all  the 
stones  are  out,  she  takes  the  pounded  fat  |  and  puts  a  little  all  around 
the  opening  of  the  ||  box.     Then  she  fits  the  cover  on  the  box  so  that  65 
it  |  lies  on  the  olachen-fat  and  so  that  it  is  air-tight.  |  Then  her  hus- 
band sits  down  on  it,  and  the  woman  takes  more  olachen-fat  and  | 
smears  it  all  around  between  the  box  and  the  cover.     She  takes  | 
the  heated  skunk-cabbage  leaves,  cuts  off  a  strip  two  finger-widths 
wide,  ||  and  sticks  it  on  to  the  olachen-fat  |  all  around  the  box  cover.  70 
When  this  is  done,  she  puts  it  down  in  a  |  cool  corner  of  the  house. 
She  leaves  it  there  until  the  |  season  of  the  winter-ceremonial.  | 

I  have  forgotten  this.     She  spreads  the  heated  skunk-cabbage 
leaves  ||  over  the  boiled  huckleberries  mixed  with  salmon-spawn.  |  75 
She  spreads  them  smoothly  all  around  the  corners;  and  after  doing 
so,  she  puts  on  |  the  cover.     All  this  is  done  in  the  same  way  with 


xa    ts!ats!axusame,    qa£s   yikuyag-ileq    qaeda  Lawatsa.     Wa,  la£me  56 
babanaakwa  qa  k'!eses  hatsaleda  hasa£ye  laq,  yixs  laaLes  gEnEme 
ax'edxa    q!aboqwe    yix   sEmyak-awa£yasa   sEndcaxa    dzax£une  lax 
Dzawade,  qa£s  lEgEdzodes  laxa  saxMzEse.    Wa,  la  ax£edxa  tlesEme, 
qa£s  lEsElgEndes  iaq,  qa   alak'Iales   gEnx-£Ida,  qa  alakMales  kluta.  60 
Wa,  g-ilc"mese  gwatexs  lae  ax£edxa  k'  lipLalaa,  qa£s  k"  !ip£ustales  laxa 
t!esEmaxs  lae  XEq  luxLales  laxa  dzeglkwe  malaqElaxa  ge£ne  LE£wa 
gwadEme.     Wa.  glPmese  £wi£losteda  tlesEmaxs  lae  &x£edxa  lEdzE- 
kwe  qlaboqwa,  qa£s  xaL!Ex-£Ide  gElseits  lax  awe£stas  awaxsta£yasa 
Lawatsa.      Wa,  la    ax£edxa    yikuya£ye,  qa£s    yikuyindes   laq.     Wa,  65 
la£me  papaxk-Enaxa  q!ab5qwe,  qaxs    aEmxaakwae.     Wa,  la  k!wa- 
k'Eyinde    la£wunEmaseqexs    laes  gEnEme    ax£edxa    qlaboqwe,    qass 
gEltse£stalis  lax  awesstas  paqalaenaEyasa  £yikuya£ye.     Wa,  la  ax£ed- 
xa  pEnkwe  k!Ek"  !aok!wa,  qa£s  bExalexa  maldEndzayaakwe  laxEns 
q!waq!wax-ts!ana£yex.       Wa,    la    kliideg-ints    laxa    qlaboqwe    lax  70 
awe£stasa  yikuya£ye.     Wa,    laEm  gwal   laxeq.     Wa,  lii    hang'alllas 
laxa   wtidanegwilases    g-6kwe.     Wa,    laEm   lalaal  laxa  tsetsleqlEn- 
xaxa  tslawunxe  ha£nel  laq. 

Wa,  hexoLEn  L'.Elewesoxs    LEpEyindaasa  pEnkwe    k-!Ek-!aok!wa 
laxa  dzeglkwe  malaqElaxa  ge£ne  LE£wa   gwadEme.     Wa,  laEm  ae-  7") 
k-  !axs  lae  LEpEyints  laq.     Wit,  g-il£mese  gwfilExs  lawisi.ae  yikiiyints 
yikuya£yas.     Wa,  heEm  £nami£lalote  gwiig-ilasaxa  gwadEme  LEewa 
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78  huckleberries,  |  with  large  blueberries,  small  blueberries,  and  scarlet 
berries  ( ?) .  All  of  these  are  treated  in  the  same  way,  |  the  four  kinds 
that  I  have  just  named,  in  the  same  way  as  the  red  huckleberries  are 

80  treated  when  they  are  ||  picked  and  eaten.  The  eating  of  the  large 
blueberries,  the  eating  of  the  small  blueberries,  |  and  the  eating  of  the 
mountain  scarlet  berries  (?)  is  the  same.  |  Another  name  of  the 
small  blueberries  is  "mouldy  blueberries."  That  is  all  about  this.  | 
1  Viburnum '-Berries  with  Oil. — Now  I  will  talk  about  |  the  viburnum- 
berries  mixed  with  oil,  for  there  is  only  one  way  of  cooking  them,  | 
as  I  have  described.  When  they  have  been  cooked,  |  they  pour  them 
5  into  the  large  swallowing-basket  and  the  ||  medium-sized  swallowing- 
basket,  and  also  into  the  front-basket;  and  when  |  they  are  all  full 
of  steamed  viburnum-berries,  the  woman  takes  a  |  high  box,  which  is 

10  two  spans  |  wide  and  long,  |  and  which  is  three  spans  high.  ||  The 
cover  is  made  to  fit  on  (air-tight).  This  is  put  down  by  the  |  woman. 
Then  she  takes  a  large  dish  and  puts  it  down  next  |  to  her  seat,  and 
she  takes  oil  and  pours  it  |  into  the  large  dish.  When  it  is  half  full, 
she  stops  |  pouring  in  the  oil.     She  takes  a  small  basket,  goes  down 

15  to  the  beach,  ||  and  puts  six  stones  into  it.  She  carries  them  back  in 
one  hand,  |  coming  up  from  the  beach,  and  carries  them  into  the 
house,  and  |  she  puts  them  down  next  to  the  fire.     Then  she  puts 


78  sElEme  LE£wa  noxwa  LE£wa  tsEltsEle;  £naxwaEm  he  gwegilasE£wa 
mox£widalaxEn  LeLEqElasE£we   lax   gwayPlalasaxa    gwadEmaxs  lae 

80  k!ElasE£wa  Loxs  lae  gwatgutsE£wa,  LE£wa  sEsElEmg-axa  SElEme, 
LE£wa  noxunaxwaxa  noxwa,  LE£wa  tsEtsEltsEleg'axa  tsEltsEle. 
HeEm  £nEin  LegEmsa  £noxwe  quxalas.  LaEin  £wi£la  gwala. 
1  Viburnum1 -Berries  with  Oil. — Wa,  la£mesEn  edzaqwat  gwagwex-s£alal 
laxa  Llakwe  ttelsa  yixs  £nEmaaLe  gweg-ilasaqexs  lae  L!ax!op!a- 
sE£wa  laxEn  g-ale  waldEma.  Wa,  he£maaxs  lae  gwala  Llaxloplaqexs 
lae  Llopa.  Wa,  a£mise  gi}xts!alayo  laxa  nag-a£ye  LE£wa  heloma- 
5  gEme  lExa£ya  loxs  lE£maeda  nanaagEme  lExa£ya.  Wa,  g  il£mese 
£naxwa  qoqutlaxa  qlolkwe  tlElsaxs  iaeda  ts!Edaqe  ax£edxa  Lawa- 
tsaxa  y!xusEme,  yixs  ma£lp!Enx'se£stalae  laxEns  q!waq!wax-ts!a- 
na£yex,  yix  £wadzosgEmasas.  Wa,  laxae  heEm  g-ildo£latse.  Wii, 
la    yuduxup!Enk-e    £walasgEmasas     laxEns     q!waq!wax-ts!ana£yex. 

10  Wa,  la  babanaakwe  yikwa£yas.  Wa,  heEm  g-ax  hang-ali£lEmsa 
tslEdaqe.  Wa,  la  ax£edxa  £walase  loqlwa,  qa£s  g-axe  hang-alilas 
laxes  klwaelase.  Wa,  laxae  ax£edxes  L'.e£na,  qa£s  la  guxtslots 
laxa  £walase  loqlwa.  Wa,  g-il£mese  nEgoyoxsdalaxs  lae  gwa.1 
guqas.     Wa,  la  ax£edxa    lalaxame,  qa£s  la   iEnts!es  laxa  L!Ema£ise, 

15  qa£s  xE£xuts!odesa  qlELlEsgEme  tlesEm  laqexs  g-axae  k-!oxk-!otE- 
laqexs  g-axae  losdesEla,  qa£s  la  k-'.ogweLElaq  laxes  g-okwe.  Wa,  la 
k-  !ogunolisas  laxes  lEgwile.     Wa,  hex*£ida£mese  xExuLEntsa  t  !esEme 

i  Viburnum  pauciflorum  Pylaine. 
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them  I  on  the  fire,  and  she  takes  the  bucket  of  water  and  |  puts  it 
down  where  she  is  going  to  work.  She  takes  her  tongs  and  ||  puts  20 
them  down.  Then  she  takes  a  small  dish  and  puts  it  down.  |  Then 
she  takes  a  bucket  of  water,  and  she  pours  the  water  j  into  the  small 
dish.  Now  she  watches  the  stones  which  are  on  the  |  fire  until  they 
are  just  hot  enough  to  be  a  little  red.  |  As  soon  as  they  have  that 
color,  she  takes  her  tongs,  ||  picks  up  the  stones,  dips  them  into  the  25 
small  dish  with  water  |  in  it,  so  that  the  ashes  on  them  come  off,  and 
she  |  puts  them  into  the  oil.  She  does  the  same  with  the  other  | 
stones;  and  when  all  the  oil  is  melted,  she  takes  a  |  bucket  of  water 
and  pours  it  on  the  melted  ||  oil.  After  it  has  staid  there  a  little  while,  30 
she  picks  the  stones  out  |  and  throws  them  down  by  the  side  of  the 
fire.  After  she  has  taken  them  all  out,  she  |  takes  a  large  ladle,  dips 
it  into  the  oil  and  water,  and  moves  it  up  and  down.  |  When  she  has 
done  this  a  little  while,  the  oil  and  water  are  mixed,  and  |  they  get 
cold,  and  the  mixture  of  oil  ||  and  water  looks  white.  When  they  are  35 
well  mixed,  she  takes  a  basket  of1  viburnum-berries  |  and  pours  the 
berries  into  the  high  box.  When  |  they  are  all  emptied  out,  the  box 
is  full.  Then  she  takes  the  dish  in  which  she  has  |  the  water  mixed 
with  oil,  and  places  it  across  the  corner  of  the  berry-box,  and  |  pours 
(the  contents)  very  slowly  over  the  ||  viburnum-berries.     Then  the  40 


laxes  lEgwile.     Wa,  la  &x£edxa  nagatsle  £wabEts!alaxa  £wape,  qa£s  18 
g-axe   hang'alilas   laxes    eaxElase.     Wa,   la    ax£edxes  ts!esLala,    qa 
gaxes  kadela.     Wa,  la   ax£edxa  lalogume  qa£s  g-axexat!  kag-ali-  20 
las.     Wa,  la  &x£edxa  nagats!e  £wabEts!alilxa  £wape,  qa£s  la  guqa- 
sas  laxa    lalogume.     Wa,  la    doqwalaxa    t!esEme    xExuLalales  laxa 
lEgwila,    qa  a£mes  helale  ts!Elqwalaena£yas  qa  halsEla£me  x'ixsEm- 
x,£ida.    Wa,  g-il£mese  he  gwegusgEmx-£idExs  lae  ax£edxes  ts!esLala, 
qa£s  k"!ip!ides   laxa    tlesEme,    qa£s    la  hapstEnts    laxa  £wabEts!ali-  25 
laxa    lalogume,  qa    £wi£lawesa    guna£ye    k!wek!utsEmeq.     Wa,    lii 
k-!lp!Eqas    laxa    L!e£na.     Wa,    la     hanal    he    gwegilaxa    waokwe 
tlesEma.      Wa,  gil£mese    £wT£la    yax£Ideda    L!e£naxs    lae    ax£edxa 
nagatsle  £wabEts!alllxa    £wape,    qa£s    la    guqlEqas    laxa    yaxEkwe 
L!e£na.     Wa,    g11£mese    gagalaxs    lae    k- !ip£ustalaxa    t!esEine    laq,  30 
qa£s    k-  JibEnolisEles   laxes   lEgwile.      Wa,  g-iPmese  £wi£lo£staxs    lae 
ax£edxa  £walase  k-ats!Eiiaqa,  qa£s  tseg-ostalesa  L!e£na  EE£wa  £wape. 
Wa,  g  il£mese  gegililExs   lae  lElgoweda  L!e£na  LE£wa    £wapaxs    lae 
wuda£stax'£ida.     Wa,  la£me  alak'lala  la  £mElstowa  qElokwe  L!e£na 
LE-'wa    £wape.      Wa,    g'iPmese    lElgoxs    lae     ax£edxa    t!et!Elts!ala  35 
laElxa£ya,  qa£s    la    guxtslalas    laxa    yixusEme    Lawatsa.     Wa,   g'il- 
£mese  £wi£1osexs  lae  Elaq  qot!a.     Wa,  la  k-ag-ililaxa  qElox^ts lalaxa 
L!e£na  loqlwa,  qa£s    lii    k'ag'agEnts    laxa    t!Elsts!ala    Lawatsa,  (pi's 
k-!ese  ealtsilaxs  lae  qEbE£nakulasa  qElokwe  iJe£na  lax  6kuya£yasa 
t!Else.     Wa,  he£mis  la  ts!axalts!alatsa  qElokwe    Lle*na    lax  awaga-  40 
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41  water  and  oil  run  down  among  the  |  berries.  She  keeps  the  dish  with 
the  mixed  oil  and  berries  turned  over  for  a  long  time,  J  because  the 
mixture  does  not  run  very  fast.  It  runs  in  among  the  |  viburnum- 
berries.  When  the  mixed  water  and  oil  does  not  run  in  any  more, 
she  puts  I  the  dish  upright  and  places  it  on  the  floor  of  the  house, 

45  for  ||  the  berries  are  now  covered  with  water  and  oil.  She  takes  the 
cover  of  the  |  box,  and  her  husband  takes  a  |  drill  and  his  straight 
knife  and  splits  good  |  red-pine  wood.  He  cuts  it  out  and  makes 
pegs  out  of  it.     When  |  he  has  done  so,  he  drills  through  the  cover 

50  and  the  edge  of  the  ||  box,  pulls  out  his  drill,  wets  the  pegs  with  his 
saliva,  |  and,  when  one  is  wet  all  over,  he  puts  it  into  the  |  drill-hole 
and  takes  a  stone  and  drives  in  the  peg.  |  The  drill-holes  are  three 

55  finger- widths  apart.  |  He  puts  a  peg  into  every  hole.  After  ||  he  has 
done  so,  he  puts  the  box  down  in  a  cool  corner  of  the  house.  That  is 
all  about  this.  | 
1  The  First  Dog-Salmon  of  the  Season. — Now  I  will  talk  |  about  the 
salmon  obtained  by  those  who  fish  [on  the  rivers]  at  the  mouth  of 
the  J  river,  when  they  are  going  to  eat  (the  salmon)  quickly.  When 
the  dog-salmon  are  seen  |  jumping  at  the  mouth  of  the  river,  the 
5  man  at  once  ||  takes  his  fishing  box  and  opens  it,  and  he  takes 
out  I  his  two  harpoon  points,  and  he  prepares  them.     And  after  |  he 

41  £yasa  tlElse.  Wa,  la  gael  qogiVnakulasa  qElogwats  !axa  L!e£na 
loq'.wa  qaxs  k!esae  albaleda  qElokwe  L!e£naxs  lae  ts!ats!aqElaxa 
t!Else.  Wa,  g-il£mese  gwal  tslaxEleda  qElokwe  L!e£naxs  lae  t!ax£Id- 
xa  qEloxuts!alaxa  L!e£na  loq!wa.     Wa,  la  hang-alilaxa  l6q!wa,  qaxs 

45  lE£mae  t!EpEyalaxa  qElokwe  L'.e£na.  Wa,  la  ax£edEx  yikuya£yasa 
L!agwats!axa  tlElse  Lawatsa.  Wa,  la  ax£ede  la£wiinEmasexes 
sElEme  LE£wa  nExxala  k-!awayowa,  qa£s  xox£widexa  egaqwa 
wunagiila.  Wa,  la  k"!ax£wIdEq,  qa£s  Lapelax-£Ideq.  Wa,  g-iPmese 
gwatexs   lae   sElx-£IdEx  yikiiya£yas   hexsala   lax   6gwaga£yasa   La- 

50  watsa.  Wa,  la  lExiiLElodxes  sElEmaxs  lae  mElx£untses  kluneLlE- 
xawa£ye  laq.  Wa,  gil£mese  la  klunxEnalaxs  lae  Lastots  laxes 
sEla£ye.  Wa,  la  ax£edxa  tlesEme,  qa£s  dexubEtEndesa  LabEme. 
Wa,  la  yaeyuduxudEne  awalagalaasae  sEla£yas  laxEns  q!waq!wax- 
ts!ana£yex,  yixa  la  q  Iwalxostalaxa  LabEme.     Wa,  g  il£mese  gwalExs 

55  lae  hang-alllas  laxa  wudanegwllases  g-okwe.  Wa,  laEm  gwata. 
1  The  First  Dog-Salmon  of  the  Season.1 — Wa,  la£me'sEn  gwa'gwexs£a- 
lal  laqe'xs  g'a'lae  laioLlasosa  wlwametslenoxwe  lax  6'xusiwa£yasa 
wa,  qa£s  hala'xwasE£wa.  Wa,  he/£maaxs  la'e  do'gula  gwa£xni'se 
Eka  lax  6'xusiwa£yasa  wa.  Wa,  he'x£ida£meseda  bEgwa'nEme 
5  ax£e'dxeswi'wakayEwa'ts!e  qa£s  x-6'x£wideq.  Wa,  la  ax£wiiltsIo'd- 
xes  ma£ltsE'm  mema'sa  qa£s  hashe'naqeq.  Wa,  gi'l£mese  gwal 
hashe'naqaqexs  la'e  ax£e'dxes     t!a't!aq!wayowe    qa£s    hashe'naxe- 

1  Here  follows  a  prayer  to  the  salmon  (see  p  609,  also  p.  223). 
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has  prepared   them,  he  takes   his  harpoon  shaft  and  prepares  |  it,  8 
putting  on  the  prongs,  so  that  they  fit  on  firmly.  |  As  soon  as  he  has 
done  so,  he  goes  to  the  beach  where  his  fishing  canoe  is.  ||  Then  he  goes  10 
to  spear  the  salmon,  which  swim  in  the  |  mouth  of  the  slough.     Then 
he  begins  to  spear  them.     If  there  are  many  |  dog-salmon,  it  does 
not  take  long  until  he  has  obtained  many.  )  Then  he  goes  home.1  | 
Then  the  woman  herself2  replies,  "Yes,"  and  goes  up  from  the  bank 
of  the  river,  and  ||  takes  an  old  mat  and  spreads  it  out  on  the  beach  15 
seaward  from  |  the  high-water  mark.     As  soon  as  she  has  done  this, 
she  goes  down  to  the  beach  |  where  the  spearsman's  canoe  is,  and 
she  puts  her  fingers  into  the  gills  of  two  j  dog-salmon,  two  in  each 
hand.     Then  she  carries  the   |  four  salmon  up  from  the  beach,  and 
she  puts  them  on  the  old  mat  which  is  spread  out  on  the  beach.  || 
After  she  has  taken  them  all  out,  she  takes  her  fish-knives  and  |  sharp-  20 
ens  them  on  a  whetstone;  and  after  she  has  sharpened  |  them,  she 
takes  a  small  mat  and  spreads  it  out  on  the  beach  by  her  side.     Then 
she  j  puts  the  salmon  on  it.     Then  she  can  just  reach  the  |  salmon, 
when  she  takes  it  to  cut  it  open.     Then  she  does  the  same  as  she  || 
does  when  she  is  cutting  open  dog-salmon  to  be  roasted,  and  she  25 
only  |  cuts  the  meat  thin  along  its  skin,  and  the  |  edges  of  the  cut 
salmon  are  left  on  in  this  manner.3  |   After  she  has  cut  it  on  her 

dex   dze'gumas  qa£s  bE'nx£Idesa  me'mase  laq  qa  E'l£alales.     Wa,    8 
gi'l-'mese  gwa'lExs  la'e  la'Ents!es  la'xes  t!a't!aq!waats!axs  ha£ne'- 
sae.     Wa,  laE'm  lal  t!a't!aq!walxa  klo'tElaxs  mEna'lae  lax  6'xusi-  10 
wa£yas  wa'yalasas.  Wa,  la£me'se  t!ax£wi'da.     Wa,  gi'l£mese  q  !e'nE- 
meda  gwa£xnisaxs  la'e  k-!es  ge'x£IdExs  la'e  qlEyo'La.     Wa,  g-ax 
na'makwa.1     .     . 

Wa,   la  q!ule'x-s£Em2    wa'xeda    tsteda/qaxs    la'e    la'sdes    qa£s  le 
ax£e'dxes    k!a'k!obane    qa£s    g-a'xe    LEpIa'lisaq     lax    L!a'sa£yasa  15 
yaa'xmote.     Wa,    gi'Pmese    gwa'lalise    &xa'£yasexs   la'e    lE'ntsles 
lax  ha£ne'dzasasa  t!a't!aq!waats!exde.     Wa,  la  gasxEx£I'dxa  mae'- 
mal£e  gwa£xnis  lax  wa'xsolts!anas.     Wa,   la£me'se   gaso'sdesElaxa 
mo'we  klotEla  qa£s  le  klEgEdzo'dalas  la'xa  LEbe'se  k!a'k!obana. 
Wa,  gi'l£mese  £wI£loltamasqexs  la'e  ax£e'dxes  xwa'xuLayowe  qa£s  20 
ge'xElalax£ideq    la'xa   ge'xesdEme.     Wa,  gi'l£mese  gwal  ge'xa- 
qexs  lae  ax£edxes  fimay£e  le'£wa£ya  qa£s  LEpIa'liseq  la'xa  o'gwage- 
llsas  k!Egats!a'sexa  k'.o'tEla.     Wa,  a'£mese  he'lts!apElaxa  klo'tE- 
laxs  la'e  da'x£IdEq  qa£s  xwa'l£Ideq.     He'Emxaa  gwe'gilaqe  gwe'- 
gi£lasasa  xwaLaxa  l !6bEkwelasE£wa  gwa£xnise.     Wa,  le'xa£mesex  25 
pEla'e  t!E'lsa£yas  yix  q  !EmElts  !a£yas  Lle'sas.     Wa,  he'£mesexs  k!a'- 
k- !EwasEnxElaeda  tlEle'kwe;  ga  gwa'lega  (Jig.3). 

Wa,  gi'l£mese  gwal  UE'lsaq  laxes  tlEle'dzowe  xagagwa'lega4  la'e 

'  Here  follows  a  prayer,  p.  609.  l  She  answers  her  own  prayer.         '  See  first  figure  on  p.  30-1. 

<  On  a  slanting  board  supported  by  a  log    Sec  figure  on  p.  250. 


304  ETHNOLOGY   OF   THE   KWAKIUTL  [eth.  ann.  s» 

cutting-board  in  this  manner,1  |  __rX^>^  she  takes  her  basket 
30  and  puts  into  it  what  she  has  FT  |7  cut.  Then  ||  she  car- 
ries it  up  on  the  beach  and  takes  it  \\  1/  into  her  house.  Then 
she  takes  the  |  drying-poles,  which  \\  //  are  always  left  in  their 
places  in  the  houses  of  the  river  \L//  people.  |  Then  she 
hangs  the  cut  salmon  lengthwise  on  the  drying-poles  in  this  manner:  | 
After  she  has  done  so,  she  takes  short  boards 
and  |  puts  them  under  the  place  where  she  has 
hung  up  her  cut  salmon.  She  does  ||  not 
allow  the  heat  to  strike  what  is  now  hanging 
lengthwise  on  the  |  drying-poles.  Sometimes 
it  hangs  for  one  day;  then  the  woman  |  looks 
at  it.  As  soon  as  it  is  half  dry,  the  woman  takes  it  down;  and  |  she 
gathers  together  the  drying-poles,  and  she  puts  the  cut  salmon  up 
40  again;  |  but  it  is  spread  out.  Now  it  is  spread  out  when  she  ||  puts 
it  up  again;  and  it  only  differs  from  preserved  skin  of  salmon  |  caught 
with  a  hook  in  the  upper  part  of  the  river,  in  that  (the  salmon)  is  not 
fat  |  when  it  is  found  spawning  |  in  the  upper  part  of  the  river, 
while  it  is  really  fat  when  it  is  speared  at  the  |  mouth  of  the  river. 
45  And  as  soon  as  they  finish  cutting  up  ||  the  speared  salmon,  the 
woman  at  once  gathers  the  slime  and  [  everything  that  comes  from 
the  salmon,  and  puts  it  into  the  basket,  and  |  she  goes  and  pours  it 
into  the  water  at  the  mouth  of  the  river. 

ax£edxes   lExa£ye   qa£s   axts!odaleses  t!Elsa£ye   laq.     Wa,  la  k!ox£- 

30  usdesElaq  qa£s  las  lae'Las  la'xes  go'kwe.  Wa,  la£mes  ax£e'dxa 
gayoqaxs  he'mEnala£mae  ax£a'laLEla  la'xa  wl'wamedzats!e  go'kwa. 
Wa,  la£me'se  ao'tslaqaleda  tlEle'kwe  la'xa  ga'yowe;  ga  gwa'lega 
{fig.).  Wa,  g-i'l£mese  gwa'lExs  la'e  ax£e'dxa  ts!a'ts!ExusEme  qa£s 
he'lEwabodes     la'xa     la     g  ila'laLElats     t!Ele'kwe.      Wa,      laE'm 

35  k!es  he'lqlalaq  xa£magaaLEleda  L!e's£ala  la'xa  la  gila'laLEla  la'xa 
gayo.  Wa,  la  £na'l£nEmp  !Ena  xa£malaLElaxs  la'eda  ts!Eda'qe  do'x- 
£w!dEq.  Wa,  gi'Pmese  k!a'yax£wkiExs  la'eda  tslEda'qe  axa'xodEq 
qa£s  q!a'p!egaaLElodexa  gega'yowe.  Wa,  la£me'se  xwe'laqostod 
LEp !a'LElotsa  tlEle'kwe    la'xa    e'k!e.     Wa,    laE'm    LEpa'laxs   la'e 

40  e't!ed  e'k- !e£stEndEq.  Wa,  le'x-aEm  o'guqalayos  la'xa  tlE'lsa 
qa£s  xamsilaxs  ha'ela  ga'Le  £nE'ldzasa  waxs  la'e  ts!e'nas£Ideda 
gwa£xnl'saxs  la'e  xwe'la£wa  la'xes  la  q!a'nEm  qa£s  xwe'la£waas 
lax  £nE'ldzasa  wl'wa,  ylxs  a'lae  tsE'nxweda  sEgine'te  lax  6xu- 
siwa£yasa    wl'wa.      Wa,    he£'mesexs    g-i'l£mae    gwal    xwa'LasE£wa 

45  sEg'ine'taxs  l'ae  hex-£ida£ma  tslEdaqe  q!ap!ex-£ldxa  k- !ele  LE£wa 
£na'xwa  g'ayo'l  la'xa  k"  !otEla  qa£s  lExts!o'des  la'xa  lExa/£ye  qa's 
la  qEpstE'nts  laxa  oxusiwa£yasa  £wa. 

i  On  a  slanting  board  supported  by  a  log. 
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Roasted  Salmon. — This  is  when  the  man  goes  catching  salmon  |  at  1 
night.  That  is  what  is  called  by  the  river  people  "taking  salmon  | 
with  hooks  at  night  up  the  river,"  when  they  are  going  to  dry  |  the 
roasted  dog-salmon  for  winter.  Dog-salmon  are  speared  ||  by  the  5 
river  people  at  the  mouth  of  the  river  when  they  are  going  to  eat 
them  at  once,  |  while  the  dog-salmon  are  still  phosphorescent. 
Then  they  will  not  |  keep  a  long  time  without  getting  mouldy  when 
they  are  roasted,  for  they  are  fat.  | 

Now  I  shall  talk  about  the  salmon  speared  at  the  mouth  of  the 
river  |  when  it  is  still  phosphorescent.  When  the  man  ||  who  spears  10 
the  salmon  gets  one,  he  goes  home  as  soon  as  he  has  |  speared  it. 
His  wife  at  once  takes  an  |  old  mat  and  spreads  it  over  her  back; 
then  she  takes  her  [  belt  and  puts  it  on  over  the  old  mat  on  her  back.  | 
Then  she  takes  along  a,  large  basket-  in  which  to  carry  the  dog-salmon 
on  her  back.  ||  She  goes  to  the  canoe  of  her  husband  and  puts  |  four  15 
dog-salmon  into  her  carrying-basket.  Then  she  goes  up  the  beach  to 
the  place  |  where  she  is  going  to  cut  them.  She  puts  them  on  an  | 
old  mat,  which  is  spread  on  the  ground  outside  of  the  house.  As  soon 
as  I  she  has  thrown  them  on  the  ground,  she  takes  her  fish-knife  and 
sharpens  it;  ||  and  after  she  has  sharpened  it,  she  cuts  off  the  gills  of  20 


Roasted  Salmon. — Wa,  he£maaxs  la'eda  bEgwa'nEme  yaTmEku-  1 
paxa  ga'nuLe;  wa,  he'Em  gwE£yo'sa  wiwaya'laenoxwe  negwl'saxa 
ga'Laxa  gwa£xnl'saxa  ga'nuLe  la'xa  £nE'ldzasa  wa,  yixs  x  ile'Laxes 
Llo'pasoLe  gwa£xni's  qae'da  ts!awu'nxe.  Wa,  he'£mis  sEka'sosa 
wlwaya'laenoxwa  gwa£xnise  lax  o'xusiwa£yasa  was,  yixs  ha'labaleLe  5 
ha£ma'xs  he'£mae  a'les  bE'nkweda  gwa£xni'se,  qaxs  k!ea/sae 
gwe'x£idaas  ga'la  k!es  xits!Ex£I'deda  Llo'bEkwaxs  tsE'nxwae. 

Wa,  he'tlaLEn  gwa'gwex's£alasLa  sEg-ine'te  lax  6'xusiwa£yasa  wa, 
yixs    he'£mae  a'les    bE'nkweda  gwa£xni'se.      Wa,    he'£maaxs    la'e 
sEk'e'da     ya'hcnEk!wenoxwaxa    gwa£xnl'se.      Wa,   g'i'Pmese    gwal  10 
sEk'a'xs  la'e  na'£nakwa.     Wa,  he'x-£ida£mese  gEnE'mas  la  ax£e'dxes 
k'la'kMobane  qa-s  LebEg.i'ndes  la'xes  awl'g'a^ye.     Wa,  la  ax£e'dxes 
wuse'ganowe    qa£s    qEk'iyu'ndes    la'xes  Le'bega£ye    k!a'k- lobane. 
Wa,  la£mes  6'xLEx£I'dxes    £wa'lase  6'xLaats!axa  gwa£xnl'se.     Wii, 
la£me's   lax   ya/'yatslases   la'£wunEme.     Wa,  la£me's    k!Exts!o'tsa  15 
mo'we  gwa£xni's  la'xes  6'xLaakwe  lExa'£ya.     Wa,  laeme's  la'sdets 
qa£s     les     la'xes     xwa'HdaasLaq.       Wa,    la£me's     axtslo'ts     la'xa 
k!a'k- lobane  LEptesa'  lax   L!a'sana£yases  go'kwe.     Wa,  gf'l£mese 
qEplElsaqexs    lae   ax£edxes   xwaLayowe  qa£s   t!ex-£Ideq.     Wii,   gll- 
£mese    gwa]    t!eka'qexs     la'e    t!o's£TdEx     q!5'sna£yasa    gwtVxnise.  20 
Tr.iC'j    ji     :;r,  inn  — pt  1 20  305 
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21  the  dog-salmon.  |  When  the  gills  are  off,  she  cuts  around  the  |  neck, 
but  she  does  not  cut  off  the  head  from  the  backbone.  Then  |  she  cuts 
from  the  back  of  the  neck  down  to  four  finger-widths  from  the  tail  on 
the  upper  side.  |  Now  a  thin  strip  of  flesh  is  left  on  the  backbone.  || 

25  As  soon  as  the  cut  reaches  down  to  the  belly,  she  turns  it  around,  | 
and  she  begins  to  cut  from  the  tail  upward  to  the  back  of  the  neck.  | 
As  soon  as  she  takes  off  the  backbone,  she  |  takes  her  ro  as  ting-tongs 
and  takes  the  slime  and  rubs  it  |  over  the  ro  as  ting-tongs,  so  that  they 

30  may  not  get  burned  when  they  stand  ||  by  the  fire  of  the  house. 
Then  she  winds  cedar-bark  around  the  tongs  one  |  span  from  the 
bottom  of  the  roasting-tongs;  |  and  when  this  is  done,  she  takes  one 
of  the  cut  salmon  and  |  puts  it  crosswise  into  the  roasting-tongs. 
Then  she  takes  cedar-bark  and  ties  it  |  tight  above  the  cut  salmon; 

35  and  after  she  has  ||  tied  it,  she  takes  another  salmon  and  puts  it  |  the 
other  way,  above  the  one  that  she  put  in  first.  |  Then  she  again  takes 
cedar-bark  and  ties  it  above  the  salmon.  |  After  she  finishes  tying  it, 
she  splits  cedar- wood, —  |  long  and  slender  pieces.  These  are  called  "the 

40  lock."  ||  Then  she  pushes  one  of  these  on  each  side,  two  finger-widths 
from  I  the  edge  of  the  salmon-meat,  through  between  |  the  legs  of  the 
roasting-tongs,  lengthwise  of  the  salmon;  |  and  after  she  lias  finished 
this,  she  pushes  long  ones  across  |  the  salmon  and  the  "locks"  which 

21  Wa,  gi'l£mese  lawa'masxa  q!o'sna£yaxs  la'e  t!o'tse£stE'ndEx  oxa/- 
wa£yas;  la  k!es  qako'dEx  he'xt!a£yas  lax  xEkla'dzas.  Wa,  la 
xwa'l'IdEx  6'xLaata£yas  ha'xEla  la'xa  mo'dEne  lax  e'k!a£yas 
ts  !a/sna£yas.     Wa,  las'm  pEle'  q!EmEldza'£yasa  xa'kladzowe.    Wa, 

25  gi'l£mese  la'gaa  lax  tEklases  xwa'LasE£waxs  la'e  xwe't£IdEq.  Wa, 
la  ga'bEtEnd  xwa/t£edEx  wElxwa'xsda£yas  e'klolEla  lax  6'xLaata- 
£yases  xwa'LasE£we.  Wa, gi'l£mese  lawa'masEX  xa'kladzasexs  la'e 
fix£e'dxes  Llo'psayowe  qa£s  ax£e'dexa  kle'la  qa£s  yilts!El£E'ndes 
la'xa  Llo'psayowe    qa    kle'seLEs    k!um.Elx£I'dEl    qo   lal   Lana'lesL 

30  la'xa  lEgwi'las.  Wa.  la  qEx£I'tsa  dEna'se  la'xa  £nE'mp!Enke 
la'xEns  q!wa'q!waxts!ana£ye,  ga'x£Id  lax  6'xLa£yasa  Llo'psayowe. 
Wa,  gi'l£mese  gwa'lExs  la'e  ax£e'dxa  xwa'LEkwe  klo'tEla  qa£s 
o-e'ts!odes  la'xa  Llo'psayowe.  Wa,  la  ax£e'dxa  dEna'se  qa£s  yil£i'de 
lEk'.ude'ts    lax    e'k!a£yasa    xwa'LEkwe    klo'tEla.     Wa,    gl'Pmese 

35  gwal  yiLa'qexs  la£e  e't!ed  ax£e'dxa  £nE'me  klo'tEla  qa£s  xwe'la- 
lemaseqexs  la'e  ge'ts lots  lax  e'k' leLrdasa  g  1'lxde  axtslo'yos.  Wa, 
la'xaa  ax£e'dxa  dEna'se  qa£s  yil£I'des  lax  e'k!Enxa£yas.  Wa, 
g-i'l£mese  gwa'le  ylLa/£yasexs  la'e  xo'x£widxa  k!wa£xLa'£we, 
wi'swiilta,  la  gi'lsg  ilsta.     Wa,  he 'Em  Le'gadEs  kla'adEme.     Wa, 

40  la£me'se  La's£Itsa  £na'l£nEmts !aqe  la'xa  ma'ldEne  ga'x-£Ide  lax 
ewii'nxa£yasa  q!E'mtadza£yasa  k'lo'tEla.  Wa,  la  na'qodalax 
e'wanuts'.EXsta£yasa  iJ.o'psayowe  ao'tslaqala  LE£wa  kMo'tEla.  Wa, 
o-i'l£mese  gwa'lxeq   la'e   LaVltsa  g"i'lsg  ilstowe   lax  na'qawa£yasa 
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she  first  put  on.     Now  there  is  ||  one  on  each  side  of  the  roasting.  45 
tongs  in  this  manner:  |  Then  the  same  is  done  on  the 

other  side.  After  this  is  J^  Whr  fi^h^,  I  the  woman  puts  (the 
tongs)  up  by  the  side  of  CL  L-r^  the  fire.  She  first  turns  |  the 
meat  side  towards  the  lupjrx  m"e5  and  when  it  is  done,  |  she 
turns  it  around  to  the  X4—  lTJ  s^m  s^e"  -^  soon  as  that  *s 
done,  the  ||  man  requests  ^~~tiT"^  permission  from  his  wife  to  in-  50 
vite  his  friends  |  to  come  and  eat  the  roasted  salmon  while 

it  is  warm.  I  As  soon  as  his  wife  tells  him  to  go  ahead  and  call 
them,  I  the  man  goes  and  invites  them.  Then  his  wife  takes  a 
mat,  I  which  is  to  be  the  food-mat  of  the  guests  of  her  husband; 
then  she  ||  spreads  a  mat  for  the  guests  of  her  husband  to  sit  on;  55 
and  it  does  not  |  take  long  before  her  husband  comes  back  fol- 
lowed by  his  guests,  for  |  they  try  to  come  before  the  roasted 
salmon  cools  off.  |  Immediately  they  sit  down  on  the  mat  that  has 
been  spread  out;  and  when  |  they  are  all  in,  the  woman  takes  the 
food-mat  and  ||  spreads  it  in  front  of  her  husband's  guests.  Then  60 
she  goes  back  |  and  takes  the  two  roasted  salmon  in  the  tongs;  and 
she  takes  them  out,  |  one  for  each  two'  men.  Then  she  lays  them 
skin  down,  |  on  the  food-mat.  When  there  are  four  men,  |  there 
are  two  food-mats,  and  there  is  one  ||  roasted  salmon.     There  is  no  65 


klo'tEla  LE£wa  g  i'lxde  ax£a'LEloyos  kMa'adEma.  Wa,  las'm  £nal- 
£nEmts!aq  lax  wa'x'sot  !Ena£yasa  Llo'psayowe;  g-a  gwa'lega  (Jig.).  45 
Wa,  laxa'e  he'Em  gwa'leda  &psa'dza£yas.  Wa,  g1'l£mese  gwa'lExs 
la'eda  ts'.Eda'qe  Ea'nolisas  la'xes  lsgwi'le.  Wa,  laE'm  gwa'sala 
laxes  q!E'mladza£ye  la'xa  lEgwi'le.  Wa,  gi'Pmese  Llo'pExs  la'e 
le'x£idEq  la'xes  L!e'sadza£ye.  Wa,  gt'Pmese  Llo'pExs  la'eda 
bEgwa'nEme  hana'k-axes  gEnE'me,  qa£s  Le'£lalexes  £ne£nEmo'kwe  50 
qa  ga'xes  hExha'quxa  Llo'bEkwaxs  he'£mae  a'les  tslE'lqwe.  Wa, 
gi'Pmese  wa'xe  gEnE'mas  qa  Le'£lalag"Is  la'e  he'x-£Ida£meda 
bEgwa'nEme  la  Le'£lala.  Wa,  la'La  gEnE'mas  &x£e'dxa  le'£wa£ye 
qa  ha£ma'dzoLEs  Le£lanEniLases  la'£wiinEme.  Wa,  la'xaa  LEpla'- 
lilax  k!wadzE£we's6Las  Le£lanEmLases  la/£wunEme.  Wa,  k-!e'st!a  55 
ga'laxs  ga'xae  la'£wuiiEinas  hogwI'k'Elaxes  Le£lanEinE,  qaxs 
ha£ya'lEmk-!aaqexs  k"  !e's£niae  wudEx-£I'deda  iJo'bEkwe.  Wa, 
he'x-£ida£mese  kludzEdzo'lllxa  LEbe'le  le'£wa£ya.  Wa,  gi'l£mese 
£wi'lgalllExs  la'eda  tsteda'qe  ax£e'dxa  ha£ma'dzowe  le'£wa£ye  qa£s 
le  LEpdzamolllas  lax  Le£lanEmases  la£wunEine.  Wa,  gaxe  aedaaqa  60 
qa£s  ax£e'dexa  Lloptsla'la  ma£i  LleiJo'bEkwa  qa£s  le  xik-!Ex£I'dxa 
enE'me  qae'da  ma£lo'kwe  be'bEgwanEma.  Wii,  la  HELEdzo'lIlas 
la'xa  ha£ma'dzowe  le'£wa£ya.  Wa,  gi'Pmese  mo'kwa  be'bEgwFuiK- 
maxs  la'e  ma'£la  ha£ma'dzowe  le'Elwa£ya;  wa,  la  £nal£nEmeda  l!o'- 
bskwe.     Wa,  laE'm  k'  lea's  L,!e'£na  tslEpa's  qaxs  Lo'mae  tsrc'nxweda  65 


308  ETHNOLOGY   OF  THE   KWAKIUTL  [hth.  ann.  s& 

66  oil  for  dipping,  for  the  j  dog-salmon  is  very  fat  while  it  is  still  phos- 
phorescent, when  it  is  jumping  in  the  mouth  of  the  rivers.  |  Then  the 
guests  themselves  break  it  and  eat  the  salmon  |  speared  at  the  mouth 
of  the  river.    Early  in  the  morning,  |  dog-salmon  speared  at  the  mouth 

70  of  the  river  is  not  eaten,  for  it  is  fat ;  ||  it  is  only  eaten  in  the  after- 
noon and  evening.  |  Whenever  it  is  eaten  in  the  morning,  it  makes 
those  who  eat  it  feel  sleepy  the  whole  day  long,  |  for  it  is  very  fat. 
Therefore  they  are  afraid  |  to  eat  it  in  the  morning.     As  soon  as  the 

75  guests  finish  eating  it,  |  the  man  takes  what  is  left  and  eats  it  ||  with 
his  wife,  while  his  guests  drink  water  freshly  |  drawn.  After  they 
finish  drinking,  the  guests  go  out.  |  They  only  wash  their  hands  in 
their  houses;  and  |  after  the  man  has  finished  eating  with  his  wife, 

80  he  |  gathers  the  bones  and  the  skin  left  by  his  guests,  ||  puts  them 
on  a  mat,  and  throws  them  into  the  sea  on  the  j  beach.  This  is  all 
about  the  salmon  speared  at  the  mouth  of  the  river. 
1  Blistered  Salmon. — And  we  will  also  talk  about  the  green  |  salmon 
almost  dry.  The  woman  takes  the  almost  dried  green  |  salmon  from 
the  place  where  it  is  hanging.  |  She  takes  her  tongs  and  picks  up  the 
5  green  salmon,  and  ||  blisters  the  meat-side  of  the  green  salmon  by 
the  fire.  As  soon  as  |  the  green  salmon  gets  grey,  she  turns  it  and 
places  the  skin-side  |  towards  the  fire;  and  as  soon  as  the  skin  is 

66  gwa£xni'saxs  he'£mae"  a'le£s  bE'nkwexa  mE£na'la  lax  6'xusiwa£yasa 
wi'wa.  Wa,  la  qlule'xsEm  LE'nqweda  k!we'laxs  hExha'qwaaxa 
sEg'ine'te  lax  6'xusiwa£yasa  wa.  La  k'  !es  gaa'xstexagaa'leda  hExha'- 
qwaxa  sEgine'te  gwa£xne'sa  lax  6'xusiwa£yasa  wa  qaxs  tsE'nxwae. 

70  A'l£Em  ha£mx£i'tsoxa  la  gwal  nEqa'leda  £na/la  p£wa  dza'qwa. 
Gi'lsEmLa  hExha'xusoxa  gaa'laxs  la'e  loxu£me'qa  ss'nbexa  £na'lada 
ha£rna'paq  qaxs  XE'nLElae  tsE'nxwa.  Wa,  he'£mes  la'gilas  k  ilE'm 
ha£ma'xa  gaa'la.  Wa,  gl'Pmese  gwal  hExha'qwa  Le£lanEmaxs  la'e 
he'x-£ida£meda  bEgwanEme  la  &x£edxa  ha£mote  qa£s  wa'waq!aa}'owe 

75  LE£wis  gEUE'maxs  la'aLal  nax£e'des  LedanEmaxa  a'lta  £wap  tsa'- 
nEms.  Wa,  gi'Pmese  gwal  na'qaxs  la'e  ho'quwElseda  k!we'lde. 
Wa,  laE'm  a'l£Eml  ts!E'nts!Enkwal  la'xes  gig'o'kwe.  Wa,  g'i'1- 
£meseda  bEgwa'nEme  gwal  wa'waq!aay5  LE£wis  gEnE'maxs  la'e 
q!ap!e'x-£Idxes  ha£mo'te  xaq    LE£wa  Lle'sases  k!we'ladzEmaxs  la'e 

80  axdzo'ts  la'xa  le'£wa£ye  qaEs  le  k!a£stE'nts  la'xa  dE'msxe  la'xa 
L!Ema£ise.  Wa,  laE'm  gwal  la'xa  sEg  ine'te  lax  6'xusiwa£yasa  wa. 
1  Blistered  Salmon. — Wa,  he'EmlxaEns  gwa'gwexs£alaLa  a'lxwase 
klo'loxwa.  Wa,  gl'l£p:m  qa'tse£staleda  ha£yalaxa  a'lxwase  k-!o'- 
loxwa  la'eda  ts.'Eda'qe  ax£e'dxa  k!o'loxwe  la'xe  ge'xwalaase. 
Wa,  la  ax£e'dxes  ts!e'sLala  qa£s  k!ip!e'des  la'xa  kMo'loxwe  qa£s 
5  pEX'a'les  E'lsadza£yasa  kMo'loxwe  la'xa  gu'lta.  Wa,  g'i'l£mese 
quxdzo'£nakuleda  klo'loxwaxs  la'e  lex-£IdEq  qa£s  gwaVldeq  i.le'sas 
la'xa  gu'lta.     Wa,  gi'l£mese  hamElgEdzo'deda  pE'nsa  lax  iJe'sasa 
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covered  with  blisters,  |  the  woman  knows  that  it  is  done.     Then  |  8 
she  puts  it  on  the  dish-mat.  || 

She  takes  water  and  sprinkles  it  over  it  to  make  it  soft;  |  and  after  10 
she  has  sprinkled  it  with  cold  water,  she  takes  the  |  oil-dish  and 
pours  oil  into  it;  and  after  she  has  done  so,  she  |  takes  the  blistered 
green  salmon  and  puts  it  down  flat,  and  places  it  before  |  those  who 
are  going  to  eat  it.  Then  she  takes  an  oil-dish  and  puts  it  ||  outside  15 
of  the  blistered  green  salmon.1  .  .  .  As  soon  as  the  woman  |  takes  the 
cup,  the  man  breaks  off  a  piece  of  the  blistered  |  salmon  and  dips  it 
into  the  oil,  and  puts  it  into  his  mouth.  |  He  himself  breaks  off  bits 
from  what  he  is  eating.  | 

Scorched  Salmon. — Dried2  salmon  is  the  breakfast  of  the  Kwakiutl.  || 
In  the  morning,  as  soon  as  they  arise,  the  wife  of  the  |  chief  takes  20 
dried  salmon  and  scorches  it  by  the  fire.  As  soon  as  |  she  finishes 
scorching  it,  she  pounds  it  on  a  mat  spread  out  on  the  floor,  to  | 
remove  the  scales  loosened  by  the  fire.  As  soon  as  she  finishes 
pounding  it  on  the  floor,  |  she  rubs  it  to  make  it  soft;  and  after  she 
has  rubbed  it,  ||  she  pounds  it  again  on  the  floor  of  the  house.  Then  25 
she  folds  up  the  scorched  dried  salmon  |  and  puts  it  down  on  the 
floor.     Then  she  takes  a  dish  and  puts  it  down  at  |  the  place  where 


kMo'loxwaxs   la'e   qla'leda    tsteda/qaqexs  lE£ma'e  Llo'pa.     Wa,  la  8 
axdzo'ts  la'xa  he'laxsta'llle  le'£wa£ya. 

Wa,  la  ax£e'dxa  £wa'pe  qa£s  xosEldzS'des  laq  qa  pe'qwes.  Wa,  10 
gi'Pmes  gwal  xo'sasa  wuda£sta'  £wap  la'qexs  la'e  ax£e'dxa  ts!E- 
ba'ts!e  qa£s  k!unxts!5'desa  L!e'ena  laq.  Wa,  g  i'Pmese  gwa'la  la'e 
ax£e'dxa  la  nELdza'lllatsa  pE'nkwe  k'lo'loxwa  qafs  le  axdzamo'lllas 
la'xa  ha£ma'pLaq.  Wa,  la  ax6e'dxa  ts!Eba'ts!e  qa£s  le  k-a'x-£its 
lax  L!a'sa£yasa  pE'nkwe  k'lo'loxwa1.  .  .  Wa,  giTmesedatslEda'qe  15 
da'x£Idxa  k!wa£sta'xs  la'eda  bEgwa'nEme  k!o'p!ed  la'xa  pE'nkwe 
kMo'loxwa  qaes  ts!Ep!e'des  la'xa  L!e'£na  qa£s  ts!5'quses  la'xeq. 
Wa,  laE'm  qlule'xsEm  k-!o'pk!opa  la'xes  ha£ma'£ye. 

Scorched  Salmon. — Wa,2  he'Em  gaa'xstesa  Kwa'gula  xaema'se. 
Wa,  he'£maaxs  g-a'lae  La'x£widxa  gaa'la,  wa,  la  ax£e'de  gEnE'masa  20 
g'i'gama£yaxa  xa£ma'se  qa£s  ts!EX£ileq  la'xa  lfegwl'le.  Wa,  g'i'l- 
£mese  gwal  tslExa'q  la'e  xusxiidzi'laq  la'xa  LEbl'le  lE,£wa£ya  qa 
la'wesa  tslEX'mo'tasa  gu'lta.  Wa,  gi'l£mese  gwal  xusxudzl'laqexs 
la'e  q!we'x£IdEq  qa  pe'x£wides.  Wa,  gi'l£mese  gwal  qlo'yaqexs 
la'e  e't!ed  xusxfldzllaq.  Wa,  la  k- !6'xl,sEmdxa  tslE'nkwe  xa£ma'sa  25 
qa£s  gi'g-allleq.  Wa,  la  &x£e'dxa  lo'qlwe  qa£s  ax£a'llleq  la'xes 
klwae'lase.     Wa,  la  e't'.ed  ax£e'dxa  ts!E'nkwe  xa£ma'sa  qa£s  ts!a- 

i  Part  of  the  description  of  the  eating  of  the  salmon  has  been  omitted,  it  being  a  repetition  of  pre- 
vious descriptions. 
2  Lines  19-22  repeated  from  Publ.  Jes.  Exp.  Vol.  V,  427-428. 
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27  she  is  sitting,  and  she  takes  up  again  the  scorched  dried  salmon,  | 
opens  it,  and  spreads  it  out;  then  she  breaks  out  the  belly-part  |  and 
puts  it  down.     Then  she  breaks  the  dried  salmon  to  pieces  and  puts 

30  it  into  the  ||  dish.  As  soon  as  she  has  finished,  the  woman  arises 
again  and  |  dips  some  oil  out  of  the  oil-box  which  stands  in  the 
corner  of  the|  house.  Then  she  takes  an  oil-dish  [dipping-receptacle], 
and  when  it  is  full  |  she  [comes]  and  puts  it  down  on  the  floor  at  the 
place  where  she  is  sitting.1  .  .  .     After  (the  man)  |  has  taken  a  drink 

35  he  takes  a  piece  of  the  dried  salmon,  folds  it  up,  chews  ||  it,  and 
then  dips  it  into  the  oil. 
1  Preserved  Brittle  Salmon. — Many  men  |  like  to  eat  preserved 
brittle  old  salmon  roasted.  |  When  a  man  goes  to  visit  one  who  has  | 
5  preserved  roasted  salmon,  the  one  who  has  ||  roasted  old  salmon  at 
once  requests  the  one  who  comes  to  visit  him  to  go  himself  and  | 
invite  his  friends.  Immediately  the  man  goes  |  and  invites  his 
friends  who  are  sitting  on  the  summer-seat.  |  As  soon  as  the  one  who 
invites  them  comes,  |  they  all  go  out  of  (the  summer-seat) ,  and  they 
all  go  into  the  house  with  the  one  who  goes  to  visit.     Then  a  mat  || 

10  is  spread  out,  and  the  one  who  goes  to  visit  shows  the  guests  where 
to  sit.  |  Then  the  one  who  goes  to  visit  does  not  sit  among  |  his 
friends.  Immediately  the  woman  goes  and  opens  the  |  basket  in 
which  the  roasted  salmon  is  kept,  and  her  husband  tends  the  fire.  | 

28  x£wl'deq  qa  LEple'des.  Wa,  la'wisLa  k'lo'podEx  tEkteqa's  qa£s 
gl'gallles.    Wa,  la    k!o'k!upsalaxa   xa£ma'se   qa  axtsla'les    la'xa 

30  lo'qlwe.  Wa,  g  i'Pmese  gwa'la,  le  e't!ed  Laxullleda  ts'.Eda'qe  qa£s 
le  tsa'x-£Id  la'xa  dE'ngwats!e  L!e'£naxs  ha£nelae  laxa  one'gwilasa 
go'kwe.  Wa,  laE'm  la  da'laxa  ts!Eba'ts!e.  Wa,  qo't!a£mesexs 
ga'xae  k'a'g-alilaq  la'xes  klwae'lase.1  .  .  .  Wa,  gi'Pmes  gwal 
na'qaxs    la'e    ax£e'd    la'xa    xa£ma'se    qa£s    k!o'xusEmdeq.      Wa, 

35  la  ma'lexubEndEq  qa£s  ts!Ep!e'des  la'xa  L!e£na. 
I  Preserved  Brittle  Salmon. — Wa,  la  q!e'nEma  be'bEgwanEme 
ax£e'xsd  qa£s  ha£ma'pexa  la  ge'masxa  tso'sa  tslEla'k-  Llo'bEkwa. 
Wa,  gi'l£Em  la  qa'tse£staleda  £nEmo'ku  bEgwa'nEm  la'xa  axno'- 
gwadasa  ge'mase  Llo'bEkwa;  wa,  la  he'x£ida£mesa  axno'gwadasa 
5  tslEla'ke  Llo'bEk"  axkla'laxa  qa'tse£stala  qa  les  q!ule'xs£Em 
Le'£lalaxes  £ne£nEmo'kwe.  Wa,  he'x-ida£mese  la  qa's£ideda  bEgwa.'- 
nEme  qa£s  le  Le/£lalaxes  £ne£nEmo'kwaxs  awa'qwalae  la'xa  awa'- 
qwa£ye.  Wa,  g'iPmese  leda  Le£lalaqexs  ga'xae  hoquwEls  qa£s  g'a'xe 
£wi'£la  ho'gwlL  la'xes  qa'tse£stalase.     Wa,  laE'm  gwa'leleda  le'£wa£ye 

10  LEbEgwTlkwa.  Wa,  a'£mese  he'£ma  qa'tse£stalaxde  qla'xsidzexes 
Le'-'lanEme.  Wa,  la£me'seda  qa'tse£stalaxde  k!es  la  k!wa-'g-I- 
lllxes  £ne£nEmo'kwe.  Wa,  he'x£ida£mesa  tslEda'qe  la  xox£widxes 
L!o'bEgwats!e  Lla'bata.     Wa,  la'La  la'£wunEmas  he'laxes  lEgwi'le. 

i  Part  of  the  description  of  the  eating  of  the  salmon  has  been  omitted. 
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Then   the  one  who  went  to  invite  takes  roasted  salmon  and  puts  it 
down  flat  ||  on  the  fire,  with  the  skin  of  the  roasted  salmon  down.  15 
ward.  I  As  soon  as  the  skin  is  scorched,  he  breaks  it  quickly  to  pieces 
and  I  puts  it  on  the  mats  that  have  been  spread  out.     The  woman 
only  I  looks  on.     As  soon  as  he  has  done  so,  he  takes  the  dish  and  | 
puts  the  broken  roasted  salmon  into  it.     Then  he  also  takes  ||  oil  and  20 
pours  it  into  an  oil-dish;  and  |  after  he  has  done  so,  he  takes  up  the 
dish  and  the  oil-dish  which  he  puts  into  the  dish  |  at  the  farther  side, 
and  he  also  takes  water  for  them.  |  Then  they  rinse  their  mouths; 
and  after  they  have  rinsed  their  mouths,  |  they  drink.     After  they 
have  finished  drinking,  they  eat.  ||  Then  the  owner  of  the  house  just  25 
watches  the  one  who  |  came  to  visit  him  when  he  is  attending  to 
the  oil ;  for  the  guests  take  much  oil  |  for  dipping.     They  sometimes 
drink  oil  |  when  they  get  choked;  and  the  one  who  went  to  invite  will 
pour  in  oil  |  whenever  the  oil-dish  is  empty  [of  oil].     When  |j  they  30 
nearly  finish  eating,  the  one  who  went  to  invite  draws  fresh  water,  | 
and  he  does  not  stay  long  before  he  comes  back,  and  |  he  places  the 
bucket  with  the  water  in  it  in  front  of  his  friends.  |  Then  he  takes 
away  the  dish,  and  puts  it  down  at  |  the  place  where  the  woman  is 
sitting,  and  the  guests  drink  at  once  of  the  ||  water.     After  they  have  35 
finished  drinking,  they  just  |  wait  for  the  second  course.     That  is 
the  end.  | 

Wa,  le'da  qa'tse£stalaxde    ax£e'dxa    Llo'bEkwe    qa£s    pElxLE'ndes 
la'xa   lsgwlle.     Wa,  laE'm    bEna'dza£ye  iJe'sasa  Llo'bEkwe.     Wa    15 
g'i'1-mese  ts!EX£I'de  iJe'sasexs  la'e  ha'labala  LE'nLEnxsEndEq  qacs 
axdzo'des  la'xa  le'£wa£ye  la  LEbEla'.     Wa,  a'£meseda  tslEda'qe  x-i'- 
tslaxilaq.      Wa,    gi'l£mese   gwa'lExs    la'e    ax£e'dxa    io'qlwe    qa£s 
k!a'ts!odesa  LE'ngEkwe  L!o'bEku  laq.     Wa,  he'Emxaa£wise  &x£e'd- 
xa   L!e'£na    qa£s    k!unxts!o'des    la'xa    ts!Eba'ts!e.     Wa,    g'iTmese  20 
gwa'lalilExs    la'e    k-a'x-£Itsa   lo'qlwa  LE£wa  ts'.Eba'ts!e   la  kane'q 
lax  Lla'saneqwasa  lo'qlwa.     Wa,   he'Emxaa'wise   la'sa  £wa'pe  laq. 
Wa,   la£me'se    ts!Ewe'L!Exoda.     WTa,  g-i'l£mese   gwal  tslEwe'Ltexo- 
dExs  la'e  na'x£Ida.     Wa,    gl'l£mese   gwal  na'qaxs  la'e  hamx£I'da. 
Wa,  la£me'da    axno'gwadiisa   g"6kwe    a'Em    x-I'ts!axilaxa   qa'tse-  25 
£stalax-daxs    la'e    aa'xsllaxa    L!e'£na,    qaxs    lE£ma'e    q!e'q!Ebaleda 
klwe'laxa  L!e'£naxs  tslEpae.      Wa,  la  na'x£ede  £na'xwa  la'xa    l!c- 
£naxs  la'e  emEk!Exa'.     Wa,  he'£mis  la  k!unxts!o'daatsa  qa'tse£sta- 
laxdaxs  la'e  ewi'lg'Elts laweda  ts!Eba'ts!axa  L!e£na.     Wa,  g-il£mese 
Ela'q  gwa'la  ha£ma'paxs  la'eda  qa'tse£stalaxde  tsax  a'lta  £wa'pa.  30 
Wa,    k!e'st!a     ga'x-£idExs     ga'xae     ae'daaqa.      Wa,    a'£mese     la 
ha'nx'dzamolitasa     nagats'.e'     ewa'bEts!ala     la'xes    £ne£nEmo'kwe. 
Wa/ he'x£ida£mese  ax£e'dxa  Io'qlwe  qa£s  le  ha'ng'alllas  lax  k!wa- 
e'lasasa     tslEda'qe.      Wa,    la    he'x,eidaEm     na'x£Ideda    klwe'laxa 
£wa'pe.     Wa,  gi'l£mese  gwal  na'qaxs  la'e  a'Em  la  awii'lgEmga£lll  35 
qa£s  he'legintsE£we.     Wa,  laE'm  gwa'la. 
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1  Cold  Roasted  Salmon. — But  now  this  is  finished  with  two  ways  of 
doing  with  |  roasted  salmon-backs, — the  fresh  roasted  salmon-backs ;  | 
and  we  have  talked  about  the  old  soaked  roasted  |  salmon-backs. 
5  Now  we  will  go  on  and  talk  about  the  ||  roasted  salmon-backs  when 
they  are  fed  to  young  men,  even  |  when  they  are  really  dry,  in 
winter.  When  they  are  |  given  to  young  men,  they  are  broken  into 
three  pieces  |  and  put  on  the  food-mat.  |  They  are  just  put  down  in 

10  front  of  the  guests,  ||  and  the  oil-dish  is  also  put  down  |  in  front  of 
what  is  to  be  eaten.  Then  water  is  taken  by  the  |  man  and  given 
to  his  guests  to  |  rinse  their  mouths,  and  they  drink  some  of  it  after 
they  have  finished  rinsing  their  mouths;  |  and  after  they  have 
finished  drinking,  they  eat  the  dry  salmon,  which  is  really  brittle;  || 

15  and  only  that  is  different  from  the  soaked  salmon,  |  that  they  do 
not  take  much  oil  when  they  dip  it;  but  they  take  |  much  oil  when 
the  brittle  salmon-back  is  dipped  in,  for  |  the  food  chokes  them. 
There  is  also  always  a  bucket  |  of  water  standing  in  front  of  those 

20  who  are  eating  the  roasted  salmon-back;  ||  for,  as  soon  as  those  who 
are  eating  it  get  choked,  they  |  take  some  water  and  wash  down  what 
chokes  them.1 ...  |  As2  soon  as  the  young  men  finish  eating,  they  drink 
much  |  oil;  namely,  the  oil  that  is  left  in  the  oil-dish;  |  and  after 

1  Cold  Roasted  Salmon. — Wa,  laE'mLa  gwa'la  ma£le'dala  gwe'g'ilasxa 
Llo'bEdzowe  xa'k'ladza.  Wa,  la-xa  a'lxwa£se  Llo'bEdzo  xa'kla- 
dza.  Wa,  la/x'dEns  gwa/gwex-s£ala  la'xa  ge'mase  t!elku  Llo'bE- 
dzo  xa'kladza.  Wa,  la£me'sEns  wa'gil  gwa/gwexs£alal  la'xa 
5  L,!o'bEdzo  xa'kladzaxs  hamgl'layae  la'xa  ha£ya.'l£a,  wa'x£mae 
la  a'laklala  la  lE'mxwaxa  ts!awii'nxe.  Wa,  he'£maaxs  la'e 
hamgi'layo  la'xa  ha£yal£a  la  a/Em  ya'lyuduxusEnd  k-o'k-Ex-s£En- 
tsE£wa  qa£s  axdzo'dayuwe  la'xa  he'lExstalTle  ha£madzo'  le'- 
£wa£ya.      Wa,    a'£mis   la   axale'lEm  lax  L!a/sExdzama£yasa  Le'£la- 

10  nEme.  Wa,  a/Emxaa£wise  la  ha'ngalelEma  ts!Eba'ts!e  lax  i,!a'- 
sEnxeliltsa  ha£me'L§.  Wa,  laE'mxaa'wise  he'Em  gil  ax£e'tso£sa 
bEgwa'nEma  £wa'pe  qa£s  le  tsa'x-£Its  la'xes  Le£lanEme  qa  tslEwe'- 
LlExodes.  Wa,  la  na'x£id  la'qexs  la'e  gwal  tstewe'iJExoda.  Wa, 
g-i'l£mese  gwal  na'qaxs    la'e    hamx£I'dxa  le    a'laklala    la    tso'sa 

15  qae'xs  la'e  lE'mxwa.  Wa,  le'x-a£mesLaL  o'guqalayos  la'xa  t!e'l- 
kwaxs  kle'sae  q!e'q!EbElaxa  L!e'£naxs  ts!Epa'e.  Wa,  la'La  q!e'- 
qlEbalaxa  L!e'£naxs  tslEpaa'sa  tsosa  Llo'bEdzo  xa'kladza,  qaxs 
mEkwae  laxo'x  ha£ma£yex.  Wa,  la  he'mEnlpEmxat !  ha£neleda  na- 
gats!e    lax    L!a'sExdzamalilasa    ha£ma'pxa     Llo'bEdzowe    xa'k!a- 

20  dza,  qa£s  gi'l£mae  £mEk!EXo'weda  ha£ma'paqexs  la'e  he'x£idaEm 
tsa'x-£Id  la'xa  £wa'pe  qa  £mEkwa'xes  ^EklExa'wa^as.1  '  •  Wa,2 
gi'Pmese  gwal  ha£ma'pa  ha£ya'laxs  la'e  q!a'q!ek!Eya  na'x£edxa 
L!e/£na,  yixe's  ane'xsa£ye  la'xa  L!e'£na  gi'ts!axa  ts'.Eba'ts!e.     Wa, 

i  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V.,  p.  428. 
2  Continued  from  ibid.,  p.  428. 
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they  finish  drinking  the  oil,  they  drink  some  more  water;  ||  and  after  25 
they  finish  drinking  water,  they  wait  for  the  |  next  course.     That 
is  all.  | 

Old  Salmon,  roasted. — Now  I  will  talk  about  the  |  roasted  old 
salmon  when  it  is  eaten  before  it  is  quite  dry.  |  It  is  broken  to  pieces 
and  put  into  a  dish,  ||  and  the  oil-dishes  are  filled  with  oil,  for  much  30 
oil  |  is  mixed  with  fresh  salmon  coming  from  the  upper  part  of  the 
rivers;  for  |  people  really  choke  with  this  food,  and  sometimes  those 
who  eat  |  the  roasted  old  salmon  have  to  drink  oil  when  they  gel  | 
choked.  The  host  always  pours  oil  into  the  ||  oil-dishes  of  his  guests.  35 
Alter  the  guests  finish  eating,  |  they  drink  much  water.  This  is 
also  the  breakfast-food  |  of  the  Kwakiutl,  and  they  also  do  the  same: 
they  rinse  |  their  mouths  with  water  before  they  eat.  Now  we  have 
finished  with  this.  | 

Boiled  Salmon.— Now  I  will  talk  about  the  cooking  of  salmon  that 
is  speared,  |  whenitisnotreally  dry.  When  |  the  speared  salmon  is  half 
dry,  the  woman  takes  it  down.  |  Then  she  takes  a  kettle  and 
puts  it  on  the  ||  fire,  and  she  pours  water  into  it.  Then  she 
takes  her  |  fish-knife  and  cuts  (the  salmon)  to  pieces  in  this  way: 
and  |  after  she  has  cut  it,  she  puts  it  into  the  kettle  before 


gi'l£mese  gwal  na'qaxa  L!e'£niixs  la'e  e'tled  na'x£Id   la'xa  £wa'pe. 
Wii,    g"i'l£mese    gwal    na'qaxa    £wa'paxs    la'e    awii'lgamgalll    qa£s  25 
he'leg'intsF/we.     La£me  gwal. 

Old  Salmon,  roasted. — He'EmlxaEn  gwa'gwexs£alaLa  tslEla'ke 
iJd'bEkwa,  yixs  hamgi'layaaxs  k!e's£mae  lE'mx£weda  a'la£ma. 
Wa,  laE'm  k-!o'k!upsalasE£wa  qa£s  axtslo'yuwe  la'xa  lo'qlwe.  Wa, 
la  qo'qutleda  ts!ets!eba'ts!axa  L!e'£na  qaxs  q!e'q!Ebalaya£eda  30 
alxwa'se  tsle'nas  g'a'yol  lax  £nE'ldzasa  wlwa',  qaxs  a'lak- la- 
ke £mEkwa'  la'xox  ha£ma£yex.  Wii,  la.  £na'l£n.Emp!Ena  nax- 
na'qeda  ha£ma'paxa  tslE'lginete  L!o'bExuxa  L!e'£naxs  la'e  EmE- 
klExa.'.  Wa,  la  he'mEnala£ma  k!we'lase  guqa'sa  Lle'ma  lax  ts le- 
ts !Eba'ts!ases  Le'£LanEme.  Wa,  gi'Pmese  gwal  hasma'peda  k!we'-  35 
taxs  la'e  q!a'q!ek'!Eya  na'x£edxa  £wa'pe.  Wa,  g'aE'mxaat!  gaax- 
stesa  Kwa'gulaxa  gaa'la.  Wii,  he'Emxaa  gwe'gilaxs  tstewe'LlE- 
xodaaxsa  ewa'paxs  k!e's£mae  hamx£I'da.     Wa,  la£mEns  gwal  laq. 

Boiled  Salmon. — Wii,  la£me'sEn  gwa£gwexs£iilal  la'xa  sEgine'taxs  l 
la'e  ha£me'x£sTlasE£wa,  yixs  k!e's£mae  a'laEm  lE'mx£wida.  Wa, 
he'£maaxs  la'eda  sEgine'te  k!a'ya£xuwlda,  la'eda  tslEda'qe  axa'- 
xodEq.  La£me's  ax£e'dxa  ha'nxxanowe  qa£s  ha'nxXEndes  la'xa 
lEgwi'le.  Wa,  la  giixtslo'tsa  £wa'pe  laq.  Wii,  la  fix£e'dxes  xwii'-  5 
Layoweqa£st!o't!Ets!Endeq;  gagwii'les  t'o'sa£yega  (Jig.).  Wa,g"i'l- 
£mese  gwal  tlo'saqexs  la'e  ax£stE'nts  la'xa  ha'nxxanaxs  k-!e's£mae 
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8  it  |  begins  to  boil.  Then  she  takes  a  stone  and  puts  it  on  top 
of  it  |  to  keep  it  under   the  water;  and   after  she  has  done  so,  she 

10  takes  ||  a  dish  and  a.  kelp  bottle  with  oil  in  it,  and  puts  them  |  at  the 
place  where  she  is  sitting;  and  she  does  not  leave  (the  salmon)  long  on 
the  fire,  |  before  it  is  done.  Then  she  takes  it  off,  and  at  once  she  | 
takes  her  tongs  and  lifts  it  out  and  puts  it  into  the  dish.  |  After  it  is 

15  nil  out,  then  she  smoothes  it  in  the  dish,  so  ||  that  it  is  level.  Then  she- 
takes  her  kelp  with  oil  in  it,  and  she  |  pours  it  over  the  quarter-dried 
salmon  in  the  dish.  |  After  she  has  done  so,  she  gives  water  to  those  | 
whom  she  is  going  to  give  to  eat.  As  soon  as  they  have  rinsed  their 
mouths,  they  drink ;  |  and  after  they  finish  drinking  water,  she  puts  the 

20  dish  ||  before  those  whom  she  is  going  to  give  to  eat.  When  this  is 
done,  they  go  to  draw  |  fresh  water  for  them  to  drink  after  they  have 
eaten;  and  it  is  not  |  long  before  he  who  went  to  draw  water  comes 
back;  and  after  those  |  to  whom  she  has  given  to  eat  have  eaten,  the 
woman  takes  soft  |  white  cedar-bark  and  gives  it  to  those  to  whom 

25  she  has  given  to  eat,  to  wipe  their  hands  with,  ||  and  to  take  the  oil 
off  of  the  hands  of  those  to  whom  she  has  given  to  eat,  for  there  is 
really  much  |  oil  on  their  hands,  and  they  arc  always  covered  with 
oil  when  they  are  eating  quarter-dried  |  speared  salmon  with  oil  for 
their  food.     After  they  have  |  wiped  their  hands,  the  woman  takes  | 

8  mEdE'lx£w!da.  Wa,  la  &x£e'dxa  tle'sEme  qa£s  £mEkwayi'ndes  laq 
qa    wu'nsalayos.     Wa,  gi'l£mese    gwal    aa'xsilaqexs   la'e    3x£e'dxa 

10  lo'qlwa  LE£wes  £wa/£wade  Lle'£nats!ala  qa£s  ga'xe  ax£a'lilas  la'xes 
klwae'lase.  Wa,  kle'stla  ge'xxaleda  ha'nLEndas  la'xa  lEgwI'laxs 
la'e  ido'pa.  Wa,  la£me'se  ha'nxsEndEq.  Wa,  he'x£ida£mese 
ax£e'dxes  tse'sLala  qa£s  lEx£iistE'ndeq  qa£s  axtsla/les  la'xa  loqlwe. 
Wa,    g-i'l£mese    £wi'£lo£staxs    la'e    gwe'laltslots    la'xa    loqlwe     qa 

15  £nEma'kiyes.  Wa,  la  ax£e'dxes  £wa'£wade  Lle'£nats!ala  qa£s  klun- 
gELEyi'ndes  la'xa  la  g'its  la'xa  lo'qlweda  klungEgEkwe  ts!ets!ElE- 
maia.  Wa,  gi'Pmese  gwa'PalilExs  la'e  tsa'x£Itsa  £wa'pe  la'xes 
lnVmg'i'lasoLe.  Wa,  gi'lJmese  gwal  tslEwe'LlExodEXs  la'e  na'x£Ida. 
Wa,  g'l'Pmese  gwal    na'qaxa    £wa'paxs  la'e    ka'gimlllasa  l6'q!we 

20  la'xes  ha£mgi'lasoLe.  Wa,  gi'Pmese  gwa'l£alllExs  la'e  tsa'x£ItsE- 
£weda  a'lta  £wap  qa  na'geg'lLEs  qo  gwal  ha£ma'pLo.  Wa,  k!e'st!a 
ga'laxs  g'a'xae  ae'daaqeda  tsa'xa  £wa'pe.  Wa,  gi'Pmese  gwal 
ha£ma'pa  ha£mg  I'lasE£waxs  la'eda  tslEda'qe  ax£e'dxa  qlo'yaakwe 
ka'dzEkwa  qa£s  le  tslas  la'xes   ha£mg'I'lasE£we  qa  dedE'nx£w!des 

25  qa  lawa's  q!E'lq!Elts!ana£yases  ha£mgI'lasE£we  qaxs  a'lae  qle'nEme 
q!E'lq!Elts!ana£yas  qaxs  he'mEnala£mae  tlEbEgEll'sa  k!u'nqa£yasa 
sEg'ine'te  ts!e'ts!ElEmalaxa  L!e'£naxs  ha£ma'£yae.  Wa,  gi'l£mese 
gwal  dedE'nkweda  ha£mg"I'lasE£waxs  la'eda  tslEda'qe  ax£e'dxa 
6'gu£la£me  lo'qlwa    qa£s   qEptslo'desa  £wa'pe    laq.     Wa,  la   e'tled 
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another  dish  and  pours  water  into  it,  and  she  ||  puts  it  before  those  30 
to  whom  she  has  given  to  eat,  and  they  wash  their  hands.  |  After 
they  have  done  so,  the  woman  gives  them  water  |  to  drink.     After 
they  have  finished  drinking,  they  wait  for  |  the  next  course.     That 
is  the  end.  | 

Old  Dried  Salmon. — Now  we  will  again  talk  about  dried  salmon.  |   i 
That  is  the  way  of  cooking  fresh  dried  salmon,  what  I  said  first;1  |  and 
this  is  the  way  of  cooking  old  dried  salmon,  what  I  am  going  |  to  say. 
This  is  when  it  is  the  middle  of  winter,  when  ||  all  the  women  put  5 
down  the  soaking-boxes  in  the  corner  of  their  houses.  |  Then  (the 
woman)   puts  into  the  water  much  dried  salmon.     Now  she  soaks 
it  I  to  make  it  soft.     In  the  morning,  as  soon  as  day  comes,  the 
woman  |  takes  some  of  the  soaked  dried  salmon  and  folds  it  up;  then 
she  puts  it  I  into  a  kettle  and  places  it  over  the  fire  of  her  house.  || 
Next  she  pours  not  much  water  on  it.     Then  it  begins  to  boil;  |  and  10 
the  kettle  is  not  over  the  fire  long,  when  |  she  takes  it  off.     Then  the 
woman  takes  a  dish  and  |  puts  it  down,  and  she  takes  (the  salmon) 
out  with  her  tongs  and  |  puts  it  into  the  dish.     Then  she  waits  until 
it  gets  cool;  ||  and  as  soon  as  it  is  cool,  she  takes  it  and  breaks  it  15 
into  I  small  pieces.     Then  she  puts  it  into  the  dish;  then  |  she  takes 
the  oil-dish  and  pours  oil  into  it;  and  then  |  she  puts  it  before  him  to 
whom  she  is  going  to  give  to  eat.     Others  pour  the  |  oil  on  the 

qaxdzamo'lllas    la'xes    ha£mgi'lasE£we.     Wa,    laE'm    ts!E'nts!En-  30 
x£wlda.     Wa,  gi'Pmese  gwa'lExs  la'eda  tslEda'qe  tsa'x£Ttsa  £wa'pe 
laq  qa  na/x£Ides.     Wa,  g  i'l£mese  gwal  na'qaxs  la'e  awu'lgEmg'alil 
qa£s  he'leg  intsE£we.     Wa,  laE'm  gwa'la. 

Old    Dried    Salmon. — He'EmlxaEns   gwa/gwex"s£alasLa    xa£ma'se.  1 
Wa,  he/Em   hame'xsilaene£xa    a'lxwase    xa£ma'sEn   gi'lx.de    wa'l- 
dEma.     Wa,  he'£mis  hame'xsilaenexa  ge'mase   xa£ma'sg-in  la'LEk" 
at  wa'ldEma.1     Wii,  he'£maaxs  la'e  nEgEltsE'megl  tslawu'nxa  la'e 
£na'xwa£medats!e'daqe  ax£a'lilxa  t!e'lats!e  lax  o'negwilases  g-6'kwe.  5 
Wa,  la  mo'staliltsa   qle'iiEme    xafma's  laq.     Wa,  laE'm  tle'laq  qa 
tE'lx£wides.     Wa,  gi'l£mese    £na'x-£kixa  gaa'laxs    la'eda  tslEda'qe 
&x£edxa  la'xa  t!elkwe  xa£ma'sa  qa£s  k- !o'xusEmdeq  qa£s  axtslo'des 
la'xa  h&'nxxano  qa£s  ha'nxLEndes  la'xa  lE'gwIlases  g'o'kwe.     Wa, 
la  a'l£Em  gii'qlEqasa   k"!e'se  q!e'nEm   £wap  laq.     Wa,  le  mEdElx-  10 
fwlda.     Wa,  k!e's£Emxaa'wise  ge'xEala  ha'nxxala  la'xa  lEgwI'laxs 
la'e   ha'nxsEntsEfwa.     Wa,   la    ftx£e'deda  tslEda'qaxa  15'qwe  qass 
ha'ngaliles.       Wa,    la     ax£e'dxes    ts!e'sLala    qa  k" !ipustE'ndeq  qa 
k'!ipts!o'des   la'xa   lo'qlwe.     Wa,  la   ka'k"Ewaq    qa    \viidEX£I'des. 
Wa,  gi'Pmese   wudEx£i'dExs   la'e    axJe'dEq    qa£s   k'lo'klupsE'nde  l.r) 
qa    am£Ema'yastowes     la'e    axtslodalas     la'xa    lo'qlwe.      Wii,    la 
ax£e'dxa  ts!Eba'ts!e  qaes    k!unxts!o'desa   L!e'£na   laq.     Wii,  laE'm 
ka'gEmlllas  la'xes  ha£mgi'laso£Le.     Wa,  le'da  wao'kwe  k  Iii'nq  licqasa 
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20  soaked  salmon  when  they  break  it  into  the  dish;  and  ||  the  lvoskimo 
drink  the  liquid  of  the  soaked  salmon  as  they  oat  it,  for  |  they  have 
no  oil.  | 

Fresh  Dried  Salmon.     The  food  of  those  who  catch  salmon  |  is  fresh 
dried  salmon.     Before  the  (dried)  salmon  is  dry,  |  it  is  taken  by  the 

25  woman  and  put  down  on  a  mat.  Then  ||  she  takes  her  fish-knife  and 
cuts  the  quarter-dried  salmon;  |  and  she  puts  it  into  a  kettle,  and  she 
puts  the  kettle  over  the  |  fire  of  the  house.  Then  she  pours  water  into 
it;  |  and  it  does  not  stay  there  long  boiling,  when  she  takes  the  kettle 
off  the  fire.  |  Then  she  puts  it  down  on  the  floor,  and  takes  a  dish, 

30  and  oil  from  a  ||  kelp  bottle  in  which  the  oil  is  kept.  Then  she 
puts  (the  salmon)  down  at  the  place  where  she  is  sitting.  |  Then  she 
takes  her  largest  spoon  and  scoops  out  |  the  quarter-dried  salmon 
and  puts  it  into  the  dish.  As  soon  as  she  has  |  spread  out  the 
quarter-dried  salmon  evenly  in  the  dish,  she  takes  the  kelp  bottle  | 
in  which  the  oil  is,  and  pours  (the  oil)  over  the  food  to  be  served.  || 
1  Green  Salmon. — This  is  another  breakfast-food  of  the  |  Kwakiut^ 
when  they  live  at  the  river  catching  salmon.  It  is  the  "green 
salmon"  |  cut  straight  along  the  back.  This  is  the  way  it  is  cut : 
At  this  time  it  is  not  |  really  dry,  and  therefore  it  is  called 
5  "half-dry  ||  green  salmon."  The  woman  just  takes  it  down 
from  where  it  is  hanging;  |  then  she  puts  it  on  a  food-mat, 


L!E,£na   hVxa  tle'lkwaxs    la'e    k'!o'pts!Ewaku  la'xa    lo'qlwe.     Wa, 
20  le'da  Go'sgimoxwe  na'xnaqax  £wa'palasa  tlelkwaxs  t!e'lt!alae  qaxs 
k!ea'sae  L!e'£na. 

Fresh   Dried    Salmon. — Wa,  he'Em  ha£ma'sa    wFwa'miseda    dze'- 
dzElmala thde'k1'.     Wa,  he'£maaxs  he'£mae  a/les  dze'leda  xa£ma'se 
la'as  axa'xayasa  tslEda'qe  qa£s  axadzo'des  la'xa  le'£wa£ye.     Wa,  la 
25  ax£e'dxes  xwa'Layowe  qa£s  t!o't!Ets!Endexa  dze'dzElmala  xa£ma'sa. 
Wa,  la  axtslo'ts    la'xa    ha'nxLanowe.     Wa,  la   ha'nxxEnts    la'xa 
lEgwilases    go'kwe.      Wa,    lawi'sLa    gii'q!Eqasa   £wa'pe  laq.      Wa, 
k-!e'st!age'g  iltsilamaE'mdElqulaxs  la'e  ha'nx'sEndxes  ha'nxxEnde. 
Wa,  la  ha'ngalllasexs  la'e    ax£e'dxa  lo'qlwe    le£w!s  L!e'£na,  la'xa 
30  £wa'£wadets!alax-deL!e'.£na.    Wa,  la  ax£a'lllas  la'xes  klwae'lase.    Wa; 
la  ax£e'dxa  £wa'lega£yases  ka'k'EtslEnaqe,  qa£s  xElo'stEndes  layxa 
dze'dzElmala  qa£s  axts!o'des  la'xa  lo'q!we.     Wa,  gi'Pmese  £wl'£laxs 
la'e    £nEma'gaaits!odxa    dze'dzElmalaxs    la'e    ax£e'dxa  £wa'£wade 
g  I'tsE£watsa  L!e'£na  qa£s  k!ii'nq!Eqes  la'xes  ha£mgI'£layuLe. 
1       Green  Salmon. — Wa,  gaE'mxat!    £nEmx£Idala   gaa'xstesa   Kwa'- 
gulaxs  la'e  g'o'kula  la'xes   wl£wame'dzaseda   k-!o'loxwexa  nEge'- 
g-a£yas  xwa'La£ye.    A'Emga  gwale  xwa'La£yasega  {fig.) .   Wa,,  la  k1  !es 
a'laEm  lE'mxwa.     Wa,  he'£mis  la'g'ilas    la    Le'gadEs    k!a'yaxwa 
5  klo'loxwa.     Wa,  laE'mxaa  a'£meda  tslEda'qe  axa'xodqexs  ge'xwa- 
laLElae.     Wii,  laE'm    axdzo'ts  la'xa    ha£me'xsiladzE£we   le'£wa£ya. 
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and    she  takes    her   fish-knife    and    cuts    up   the   green  salmon.  |  7 
Then  what  she  is  cutting  is  in  small  pieces.     When  she  finishes  this 
work,  |  she  takes  the  kettle  and  puts  it  over  the  fire,  and  she  ||  pours  10 
water  into  it.     As  soon  as  it  boils,  she   takes  |  the  half-dry  green 
salmon  and  puts  it  into  the  |  boiling  water  on  the  fire.     However,  it 
is  not  on  the  fire  really  long,  when  she  takes  it  off.  |  Then  she  puts  it 
down  and  takes  a  dish,  which  she  puts  down;   |  then  she  takes  oil  from 
the  kelp  bottle  and  puts  that  down;  then  she  ||  takes  an  oil-dish  and  15 
puts  it  down;  and  as  soon  as  |    all   these  things  named  have  been 
brought,  she  takes  the  tongs  and  takes  out  |  the  cut  pieces  of  green 
salmon  and  puts  them  into  the  dish.     She  |  takes  them  up  with  the 
tongs  because  they  are  [not]  quarter  dry,  and  they  are  not  |  dry.     This 
is  called  "half-dry  green  salmon."     As  soon  as  the  dish  is  ||  full,  she  20 
levels  it  out  so  that  it  is  level.     Then  she  |  takes  an  oil-dish  and 
pours  the  oil  into  it.1  |  .  .  .  (The2  man  who  eats  it)  takes  what  he  is 
going  to  eat  and  folds  it  up.     He  chews  |  one  end  of  it;  and  as  soon 
as  what  he  has  chewed  is  soft,  he  dips  it  |  into  the  oil  and  puts  it 
into  his  mouth ;  and  he  continues  doing  this  while  ||  eating.  |  25 

As  soon  as  he  finishes  eating,  the  woman  rises  from  her  |  place  and 
takes  the  dish  and  the  oil-dish.     Then  she  |  puts  them  down  near 


Wa,  la  ax£e'dxes  xwa'Layowe  qa£s  t!o't!Ets!E'nde  la'xa  k-!o'loxwe.  7 
Wa,  laE'm  am£ama'yastowe  t!6'sa£yas.     Wa,  la  gwa'le  axa/£yasexs 
la'e  fix£e'dxa  ha'nxxanowe  qa£s  ha'nxLEndes  la'xa  lEgwi'le.     Wa, 
laguxts!o'tsa£wa'pe  laq.     Wa,  glTcmesemEdElx£wi'dExsla'e  ax£e'd-  10 
xa    la    kla'yaxwa    k!o'loxu   qa£s   axstE'ndes    la'xa    la    ha'nxLala 
maE'mdElqula.      Wa,  k!e'st!a  a'laEin  gexLalaxs    la'e   ha'nx'sEn- 
dEq.     Wa,  la  ha'ng'alllaqexs  la'e  ax£e'dxa  lo'qlwe  qa£s  h&'ngallles. 
Wa,  la  ax£e'dxes  L !e'£na  £wa/£wadets !ala  qa£s  8x£a'liles.    Wa,  la  e't  !ed 
axee'dxa    tsteba'tsle    qa£s    h&'ngallles.     Wa,  gi'Pmese  £wi£la  gax  15 
iixe'lEn  Le'LEqElasE£waxs  la'e  axc"e'dxa  ts!esLala  qa£s  k- lipusta'lexa 
t!o't!Ets!aa'kwe  kMo'loxwa  qa-s  k!ipts!a'les  la'xa  lo'qlwe.     He'Em 
la'gilas     k-  !ipustalaqexs     k"  le'sae      dze'dzElmala.      Wa,    la    k-  !es 
lE'mxwa.     He'Em  Le'gadEs  k- !a'yaxwa  kloloxwa.     Wa,  gi'l£mese 
qo'tleda  lo'q!waxs  la'e  £nEma'g-aalts!6dEq   qa  £nEma'kiyes.     Wa,  20 
la  ax£e'dxa  ts!Eba'ts!e  qa£s  k!unxts!o'desa  L!e'£na  laq.1  .  .  Wa,2  la 
da'x£Id  la'xes  ha£ma'Le  qaes  k!5'x"sEmdeq.     Wa,  la  male'xubEn- 
dEq.     Wa,  g'i'l£mese  la  tE'lx£wIde  male'kwa£yasexs  la'e  ts!Ep!e'ts 
la'xa     L!e'£na     qa£s    ts!o'q!uses.     Wa,  he'x-sasmes    la    gwe'gilaxs 
ha£ma'pae.  25 

Wa,  gi'Pmese  gwal  ha£ma'pExs  la'eda  tslEdii'qe  Efi'xulll   la'xes 
klwae'lase  qa£s  le  ax£e'dxa    lo'qlwe    LEewa  ts!ioba'ts!e  qa£s  ga'xe 

i  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  429. 
-  Continued  from  ibid.,  p.  429. 
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28  the  place  where  she  is  sitting.  Then  she  pours  |  the  green  salmon 
that  is  left  over  back  into  the  kettle  in  which  it  was  boiled.1  .   .  .  Then2 

30  the  man  sits  down  ||  and  waits  for  her  to  give  him  the  second  course. 
I  shall  |  talk  about  this  later  on,  for  I  am  talking  now  about  |  the 
breakfast.  | 
1  Soaked  Green  Salmon  (1). — Now  I  will  talk  again  |  about  soaked 
green  salmon, — the  food  of  those  who  do  not  go  to  catch  |  salmon  in 
green  salmon  tbat  have  been  dry  for  a  long  time.  |  They  are  always 
5  winter, — soaking  in  a  soaking-box,  which  stands  in  the  ||  corner  of  the 
house,  full  of  water.  Dried  green  sahnon  are  always  kept  |  in  it.  After 
they  have  been  soaking  for  two  days,  |  they  get  soft;  then  the  soaked 
green  salmon  are  taken  |  and  folded  up.  The  kettle  is  taken,  |  and 
the  soaked  green  salmon  are  put  into  it.     Then  (the  kettle)  is  put  || 

10  over  the  fire  of  the  house.  As  soon  as  it  is  well  over  the  fire,  | 
water  is  poured  into  it;  but  now  it  is  a  longer  time  over  the  fire  | 
boiling  before  the  cook  takes  it  off.  Then  she  takes  |  a  dish  and  she 
puts  it  down,  and  she  again  takes  an  oil-dish  |  and  oil  and  puts  it  on 

15  the  floor  where  she  is  sitting.  Then  she  ||  takes  her  tongs  and  takes 
up  the  soaked  green  salmon  |  out  of  the  kettle  and  puts  them  into 
the  dish.  Then  she  ]  waits  for  them  (to  cool  off).  Then  she  takes  a 
food-mat  and  spreads  it  |  before  the  one  to  whom  she  is  going  to  give 

28  ka'galilas  la'xes  klwae'lase.  Wa,  la  qapstE'ntsa  he£maxLa£ye 
k'lo'lox"  la'xa  ha'nx'LEndaatslex'daq.1  .  .   .  Wa,2  la   k!wag-alileda 

30  bEgwanEm,  qa£s  awu'lgEmgalile  qa£s  lie'legintsE£we.  Wa,  a'l£EmlwI- 
sEn  gwa'gwexs£alaL  laq  qaE'n  le'xa-ene£me  gwa'gwexs£alasa 
ha£rua'yaxa  gaa'la. 
1  Soaked  Green  Salmon  (1). — Wa,  he'£mEn  lal  e'tledEL  gwa'gwexs£a- 
lasLa  tle'lkwe  k"!o'loxwa.  Wa,  he'Em  ha£ma£yasa  kle'se  wl'£wa- 
mets  lenoxwaxa  tslawiinxa  la  ga'las  lEmo'kwa  klo'loxwa.  Wa, 
la  he'mEnalaEm  t!e'laso£  la'xa  tle'latslaxs  ha£ne'lae  lax  one'- 
5  gwilasa  go'kwe  qo'tlaxa  £wa'pe.  Wa,  la  he'mEnalaEm  ax£sta'- 
£layoweda  lE£mo'kwe  kMo'lox"  laq.  Wa,  he'tla  la  malp!E'n£stElsa 
t!e'lasE£we  k!o'loxu  la'qexs  la'e  pe'x£wida.  Wa,  la  ax£e'tsE£weda 
t!e'lkwe  k'.o'loxwa  qa£s  k!o'xusEmtsE£we.  Wa,  la  ax£e'tsE£weda 
hanxLanowe   qa£s    axts!o'yoweda    tle'lkwe   k!o'loxu    laq.   Wa,    la 

10  ha'nx-Lano  la'xa  lEgwi'lasa  g'o'kwe.  Wa,  gl'l£mese  E'lgaaLElaxs 
la'e  gu'qlEqasosa  £wa'pe.  Wa,  la£me'sLa  ge'gexLalaEm  maE'm- 
dslqulaxs  laeda  ha£mex-silElg-ise  hanx'sEndEq.  Wa,  la£mes  ax£edxa 
16  q!we  qa£s  ax£a'llles.  Wa,  laEmxaa'wise  &x£e'dxa  ts!Eba'ts!e 
LE£wa  L!e'£na    qa£s    ax£a'liles    la'xes    klwae'lase.       Wa,   la   e'tled 

15  ax£e'dxes  ts!e'sLala  qa£s  k!ipu£stE'ndexa  tle'lkwe  klo'loxwa 
la'xa  hanxxanowe  qa£s  klipts lodes  la'xa  lo'qlwe.  Wa,  la 
ka'k'Ewaq.     Wa,  la  ax£e'dxa  ha£madzo  le/£wa£ya  qa£s  le  LEpEmll'- 

i  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  430. 
2  Continued  from  ibid.,  p.  430. 
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breakfast;    and  as  soon  as  the  soaked  (salmon)  are  lukewarm,  |  she 
breaks  them  in  pieces  small  enough  for  one  ||  bite.1  ...  20 

As  soon  as  she  has  finished  breaking  the  soaked  green  salmon, 
she  spreads  them  out  |  so  as  to  make  them  level  in  the  dish- 
Then  she  takes  the  oil-dish  |  and  pours  the  oil  into  it.  As  soon 
as  she  has  done  so,  she  takes  |  the  dish  and  the  oil-dish  and 
puts  them  ||  in  front  of  the  one  to  whom  she  is  going  to  give  to  25 
eat.  She  puts  down  the  oil-dish  just  |  outside  of  the  dish;  and  after 
doing  so,  she  draws  water  and  |  gives  it  to  him  who  is  going  to  eat. 
Then  the  man  who  is  going  to  eat  takes  |  a  mouthful  of  water  and 
rinses  the  mouth;  and  after  |  rinsing  the  mouth,  he  drinks.  After 
drinking,  he  takes  ||  a  piece  of  the  soaked  salmon  and  dips  it  in  the  30 
oil  and  puts  it  into  his  mouth.  |  He  never  chews  it,  because  it  is 
soft.  Then  he  keeps  on  |  doing  this  while  he  is  eating;  and  when  it 
is  nearly  all  gone,  he  stops  |  eating2.   .  .  .  | 

After  he  finishes  drinking,  he  waits  for  the  second  course.  ||  That  is  35 
the  end  of  this. 

Soaked  Green  Salmon  (2). — When  a  man  wishes  to  |  invite  his  tribe  1 
the  following  day,  he  |  asks  permission  of  his  wife  to  give  a  feast  (to 
his  friends)  on  the  folluwing  day.  |  The  woman  at  once  makes  her 
husband  go  and  fetch  ||  water  and  pour  it  into  the  soaking-box.     5 

las  la'xes  gaa/xstala'matsE£we.     Wa,  g  i'l£mese  ko'x£wideda  tle'l-  18 
kwaxs    la'e    k!o'k!upsEndEq    qa    haya'Pastowes     lax    £nE'mp!En- 
qlEtsIa^ye.1     ...  20 

Wa,  giPmese  gwal  kMopaxa  t'.elkwe  kMoloxuxs  lae  goli£lalaq 
qa  £iiEmag-aalts!owes  laxa  loqlwe.  Wa,  la  fix£edxa  ts!Ebats!e, 
qa£s  k!unxts!odeq  yisa  L!e£na.  Wa,  g'iPmese  gwalEXs  lae-  &x£e- 
deda  tstedaqaxa  loqlwe  Le£wa  ts!Ebats!e  qa£s  la  k'axdzamotsa 
loqlwe  laxes  ha£mg-llasE£we.  Wa,  la  k"ax-£itsa  ts!Ebats!e  lax  L!a-  25 
sa£yasa  loqlwe.  Wa,  gil£mese  gwalExs  lae  tsex-£Idxa  £wape  qa£s 
la  ts!as  laxa  ha£mapLe.  Wa,  la  dax£ideda  ha£mapLaxa  £wape, 
qa£s  hamsgEindilaq  qa£s  ts  !ewcl  lExode.  Wa,  g-il£mese  gwal  ts!E- 
weLlEXodExs  lae  nax£ida.  Wa,  g'il£mese  gwal  naqaxs  lae  daxa 
laxa  tlelkwe  k-!oloxu  qa£s  ts!Ep!edes  laxa  L!e£na  qa£s  ts!oq!iises.  30 
Wa,  laE'm  hewa'xa  ma'lexubEndEq  qaxs  tE'lqwae.  Wa,  a'x-sa£mes 
he  gwe'g'ilaxs  ha£ma'pae.  Wa,  g'l'l£Emse  Ela'q  £wl'£laxs  la'e  gwal 
ha£ma'pa.2     .     .     . 

Wa,  gi'l£mese   gwal   na'qaxs  la'e  awE'lgEmgalll  qa£s  he'leg-In- 
tsE£we.       Wa,  laE'mxaa  gwa'la.  35 

Soaked  Green  Salmon  (2).— Wa,he'£maaxs  la'e  £ne'keda  bEgwa'nEme  1 
qa£s  Le'lalllxes  go'lgiikulotaxa  la'La  e'tledEl  £na'x£IdEL.     Wa,  la- 
£mese  hana'k'axes  gEnE'me   qa£s  klwe'laselqexa   la'La   ena'x,eIdEL. 
Wii,  he'x£ida£mesa   tslEda'qe   axkMa'laxes  la'£wunEme  qa  les  tsiix 
£wa'pa  qa£s  qEpts!o'yoxa    t!e'lats!e.     Wa,  he'x-£ida£mese  la  fcsa'ye  5 

'  }Ieio  follows  p.  750,  lines  1-3.       2  Tho  description  of  the  enting  of  the  salmon  lias  been  omitted. 
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0  Her  husband  goes  at  once  |  and  pours  water  into  the  soaking-box,  that 
stands  in  the  |  corner  of  the  house;  and  when  it  is  half  full  of  water, 
the  |  woman  takes  roasted  salmon  and  puts  it  into  it ;  and  |  when  it  is 

10  done,  the  man  goes  to  get  fire-wood  and  ||  takes  it  into  his  house. 
Now  it  is  evening.  As  soon  as  |  night  comes,  they  lie  down;  and 
therefore  in  the  morning,  when  daylight  comes,  |  the  man  arises  and 
builds  a  fire  in  his  house;  and  as  soon  as  the  |  fire  in  the  house  blazes 
up,  he  sends  one  of  his  house-fellows  to  go  and  |  call  all  the  men;  and 

15  it  is  not  long  before  the  messenger  ||  comes  back.  Immediately  they 
clear  the  house;  |  and  after  they  finish  clearing  it,  they  take  the 
kettle  and  |  put  it  down  in  front  of  the  fire;  and  the  woman  takes  | 
her  dishes  and  places  them  at  the  place  where  she  is  sitting,  and  also  j 

20  the  oil-dishes  and  oil.  As  soon  as  this  is  all  ready  in  the  house,  ||  the 
man  goes  to  call  the  guests  again.  He  stays  a  long  time  outside 
calling  them,  but  |  the  men  come  in  one  by  one  into  the  house.  At 
last  they  are  |  all  inside.  Then  a  drum  is  taken  and  is  |  put  down 
on    the   right-hand   side   of    the   guests.     Immediately    the  |  song- 

25  leader  begins  to  sing  the  new  songs.  Now  they  ||  sing  a  feast-song, 
and  the  host  takes  the  soaked  |  salmon  out  of  the  water  and  puts  it 
into  the  large  kettle.  |  When  it  is  full,  it  is  put  over  the  fire,  and  | 
then  water  is  poured  into  it.     It  does  not  boil  long  |  before  the  kettle 


G  hVswunEinas  qa£s  qEpts'.a'les  laxa  t!e'lats!axs  ha£ne'lae  la'xa 
o'negwllases  go'kwe.  Wii,  gi'Pmese  nEgo'yoxa  £wa/paxs  la'eda 
tsteda'qe  ax£e'dxa  Llo'bEkwe  qa£s  le  axstE'nts  laq.  Wa,  gll- 
£mese  gwa'lExs  la'aseda  bEgwanEme  ane'x£edxa  lEqwa'  qa£s  ga'xe 

10  ax£a'lilas  la'xes  go'kwe.  Wa,  laE'm  dza'qwa.  Wa,  gi'Pmese  ga'- 
nul£idExs  la'e  kii'lxelda.  Wa,  gi'lgll£mas  £na'x£Idxa  gaa'laxs  la'- 
eda bEgwa'nEme  La'x£wld  qa£s  lEgwI'lexes  go'kwe.  Wa,  gi'Pmese 
xi'qostawe  lEgwI'ta£yasexs  la'e  £ya'laqases  £nEma'elwute  qa  les 
Le'£lalaxa  £na'xwa  be'bEgwanEma.     Wa,  k!e'st!a   ga'laxs   ga'xae 

15  ae'daaqeda  Le  elalElg  ise,  wa,  he'x-£ida£mese  e'x£wldxa  g'6'kwe. 
Wa,  gi'Pmese  gwal  e'kwaqexs  la'e  ax£e'dxes  ha'nxxanowe  qa 
g-a'xes  ha£ni'l  la'xa  osta'lllases  lEgwi'le.  Wa,  le'da  tslEda'qe  &x£e'd- 
xes  lo'Elqlwe  qa  g-a'xes  mExe'l  la'xes  klwae'lase.  Wa,  he'£misa 
ts!e'ts!Ebats!e  LE£wa  L!e£na.  Wa,  giPmese  £wi£la  la  gwa'llla,  laasa 

20  e'tse£sta.  Wa,  laE'm  ge'g'ilsa  e'tse£sta.  Wa,  laE'mLa  £nal£nEmo'- 
k!umk-eda  bEgwa'nEmaxs  g-a'xae  hogwi'LEla.  Wa,  ladza'la£me 
£wi£laeLa.  Wa,  hex£ida£mese  ax£etsE£weda  mEna'ts!e  qa£s  le  axa- 
lelEm  lax  he'lk-!odEnuLEmalllasa  klwe'le.  Wa,  he'x£ida£mese 
na'q!aq!a£yas  da'qalasa  a'ltsEme  qlE'mdEma.     Wa,  la'x£da£xu£me 

25  k!we'£lala  dE'nxEla.  Wa,  la'Leda  klwe'lase  ax£ustE'ndxa  t!e'l- 
kwe  L'.o'bEk"  qa£s  ga'xe  axts!o'ts  la'xa  £wa'lase  ha'nxxanowa. 
Wa,  gi'l£mese  qo'tlaxs  la'e  ha'nx-LEnts  la'xa  lEgwi'le.  Wa,  a'l- 
£mese   guq'.Eqa'sa.  £wa'pe  laq.     Wa,  k!e'st!a  ge'gilll  maE'mdElqii- 
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is  taken  off.     It  is  only  on  the  fire  waiting  ||  for  the  guests  to  finish  30 
singing.     As  soon  as  they  finish  singing,  |  the  man  takes  a  mat  and 
spreads  it  out,  and  he  takes  |  his  long  tongs  and  takes  the  roasted 
boiled  salmon  out  with  them.  |  Immediately  the  woman  takes  one 
roasted  salmon  and  |  puts  it  into  each  dish;  and  when  ||  one  roasted  35 
salmon  has  been  put  into  each,  the  woman  breaks  it  into  small  pieces  | 
just  the  right  size  for  our  mouths;   and  |   after  she  has  broken  it  in 
pieces,  she  pours  oil  into  the  |  oil-dish.     After  she  has  done  so,  the 
man  |  takes  the  drum  and  puts  it  down  by  the  .door  of  the  house; 
and  ||  he  puts  down  the  dishes  and  gives  one  dish  to  each  two  men,  |  40 
when  really  all  the  tribes  are  guests  in  the  house ;  |  and  as  soon  as  all 
the  dishes  have  been  put  down,  he  takes  a  bucket  and  |  places  it 
before  the  guests  highest  in  rank,  and  they  rinse  |  their  mouths ;  and 
after  they  have  rinsed  their  mouths,  they  ||  drink.     After  they  have  45 
finished  drinking,  they  begin  to  eat;  and  |  when  they  begin  to  eat, 
the  man  goes  to  draw  fresh  water,  for  |  they  drink  after  they  finish 
eating.     After  they  have  eaten,  |  the  man  takes  away  the  dishes  and 
takes  them  to  the  place  where  his  |  wife  is  sitting.     After  he  has 
taken  them  away,  he  puts  the  bucket  ||  with  water  before  the  guest  50 
highest  in  rank;  then  he  dips  |  the  cup  into  it  and  gives  it  to  him; 

laxs    la'e    ha'nxsana.      Wa,    a£mesl'la    hame'la    e'sEla    qa    gwa'- 
tes  dE'nxEleda   Le'£lanEme.     Wa,  gi'l£mese   gwal    dE'nxElaxs    la'e  30 
&x£e'deda  bEgwa'nEmaxa  le'£wa£ye  qa£s  LEpIa'llleq.     Wa,  la  ax£e'd- 
xes  gi'ltla   ts!e'sLala    qa£s  LExusta'lexa  ha'nxxaakwe   Llo'bEkwa. 
Wa,  he'x-£ida£meseda  ts!Eda'qe  ax£e'dxa  £nal£nE'me  Llo'bEkwa  qa£s 
axtslo'dales  la'xa  £nal£nEme'xLa  lo'slqlwa.      Wa,  gi'l£mese   q!wa'- 
lots!Ewaxusa  Llo'bEkwaxs  la'eda  tsteda'qe  k-!o'k!upsalaq  qa  am£a'-  35 
mayastowes  qa  a'£mes  ha£ya'l£ats!Ek'ila  la'xEns  sE'msex.     Wa,  g'i'l- 
£mesegwal  k-!o'k!upsalaqexs  la'eda  tslEda'qe  k'.'unxtslodalaxa  ts!e'- 
ts!Eba'ts!asa  L!e'£na.     Wa,  gl'Pmese  gwa'l£aldExs  la'eda  bEgwa'nE- 
me  ax£e'dxa  mEna'ts!e  qa£s   les  la'xa  tlExi'lases  g'6'kwe.     Wa,  la 
k-a'x-£Itsa  lo'Elqlwe.     Wa,  laE'm  maema£lo'kwa  bEgwa'nEme  la'xa  40 
£nEme'xLalo'q!waxsa'lae  £wI'£laeLEla  klwe'la  le'lqw&laLa£ye.     Wa, 
g-i'l£mese  £wl'£lg-alileda  lo'elqlwaxs  la'e  klo'kuldxa  na'gatsle  qa£s 
les  lax  nExdzama'lllasa  nena'xsalasa  klwe'le.    Wa,  la'xda£xwe  ts!E- 
we'LlExoda.     Wa,  g-i'l£mese  gwal    tslEwe'iJExodExs,    la'x-da£xwae 
na'x£ida.      Wa,    gi'l£mese    gwal    na'qaxs    la'e    hamx£I'da.      Wa,  45 
gt'Pmese  hamx£IdExs    la'e  tsayeda  bEgwa'nsmax  a'lta  £wa'pa  qa 
na'geg'Ilts  qo  gwal    ha£ma'pL6.     Wa,  g1'l£mese    gwal    ha£ma'pExs 
la'eda  bEgwanEme  k'a'gililxa  lo'slqlwe  qa£s  les  iax   klwae'lasases 
gEnE'me.     Wa,  g-l'l£mese    £wI'£lamasEq  la'e  hangErnli'lasa  £wa'bE- 
tslala  na'gatsle  la'xa   na'xsalaga£yasa  klwe'le.     Wa,  la    tsa'x,£Itsa  50 
k!wa£sta'  laq  qa£s  tslEwe's  laq.     Wii,  la'xda£xwe  £wl'£la  na'x£Ida. 
75052—21—35  eth— pt  1 21 
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52  then  they  all  drink;  |  and  after  they  finish  drinking,  the  woman 
washes  ]  four  dishes  and  pours  water  into  them,  and  the  |  man  puts 

55  them  before  the  guests.  Then  ||  they  all  wash  their  hands;  and  after 
they  have  washed  their  hands,  |  they  wait  for  the  next  course. 
That  is  the  end  of  this.  | 

Salmon  Preserved  in  Cellars. —  (It  has  been  described  before  [p.  237], 
how  salmon  is  kept  in  cellars  for  winter  use.) 
1  When  there  are  no  more  |  salmon  in  the  rivers,  the  cellar  is  dug 
up.  The  salmon  are  washed  in  water  |  until  all  the  clay  and  sand 
come  off.  As  soon  as  all  |  the  dirt  is  off,  they  are  soaked  in  the  river 
5  and  are  left  there  over  ||  night.  As  soon  as  day  comes,  the  woman 
takes  |  out  of  the  river  what  has  been  soaking.  Now  the  quarter- 
dried  |  green  salmon  are  thick;  they  are  just  like  fresh  salmon.  |  The 
woman  just  takes  her  fish-knife,  and  they  are  cut  this  way  | 

10  into  twelve  pieces.  Then  she  puts  them  into  a  ||  kettle; 
then  she  puts  it  on  the  fire  and  pours  water  over  |  it. 
Then  it  is  boiled  a  long  time  before  it  is  taken  off.  |  She 
stirs  (the  meat).  As  soon  as  it  is  all  to  pieces,  she  |  puts 
the  kettle  back  over  the  fire.  Then  it  is  left  over  the  fire  a  very 
long  time.  |    When  it  is  done,  it  becomes  a  mush;   and  she  pours  || 

15  oil  into  it  while  it  is  still  over  the  fire,  and  it  is  stirred  again.  |  Then 
the  kettle  is  taken  off  and  put  down.     Then  |  spoons  are  given  to  the 


i 


52  Wa,  gi'Pmese  gwal  na'qaxs  la'eda  tsteda/qe  tslo'xuglndxa  mo- 
we'xxa  lo'Elq'.wa  qa£s  giixts'.o'desa  £wa'pe  laq.  Wa,  le'da  bE- 
gwa'nEme  hangalilas  lax  nExdzama'lllasa   klwe'le.     Wa,  la£me'se 

55  £na'xwa  ts!E'nts!Enx£w!da.  Wa,  gi'l£mese  gwal  tslE'ntstenkwaxs 
la'e  awu'lgEmg'alil  qa£s  he'leg-intsE£we.  Wa,  laE'm  gwal  la'xeq. 
1  Salmon  Preserved  in  Cellars. — Wa,  gl'Pmese  la  k!eo's  k!o'k!u- 
tEleda  wi'£waxs  la'e  £la'p'.Eqoya  qa£s  le  ts!o'x£wItso£  la'xa  £wa'pe 
qa  £wl'£les  lawa'eda  L!e'q!a  LE£wa  e'gise.  Wa,  gi'l£mese  £wl'£la- 
weda  tslEqwa'xs  la'e  t!e'l£idEq  la'xa  wa.  Wa,  la  xa'mastalisxa 
5  ga'nuLe.  Wa,  g-I'l£mese  £na'x£idExs  la'eda  tslEda'qe  axwflstE'nd- 
xes  t!e'lasE£we  la'xa  wa.  Wa,  laE'm  la  wa'kweda  dze'le£lakwe 
k-!o'loxu.  Yu'Em  la  gwe'x-sa  alo'mase  k!o'tEla.  Wa,  a'£mesa 
tslEda'qe  ax£e'dxes  xwa'Layowe  qa£s  t!ot!Ets!E'ndeq;  ga  gwa'laga 
(Jig.)   malEg-Eyo'wexs  la'e  t!o't'.Ets!aakwa.     Wa,  la  axtslo'ts  la'xa 

10  ha'nx-Lanowe.  Wa,  la£me'se  ha'nxLEntsexs  la'eqEplEqa'sa  £wa'pe 
laq.  Wa,  la£mes  la  ge'giltse  laE'm  maE'mdElqulaxs  la'e  hanx-sE'n- 
dEq.  Wa,  la  xwe'tledEq.  Wa,  gi'l£mese  q!we'q!ults!Exs  la'e 
xwe£laqa  ha'nxLEndEq.  Wa  la£me'se  la  a'la  la  ge'xLala  ha'nx-- 
Lala;  wa,  gi'l£mese  la  Llo'pExs  la'e  xa's£ida.     Wa,  la  gu'q!Eqaso£sa 

15  L'.e'£naxs  he'£mae  a'les  ha'nxxale.  Wa,  la  e'tled  xwet  !etsE£wa. 
Wa,lawi'sLa  ha'nx-sEntsE£wa  qa£s  ha'ng'aliles.  Wa,  laE'm  ts!a'yeda 
ka'kats!Enaqe  la'xa  klwe'le.   Wa,  la  ax£e'deda  ts!Eda'qaxalelo'q!we 
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guests,  and  the  woman  takes  the  dishes  |  and  she  pours  into  them  the  18 
quarter-dried  salmon  that  is  to  be  eaten  with  spoons.     Then  the 
dishes  are  nearly  |  full,1  .  .  .  They  are  not  given  a  second  course. 
Sometimes  ||  green  salmon  are  just  put  into  a  kettle  and  boiled  for  a  20 
short  time,  |  when  they  are  taken  off  and  cut  to  pieces.     They  are 
put  |  into  the  dish  without  water.     Then  oil  is  poured  over  them.  | 
The  man  only  takes  them  from  the  dish  with  his  hands  |  and  eats 
them.1  .  .  .  Then   (the  guests)  just  lie  down  on  their  seats  and  || 
wait  for  the  next  course  until  it  is  done.     Another  |  course  is  not  25 
given  when  they  have  eaten  with  spoons  the  quarter-dried  green 
salmon.     This  is  |  the  way  of  the  Denax*da£xu  in  Knight  Inlet. 

Middle  Part  of  Salmon,  cold  or  boiled. — The  description  of  a  feast 
continues  with  the  following  notes  on  the  preparation  of  middle  parts 
of  the  salmon  2 : 

(1)  Then  the  woman  J  takes  a  dish  and  puts  it  down  at  the  place  1 
where  she  is  sitting;  then  she  goes  |  and  opens  the  basket  in  which 
the  middle  part  of  the  salmon  is,  |  and  sbe  breaks  off  the  cedar-bark 
with  which  the  middle  parts  of  the  salmon  are  twined  together. 
When  there  are  four  ||  men,  the  woman  takes  eight  middle  parts  |  of  5 
salmon  and  breaks  them  up  into  two  dishes,  |  four  pieces  into  each 
dish.  As  soon  |  as  she  has  broken  them,  she  takes  her  oil-dish  and 
pours  |  oil  into  it.3  .  .  .  They4  take  up  what  they  are  going  to  eat 
and  ||  fold  it  over,  and  chew  it  to  make  it  soft,  and  then  they  dip  it,  |   10 

qa£s    ts!ets!a'lesa    yEwI'kwe    dze'le£laku    laq.     Wa,  g'i'l£mese   Elaq  18 
qo'tlaxs1.   .   .   Wa,  laE'm  k!es  he'legintsE£wa.     Wa,  le  £nal£nE'm- 
plEna  a/Em  axtslo'yo  la'xa  ha'nxLanowe  qa£s  ya'was£Ide  mEdE'lx-  20 
£widExs  la'e  ha'nxsEntsE£waxs  la'e  t!o't!Ets!aaku.     Wa,  a'£mese  ax- 
tslo'yo  la'xa  lo'qlwe   kleo's  £wa'paga£ya.     Wa,  la  k  !unq  !Eqaso£sa 
L!e'£na.     Wii,  le'da  bEgwa'nEme  a/Em  dalta/laq  la'xa  lo'qlwiixs  la'e 
ha^a'pEq.1     .    .    .     Wa,  la'La    a'Em    t!e'k  imga£llla.      Wa,   laE'm 
e'sa£lil  qa£s  ke'legintsE£we.     Wii,  laE'm    gwa'la.     Wa,  la/La   k-!es  25 
he'legindgilExs  yo'sasE£waeda  dze'le£lakwe  k'lo'loxwa.  Wa,  g-aE'm 
gwe'gilatsa  DEna'xda£xwe  lax  Dza'wade. 

Middle  Part  of  Salmon,  cold  or  boiled. — 'Wa,2  le'da  tslEda'qe  1 
ax£e'dxa  lo'qlwe  qa£s  k-a'g-aliles  la'xes  klwae'lase.  Wa,  la  qa's£Id 
qa£s  le  x-5'x£wldxa  Lla'bate,  yix  ge'ts!E£wasases  q!a'q!aga£ye.  Wa, 
la  a'l£edxa  dEna'se  ya'polayosa  q!aq!agaye.  Wa,  gi'l£Em  mo'kwa 
be'bEgwanEmaxs  lae'da  tsEda'qe  ax£e'dxa  ma£lgiina'lExse  q!a'q!a-  5 
ga£ya,  qa£s  p!oxts!a'les  la'xa  ma£lEXLe'  loElqlwa.  Wii,  laE'm 
mae'moxse  p!6'xts!oyos  la'xa  £na'l£nEine'xLa  lo'qlwa.  Wii,  gi'l- 
£mese  gwal  plo'qwaxs  la'e  ax£e'dxes  ts!Eba'ts!e  qa£s  k!ti'nxts!o(losa 
L!e'£na  laq.3  .  .  .  Wii, 4  laE'm  ax£e'd  la'xes  ha£ma'Le  qa£s  k!d'x"- 
sEmdeqexs    la'e    male'xubEndEq    qa   tE'lx£widesexs    la'e  ts!iq>!l'ts  10 

i  Here  follows  a  description  of  tho  oating  of  tho  food,  which  has  been  omitted. 

J  Continued  from  Jesup  Expedition,  etc.,  Vol.  V,  p.  43fi,  lino  24. 

'Continued  from  ibid,  p.  431,  line  7.  'Continued  on  ibid,  p.  430,  line  26. 
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11  into  the  oil;  and  then  they  put  it  into  their  mouths  and  they  begin 
to  eat,1  .  .  .  and  (the  men)  wait  for  the  second  course.  |  That  is  the 
end.  I 

(2)  When  the  middle  parts  of  the  salmon  are  really  dry,  they  are 

15  soaked  ||  in  the  soaking-box,  which  stands  in  the  corner  of  the  house.  | 
It  is  always  filled  with  water;  and  the  woman  |  always  puts  the 
middle  parts  of  the  salmon  into  it,  so  that  it  is  full;  and  when  |  she 
goes  to  take  the  middle  parts  of  the  salmon  to  cook  them,  she  |  puts 
in  again  some  more  dried  middle  parts  of  the  salmon,  and  changes  || 

20  them  for  those  that  have  been  taken  out.2  .  .  .  When  her  husband 
comes,  I  the  woman  takes  the  soaking  middle  parts  of  the  salmon 
and  I  counts  two  pieces  of  the  middle  parts  of  the  salmon  for  each  | 
man;  and  so  she  takes  twelve  pieces.     She  |  puts  them  into  the 

25  kettle;  and  her  husband  puts  the  kettle  ||  on  the  fire,  and  he  also 
pours  water  into  it.  |  Then  the  woman  takes  two  dishes  and  also  | 
two  oil-dishes,  and  puts  them  down  where  she  sits.  |  The  kettle  is 
not  very  long  over  the  fire,  when  it  is  taken  off;  |  and  the  man  also 

30  takes  the  tongs  ||  and  takes  out  the  soaked  middle  parts  of  the  sal- 
mon and  puts  them  also  into  |  a  large  dish  which  stands  on  the  floor 
of  the  house,  |  made  for  this  kind  of  cooking.3  .  .   .  | 

11  la'xa  L!e'£na.  Wa,  la'wisLa  ts!6'q!usas,  wa,  laE'm  ha£mx£I'dEx-- 
da£xwa. 1  .  .  .  Wa,  laE'm  awu'lgEmgalll  qa£s  he'legmtsE£we. 
Wa,  laE'm  gwa'la. 

(2)  Wa,  gi'Pmese  la  a/la  la  lE'mx£weda  q!a'q!aga£yaxsla'e  t!e'las5 

15  la'xa  t!e'lats!axs  ha£ne'lae  la'xa  onegwllasa  go'kwe.  Wa,  laE'm 
he'mEnalaEm  la  q!o'ts!asosa  £wa'pe.  Wa,  la£me'sa  tslEcla'qe  he'- 
mEnalaEmxat!  axsta'lasa  q!a'q!aga£ye  laqqa  qo'tles.  Wa,he'£maaxs 
la'e  ax£wustE'ndxa  q!a'q!aga£ye  qa£s  ha£me'xsilasE£we.  Wa,  la 
a'Em  xwe'laqa    ax£e'dxa    lE'mxwa    q!a'q!age£  qa£s  L!a'yo£stE'ndes 

20  la'xes  la  axusta'na. 2  .  .  .  (Wa,  glPmese  g-axe  la£wunEmasexs) 
la'eda  tsteda'qe  ax£e'd  la'xes  t!e'lasE£we  q!a'q!aga£ya.  Wa,  laE'm 
ho'sEmtsa  mae'ma£lExsa  q!a'q!age£  la'xa  £na'l£nEmokwe  begwa'- 
nEma.  Wa,  laE'm  ax£e'dxa  ma£lExsa'gEyowe.  Wa,  he'£mis  la 
axts'.o'yosexa  ha'nxxanowe.     Wa,  la£me'se  ha'nxLanos   la'£wunE- 

25  mas  la'xa  lEgwI'le.  Wa,  he'Emxaa'wise  la  gu'qlEqasa  £wa'pe  laq. 
Wa,  la  ax£e'deda  tslEda'qaxa  ma£lEXLa'  lelo'q!wa.  Wa,  he'£misa 
ma£lEXLa£maxat !  ts!ets!Eba'ts!a  qa£s  le  ka'galElas  la'xes  k!wae'- 
lase.  Wa,  la  k!es  a'laEm  ge'xxaleda  ha'nxxanax,  la'e  ha'nxsana 
la'xa  lEgwi'l.     Wa,  he'Em£xaa'wiseda  bEgwa'nEme  ax£e'dxa  tsle's- 

30  Lala  qa£s  k- lipwusta'lexa  t!e'lkwe  q!a'q!age  qa£s  k"!ipts!a'les  la'xa 
o'gu£la£maxat !  £wa'las  lo'qlwa  gax  ha£ne'la;  hekwe'leEm  qae'da 
he  gwa'las  ha£me'xsilasE£we.3     .     .     . 

'Continued  in  Jesup  Expedition,  etc.,  Vol.  V.,  p.  431,  lines  1-14. 

2  Continued  in  ibid.,  p.  431,  lines  15-39. 

3  Continued  in  ibid.,  p.  431,  line  40,  to  p.  432,  line  4. 
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Her  husband  breaks  to  pieces  the  soaked  middle  parts  of  salmon,  33 
and  |  he  measures  what  he  is  breaking  so  that  they  will  be  the  right 
size  for  our  mouths;  ||  and  his  wife  pours  od  into  the  oil-dishes;  |  and  35 
after  the  man  has  finished  breaking  what  he  is  working  at,  |  the  guests 

finish    singing.1  .   .  . Then  (the  man)  takes  up  two  | 

oil-dishes    and    puts   fp^  CZ3      ^j    them  |  in  the  far  side  of  the  dish,  j 
in   this    manner:2   wen.  —ZZ>    ...  As  soon  as   (the   guests) 

finish,  they  wait  ||  for        x       x      x        the  next  course.  40 

Split-Backs. —  (The  split-backs  are  eaten  without  being  boiled  or  l 
blistered.  The  man  takes  the  "split-down"  and  folds  it  up  and  dips 
it  into  the  oil  and  puts  it  into  his  mouth.)  He  does  not  chew  it 
before  he  |  dips  it  into  the  oil,  for  it  is  really  soft.3  .  .  .  After  | 
the  men  have  finished  drinking,  they  wait  for  the  second  course.  | 
That  is  the  end  of  this.  For  they  never  soak  this  split-down,  ||  be- 
cause it  does  not  get  hard,  although  it  may  be  old.  Even  if  it  is  two  |  5 
years  old,  it  never  gets  hard,  for  it  is  really  worked  thoroughly.  There- 
fore |  it  keeps  always  soft.     That  is  the  end.  | 

Soaked  Backbones,  boiled  or  blistered  (1). — (The  woman)  takes  |  the 
soaked  backbones  out  of  the  water  in  the  soaking-box,  and  puts  them  || 
on  a  mat  that  is  spread  at  the  place  where  she  is  sitting.     Then  the  1 0 
man  |  breaks  them  into  three  pieces  and  puts  them  into  the  kettle.  | 

Wa,1  le  la/£rwunEmas  p!d'x£wldxa  t!e'lkwe  q!a'q!aga£ya.  Wa,  33 
laE'm  a/Em  £mE'nsases  p!o'qwa£ye  qa  heltslEqEles  la'xEns  sE'msex. 
Wii,  la/La  gEnE'mas  k!ii'nxts!otsa  L!e'£na  la'xa  ts!ets!Eba'ts!e.  35 
Wa,  gi'l£mese  gwal  p!o'qweda  bEgwa'nEinaxes  axsE£wa'xs  lae 
gwal  dEnxEleda  klwele.1  .  .  .  Wa,  la'xaa  ka'gililxa  ma£lEXLa' 
ts!ets!Eba'ts!a  qa£s  le  kane'qwas  lax  iJasaneqwasa  lo'qlwe;  ga 
gwa'lega  {fig.).2  ■  .  .  Wa,  gi'l£mese  gwa'lExs  la'e  awti'lgEmgalil 
qafs  he'legintsE£we.  40 

Split-Backs. — Wa,  laE'm  kMes  malex£bE'ndqexs  k-!e's£mae  ts!E-  1 
pll'ts  la'xa  L!e/£na  qaxs  a'lae  tE'lqwa.3  .  .  .  Wa,4  gi'l£mese 
gwal  na'qaxs  la'e  awu'lgEmg'allleda  bEgwa'nEme  qa£s  he'leglntsE- 
£we.  Wii,  laE'm  gwal  la'xeq  qa  k-!e'ts!ena£yas  t!e'lasEwa  Le'qwaxa, 
qaxs  hewa'xae  p!e's£IdEX  wa'x£mae  la  ga'ta,  wa'x£mae  la  ma£lE'nxe  5 
tslawu'nxas  la  hewa'xaEm  p!e's£Id  qaxs  a'lae  ae'k-!aakwa;  la'g'Ihvs 
he'mEnalaEin  tE'lqwa.     Wa,  laE'm  gwa'la. 

Soaked   Backbones,  boiled    or  blistered  (1).— u     Wii,  la£me's   ax£Qs- 
ts'ndxa    t!e'lkwe    xa'kMadza,    la'xa   t!e'lats!e  qa£s  ga'xe  iixdzo'ts 
la'xa  le'£wa£yeLEbe'la  lax  k!wae'lasa.     Wii,  la£me'seda  bEgwa'nEme  io 
ya'lyuduxusala   k-o'k-oxsalaq    qa£s   ha'ntsirdes  la'xa  ha'nx-Eanowe. 

1  Continued  in  Josup  Expedition,  etc.,  Vol.  V,  p.  432,  lines  4-21. 
2 Continued  in  ibid.,  p.  432,  line  21,  to  p.  434,  line  40. 
3  Continued  in  ibid.,  p.  434,  lino  40,  to  p.  435,  lino  8. 
•  Continued  from  ibid.,  p.  435,  line  8. 
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12  After  he  has  done  so,  he  puts  the  kettle  on  the  fire;  and  |  as  soon  as  it 
stands  there  firmly,  the  man  pours  water  into  it;  |  and  it  does  not 

15  take  long  before  it  begins  to  boil.  Then  the  kettle  is  taken  off;  ||  and 
the  woman  takes  five  dishes  and  |  puts  them  down,  and  also  five 
oil-dishes.  As  soon  as  |  it  is  all  on  the  floor,  the  man  takes  his  tongs, 
and  |  takes  the  soaked  backbone  out  of  the  water  and  puts  it  into  the 

20  dishes.1 1  .  .  .  When  they  finish  (eating)  they  wait  for  a  second  ||  course.  | 

(2). — Sometimes  the  soaked  backbone  is  blistered  by  the  |  fire  of  the 

house  to  heat  it,  when  there  are  not  many  who  have  been  |  invited, — 

for  instance,  two  men, — or  when  the  owner  of  the  house  |  is  given  this, 

25  to  eat  by  his  wife.  She  just  goes  and  takes  some  ||  soaking  backbone, 
and  blisters  it  by  the  fire.  When  |  it  is  done,  she  puts  it  on  a  food- 
mat;  |  and  an  oil-dish  is  taken  and  oil  poured  into  it.  |  When  it  is 
put  on  the  food-mat  outside  |  of  the  blistered  soaked  backbone,  it 

30  is  eaten  by  the  one  ||  man  and  his  wife  and  his  children,  in  this  man- 
ner. |  Sometimes  old  people  desire  to  eat  it  blistered  in  this  |  way, 
for  it  has  a  different  taste  from  boiled  |  soaked  backbone,  and  there- 

35  fore  some  men  like  it.  |  They  never  sing  when  their  food  ||  is  going 
to  be  soaked  backbone;  for  this  is  going  to  be  their  food  when  few 

12  Wa,  gi'Pmese  gwa'lExs  la'e  ha'nxLEnts  la'xa  lEgwI'le.  Wa, 
gi'Pmese  E'lxxalaxs  la'eda  bEgwa'nEme  gii'qlEqasa  £wa'pe  laq. 
Wa,   la£me'se    ge'g'ittsIlaEm    la  maE'mdElqulaxs    la'e    ha'nxsana. 

15  Wa,  le'da  tsteda/qe  ax£e'dxa  sEk-!e'xLa  lo'Elq!wa  qa£s  ga'xe 
mEx£a'lilas  LE£wa  sEk- !e'xLa£maxaeda  ts!ets!Eba'ts!e.  Wa,  g'i'l- 
£mese  £wI'lg'alllExs  la'eda  bEgwa'nEme  &x£e'dxes  ts!e'sLala  qa£s 
k" lipwEstalexa  tle'lkwe  xa'k-!adzo  qa£s  kMiptsla'les  la'xa  lo'ElqhveV 
.     .     .     (Wa,  g-il£mese    gwala)  la'e    awu'lgEmg'allt    qa£s  he'legin- 

20  tsE£we. 

(2) . — Wii,  la  £na'l£nEmp  !sna  pEne'sasE£wa  t  lE'lkwe  xa'k-  !adzo  la'xa 
lEgwi'lasa  go'kwe,  qa  ts!E'lx£wides,  yixskMe'sae  q!e'nEma  Le'£la- 
nEme,  ylxa  ma£lo'kwe  be'bEgwanEma  loxs  he'£maeda  go'gwadasa 
g'6'kwe   ha£mg'i'laso£ses    gEnE'me.     Wa,    a'£mes    la    ax£e'd    la'xes 

25  t!e'lasE£we  xa'k' !adza  qa£s  pEnnolI'seq  la'xa  lEgwI'le.  Wa,  g-i'l- 
£mese  Llo'pEX  la'e  a'Em  axo'dzoyo  la'xa  ha£ma'dzowe  le'£wa£ya. 
Wa,  la  fix£e'tsE£wa  ts!Eba'ts!e  qa£s  k!u'nxts!otsE£wesa  L!e'£na. 
Wa,  a'£mes  la  ka'dzodayo  la'xa  ha£ma'dzowe  le'£wa£ya  lax  Lla'sa- 
lllasa  pE'nkwe  t!elku  xa'k"!adzo.     Wa,  laE'm  he'£mesa  £nEino'kwe 

30  bEgwa'nEm  le£wI's  gEnE'me  L6£me's  sa'sEmeda  he  gwa'le.  Wa,  la 
£na'l£nEmp!Ena£ma  q!u'lsq!ul£yakwe  bebEgwa'nEm  ha£mae'xsdxa  he 
gwe'kwexa  pEnnole'dzEkwe  qaxs  6'guxplamae  la'xa  ha'nxxaakwe 
t  !elku  xa'k-  !adza.  Wa,  he'£mis  la'g'ilas  ax£e'xstso£sa  £nal£nEmo'- 
kwe  la'xa  bEgwa'nEme.     Wa,  la  k-!es   dE'nxElag'ilExs  ha£ma'£ye'- 

35  Leda  t!e'lkwe  xa'k-!adza,  yix  ha£ma£e'Le  qaxs  ho'lalaeda  ha£ma'paq 

'Continued  in  Jesup  Expedition,  etc.,  Vol.  V,  p.  436,  line  12,  to  p.  437,  line  22. 
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are  eating,  |  for  there  are  never  many  who  eat  this  kind,  of  cooking;  I  30 
and  the  only  time  they  eat  this  is  in  the  morning.     That  is  |  all 
about  this.  | 

Fins  and  Tails  (1). — Now  I  will  talk  about  the  cooking  |  of  the  pec-     1 
toral  fins  and  anal  fins  and  the  tails  of  the  |  dog-salmon.     These  three 
kinds  are  [never  not]  always  eaten  at  |  noon  and  in  the  evening. 
When  they  are  going  to  eat  pectoral  fins  ||  and  anal  fins  and  tails,  a    5 
soaking-box  is  taken,  |  and  water  is  poured  into  it.     Then  (several 
handfuls  of)  |  pectoral  fins  are  picked  up  and  put  into  it.     For  four 
days  they  are  soaking  in  it.  |   Then  they  are  taken  out  and  put  into 
a  kettle;  and  |  water  is  poured  on  them  before  they  are  put  on  the 
fire.  ||  When  they  are  covered  with  water,  they  are  put  on  the  |  fire.  10 
Sometimes  they  are  kept  boiling  until  it  is  nearly  noon,  |  for  they  try 
to  boil  the  bones  soft.     When  the  bones  are  boiled  to  pieces,  |  the 
kettle  is  taken  off  the  fire.     Then  the  |  woman  takes  a  dish  and  puts 
it  alongside  the  kettle.  ||  Then  she  takes  a  large  spoon,   |  and  ladles  15 
out  the  pectoral  fins,  and  she  pours  them  into  the  |  dish.     When  they 
are  all  in  it,  she  places  it  before  the  one  who  is  to  eat  it;  |  and  next 
water  is  given  to  drink  to  him  who  is  going  to  eat  it.    As  soon  j  as  (the 
guests)  finish  drinking,  they  eat.     No  oil  is  ||  dipped  with  it  when  20 

qaxs  kle'sae    qle'nEmenoxwa   ha£ma/paxa    he  gwa'las  ha£me'xsl-  36 
laene£.      Wa,    le'xaEmxaa    ha£ma'pdEmqeda    gaa'la.      Wa,    laE'm 
gwa'la. 

Fins  and  Tails  (1). — Wa,  la£me'sEn  gwa'gwexs-£alal  la/qexs  la'e  ha-     1 
^me'x^sllasE^weda  pEL  !Exa/wa£ye  LE£wa  pELa/ga£ye  p£wa  tsla'sna- 
eyasa  gwa£xnl'se.     Wa, k- leya's  k- !es  ha/£maEnxgada  yu'duxwidala- 
kxa  nEqa'la  LE£wa  dza/qwa.     Wa,  g  i'l£Eniha£ma'La  pEL!Exa'wa£ye 
LE£wa  pELa'ga£ye  EE'wa  ts!fi'sna£yaxs  la'e  gEyo'l  &x£e'tsE£wa  tle'la-    5 
ts!e  qa£s  guxts!d'yaeda    £wa'pe    laq.       Wa,  la£me'se  k- !a£stanoweda 
pEL!Exa'wa£ye  laq.     Wii,  he't!a  la  m6'p!Enxwa£stall'J  la/qexs  la'e 
ax£wusta'na  qa£s  axts!oyuwe  la'xa  ha'nx-Lanowe.     Wa,  la'xaa  gE- 
yo'l  guqlEqa'sosa   £wa'paxs  k!e's£mae   ha'nxxana,   la'xa   lEgwI'le. 
Wa,  g'i'^mese  la  qlo'giilllxa  £wa'paxs  la'e  ha'nxxEndayo  la'xa  1e-  10 
gwi'le.     Wa,    la'me£se    £nalenEmp!Ena    Ela'q£Em   k!es  £nEqa'lagila 
maE'mdElqula,  qaxs    xa'xayasE£waes  xa'qe.     Wa,  g-i'l£mese  xa's£I- 
deda  xa'qaxs  la'e  ha'nxsanoweda  ha'nx-Lanowe.     Wa,  la£me'seda 
ts!E(ia'qe  ax£e'dxa  lo'qlwe  qa£s  k'a'g'allles  lax  o'na'£yasa  ha'nx'La- 
nowe.       Wa,  la£me'seda  tslEda'qe    &x£e'dxa   £wa'lase    ka'ts!Enaqa  15 
qa£s    xa'lostEndes  la'xa  pEL!Exa'wa£ye.     Wii,   la  XE'ltsIalas    la'xa 
lo'q!we.  Wii,  gi'l£mese  £wi'£lts!axsla'e  ka'gEmlllas  lax  haema'pLaq. 
Wa,  la£me'sa  £wa'pe  ma'kilaq  qa  na'x£Its6sa  ha£ma'pLe.     Wa,  g'1'1- 
£mese  gwal  na'qaxs  la'e  hamx£I'da.     Wa,  laE'm  k!ea's  L!e'£na  ts!io- 
pa'sos  laqexs haemapaaxg"ada  pEL !Exaewa£ye  LE£wa  pEL§,gaeye  lews  20 
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21  they  eat  these  pectoral  fins  and  anal  fins  and  |  tails.  After  they 
have  eaten,  the  woman  takes  |  the  dish  out  of  which  those  have 
eaten  to  whom  she  has  given  to  eat,  |  and  she  takes  water  and  pours 
it  into  it.     Then  she  puts  it  back  before  those  to  whom  she  has  given 

25  to  eat,  I  and  they  wash  their  hands  in  it.  After  ||  they  have  done  so 
they  are  given  water  to  drink.  |  Often  they  are  not  given  a  second 
course  after  eating  |  pectoral  fins  and  anal  fins  and  also  tails.  |  The 
guests  just  go  out  of  the  house.     The  |  old  people  always  eat  that, 

30  about  which  I  am  talking.  ||  Only  poor  people  have,  for  their  food, 
these  three  kinds  |  about  which  I  am  talking.     That  is  all.  | 

(2). — When  there  are  many  roasted  salmon-tails,  |  the  owner  invites 
his  friends  early  in  the  morning  to  come  |  and  eat  breakfast  in  his  house. 

35  As  soon  as  the  guests  are  all  in,  ||  the  man  who  invited  them  takes  a 
food-mat  and  spreads  it  on  the  floor  |  in  front  of  his  guests.  Then 
he  takes  the  roasted  salmon-tails  |  and  puts  them  down  lengthwise 
on  the  food-mat.  Then  he  takes  |  water  and  gives  it  to  them;  and 
after  they  finish  drinking,  |  they  begin  to  eat.     As  soon  as  the  guests 

40  begin  to  eat,  ||  the  man  takes  his  bucket  and  goes  to  draw  fresh  water 
for  I  drinking  afterwards.  As  soon  as  he  comes  back,  he  puts  down 
on  the  floor  the  |  bucket  with  water  in  it;  and  after  they  have 
finished   eating   the  salmon-tails,  |  the  man  puts   the  bucket  with 


21  ts!a/sna£ye.  Wa,  gl'Pmese  gwat  ha£mapExs  la'e  ax£e'deda  tsteda'- 
qaxa  lo'q!we,  yix  ha£maats!e'xdasa  ha£mgI'lasE£was,  qa£s  &x£e'dexa 
£wa'pe  qa£s  giixtslo'des  laq.  Wa,la  xwe'laqalca'gEmlllasla'xes  ha£m- 
gI'lasE£we.    Wa,  la£me'se  ts!E'nts!Enx£wIdEx-da£xu  laq.     Wa,  g't'l- 

25  £mese  gwa'lExs  la'e  tsa'x,£itsosa  £wa'pe.  Wa,  laE'm  na/x£IdEx-- 
da£x"  laq.  Wii,  la  qluna'la  k!es  he'legintsE£weda  ha£ma'paxa  pE- 
LlExawa£ye  LE£wa  pELaga£ye.  Wa,  hemisLeda  ts!asna£ye.  Wa,laEm 
km  ho'quwElseda  Le£lanEmxde.  Wa,  laE'mxua'wiseda  q!uls- 
qlu'lyakwe  he'mEnala  ha£ma'pEx   gwe'xsdEmasg  in  gwa'gwex-s£a- 

30  lasEk- ;  le'x-a£meda  wi£wosElaga  hemawalanuxusg-ada  yu'duxuwl- 
dalagin    gwa'gwexs£alasa.     Wa,    laE'm   gwala.     .     . 

(2). — Wa,  gi'l£mese  qle'nEma  Llo'bEkwe  ts!a'sna£ya,  la'e  he'x-£i- 
da£ma  axno'gwadas  Le/£lalaxes  £ne£nEmo'kwaxa  gaa'la  qa  ga'xes 
gaa'xstala  lax  go'kwas.      Wa,  la  gi'l£Em  £wi'£laeLeda  Ee'£lanEmaxs 

35  la'eda  Le/£lalaq  ax£e'dxa  ha£madzowe  le£wa£ya  qa£s  LEplaliles  lax 
L!a'sExdzama£yases  Le£lanEme.  Wa,  la  ax£e'dxa  L!o'bEkwe  ts!a's- 
na£ya  qa£s  le  kadEdzo'ts  la'xa  ha£ma'dzowe  le'£wa£ya.  Wii,  la 
ax£e'dxa  £wa'pe  qa£s  le  tsa'x£Its  laq.  Wa,  g  i'l£mese  gwal  na'qaxs  la'e 
ha£mx£i'dEx-da£xwa.     Wa,  g-i'l£mese  ha£mx£I'deda  Le£hInEmaxs  la- 

40  eda  bEgwa'nEme  ax£e'dxes  na'gatsle  qa£s  le  tsax  a'lta  £wa'pa  qa 
nage'giLEs.  Wa,  gi'l£mese  gax  ae'daaqaxs  la'e  k' !o'x£walllxa  na'- 
gatsle £wa'bEts!ala.  Wa,  gl'Pmese  gwal  ha£ma'pa  ts!ets!a'sneg-axs 
la'eda  bEgwa'nEme  ha/ng'imllltsa  £wa'bEts!ale  na'gatsle  laq.     Wa, 
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water  in  it  before  them,  and  |  immediately  they  drink  of  it.     After 
they  finish  drinking,  ||  they  go  out.     There  is  no  oil  to  dip  with  it,  45 
and  |  there  is  no  dish,  and  they  do  not  rinse  their  mouths;  for  |  the 
first  people  said  that  the  silver-salmon  would  disappear  |  if  these 
three  kinds  of  things  were  done.  |  Therefore  they  take  for  them  a 
new  food-mat;  and  ||  they  do  not  wipe  their  hands  when  they  eat  50 
roasted  salmon-tails  |  and  roasted  backbones  of  silver-salmon;  for 
often  the  guests  just  rub  |  their  hands,  after  they  finish  eating,  to 
dry  off  |  the  fat  of  their  food.     The  owner  of  the  |  salmon-tails  eats 
some  of  what  has  been  left  over  by  those  who  have  eaten,  ||  when  he  55 
gets  hungry,  and  he  does  the  same  way  with  roasted  |  backbones. 
That  is  all.  | 

Salmon- Cheeks. — As  soon  as  winter  comes,  (the  woman)  takes  |  her  1 
soaking-box  and  puts  it  down  in  the  corner  of  the  house;  |  then  she 
draws  water  (and  pours  it)  into  the  soaking-box  until  it  is  half  full 
of  water.  |  Then  she  takes  the  basket  in  which  she  keeps  the  "plucked 
cheeks"  and  pours  them  into  the  ||  soaking-box.  She  soaks  them  5 
four  days  in  the  house.  After  |  they  have  been  soaking  four  days, 
the  woman  requests  her  husband,  |  even  if  it  is  noon,  to  go  and 
invite  the  old  chiefs  |  to  come  and  eat  the  "plucked  cheeks,"  for  only 
the  chiefs  |  eat  this  kind   (of  food).     The  man  at  once  goes  and  || 

he'x,eidaemese  na'x£idExda£xu   laq.     Wa,  giTmese   gwal   na'qaxs 
la'e  ho'qiiwElsa.     Wa,   laE'm    k!eo's    L!e'£na    ts!Epa's.     Wa,  he'- 45 
£mesexs  k'  leo'sae  Id'q  !wa.   Wa'  he£misexs  k"  le'sae  ts tewe'L  !Exod  qaxs 
£ne'kaeda    g-a'le     bEgwa'nEmqexs     he'x-£ida£mae    k' !eyo'x£wideda 
dza£wu'naqexs    ax£e'tsE£waeg-ada    yu'dux£wldalaga.      Wa,   he'£mis 
la'gilas    ax£e'dgilxa    aldzEwe'   ha£madzo'  le'£wa£ya.     Wa,  he'£mis 
la'g'ilas  k-!esxat!   dedfi'nkweda  ha£ma'paxa  L.'o'bEkwe    ts!a'sna£ya  50 
i.6£ma  Llo'bEkwe  xa'k!adzosa  dza£wu'ne,  q!iina'lae  a/Em  dza'k'6- 
deda  Le/£laiiEinaxes    e£eyasowaxs  la'e  gwal  ha£ma'pa  cpa  lE'mxwa- 
LElesa    tsE'nxwa£yeses  ha£ma'£ye.     Wa,  a'£mes  leda  axno'gwadasa 
ts!a'sna£ye,  yix  k-  !e'ts!a£yaway£asex  le'x-de  ha£ma,'p  laha'mx'hEmk'a 
la'qexs  la'e   po'sq!EX£Ida.     Wa,    la  he'Emxat!  gwe'gilaxa   Llo'bE- 55 
kwe  xa'kladza.     Wa,  laE'm  gwa'la. 

Salmon-Cheeks. — Wa,  gi'Pmese  ts!a£wu'nx£IdExs  la'e  ax£e'd-  1 
xes  t!e'lats!e  qa£s  le  ha'ng'alllaq  hi'xa  o'negwllases  g'6'kwc. 
Wa,  la  tsa'ts!otsa  £wa'pe  laq,  qa  nEgoya'lesa  t!e'lats!axa  £wape. 
Wa,  la  ax£e'dxes  p!Elodzats!e  lExa'£ya  qa£s  gtixstE'ndes  la'xa 
t!e'lats!e.  Wa,  la£me'se  m5'p!Enxwa£s  tle'ltallla.  Wa,  g-i'l£mese  5 
mo'p!Enxwa£s  ta'llla,  la'eda  tslEda'qe  axk'Ialaxes  la'£wCiriEmaxa 
wa'x-£Em  la  nEqa'la  qa  les  Le'£lalaxa  q!ulsq!u'lyaku  gl'gigKina^va 
qa  g'axes  p!Ep!Elo'sgaxa  ptelose,  qaxs  le'x-a£maeda  gi'g'igaina  \  e 
ha£ma'])xa  he  gwe'x'se.     Wii,  he'x-£ida£mesa  bEgwa'nEme  la  i.a'lll- 
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10  selects  the  chiefs  whom  he  intends  to  invite  in.  It  is  not  long  before 
they  all  come  into  |  his  house.  [I  have  forgotten  that  his  wife  |  at 
once  spreads  out  mats  for  the  guests  to  sit  down  on  the  floor.  |  Those 
who  have  been  invited  go  right  in  and  sit  down  on  |  the  spread  mats.] 

15  As  soon  as  they  are  all  in,  the  ||  man  takes  a  kettle  and  pours  water 
into  it,  |  and  he  puts  it  on  the  fire  in  his  house;  but  his  wife  goes  on 
with  her  work.  |  She  takes  a  basket,  and  takes  the  "plucked  cheeks" 
out  of  the  water  and  puts  them  into  the  |  basket,  and  pours  them 
into  the  kettle  which  |  is  boiling  over  the  fire  in  the  house.     Then  the 

20  woman  takes  dishes  and  ||  puts  them  down  where  she  is  sitting,  and 
she  also  takes  tongs;  |  and  when  she  thinks  that  (the  "plucked 
cheeks")  are  done,  her  husband  takes  |  the  kettle  from  the  fire. 
Immediately  the  woman  takes  her  tongs  |  and  takes  out  the  "  plucked 
cheeks"  and  puts  them  into  the  dishes;  |  and  when  they  are  all  in 

25  the  dishes,  she  places  ||  one  dish  in  front  of  each  four  men.  As  soon  | 
as  this  is  done,  she  takes  a  bucket  with  water  in  it  and  places  |  it  in 
front  of  the  guests;  then  they  drink;  |  and  when  they  finish  drinking, 
they  begin  to  eat;  |  and  when  they  begin  to  eat,  the  woman  takes 

30  another  ||  dish  and  pours  the  liquid  of  the  "plucked  cheeks"  into  it. 
Then  she  counts  one  |  spoon  for  each  guest,  and  she  goes  and  gives 
them  each  one.     She  |  takes  up  the  dish  with  the  liquid  in  it  and 


10  qE£waxa  g'I'g-igama£ye.  Wa,  k-!e'st!aga'laxs  ga'xae  £wi'£la  ho'gwl- 
LEla  lax  g-o'kwas.  Wa,  he'xoLEn  L!Ele'wesE£we  gEnE'masexs  he'- 
x£ida£mae  LEpIa'lilElaxa  le'Elwa£ye  qa  k!udzEdza'lI£lasLEsa  klwe'lE- 
La;  wa,  la'g'Ilas  he£na'kula£ma  Le£lanEme  qa£s  le  kliidzEdza'll- 
laxa  LEbsgwi'lkwe  le'El£wa£ya.     Wa,  gi'Fmese  £wI'£laeLExs  la'eda 

15  bEgwa'nEme  ax£e'dxa  ha'nxxanowe  qa£s  guxtslo'desa  £wa'pe  laq. 
Wa,  la  ha/nx'LEnts  la'xes  lEgwI'le.  Wa,  la'La  a'xuslle  gEns'mas, 
ax£e'dxa  lExa'£ye  qa£s  le  k'lo'stEndxa  plElo'se  qa£s  k!ats!o'des  la'xa 
lExa/£ye  qa£s  la  giixts!o'ts  la'xa  ha/nxxala  ha/nx'Lana.  Wa,  la£me'se 
maE'mdElqula    ge'gillla,  la'asa  tslEda'qe    ax£e'dxa  lo'Elqlwe  qa£s 

20  ga'xe  ax£aTllas  la'xes  klwae'lase;  wa,  he'£mise  ts!e'sLala.  Wa, 
gi'Pmese  ko'taq  laE'm  iJo'pa  la'e  la'£wunEmas  ha'nxsEndxa 
ha'nx  xanowe.  Wa,  he'x,£ida£meseda  tslEda'qe  ax£e'dxes  ts!e'sLala 
qa  k' lipwiista'lexa  plElo'se  qa£s  k!ipts!a'les  la'xa  lo'Elqlwe.  Wa, 
g-i'l£mese    £wi'£lts!a    la'xa   lo'Elqlwaxs    la'e    k'ax'dzamo'lllas    la'xa 

25  mae'mokwe  be'bEgwanEma  la'xa  £na'l£nEmexLa  lo'qlwa.  Wa,  g"i'l- 
£mese  £wl£laxs  la'e  ax£e'dxa  £wa'bEts!ala  na'gatsla  qa£s  le  ha'nx- 
dzamolllas  la'xes  k!we'lekwe.  Wa,  he'x-£ida£mese  na'x£IdExda- 
£xwa.  Wa,  gi'Pmese  gwal  na'qaxs  la'xda£xwae  ha£mx-£I'da.  Wa, 
g-il£mese  hamx£I'dExs  la'eda  ts!Edaqe  ax£e'dxa  o'gu£la£maxat!  lo'- 

30  q!wa  qa£s  guxtslo'des  £wa'palasa  plElo'se  laq.  Wa,  la'xaa  ho'sEmtsa 
k'a'k'EtslEnaqe  la'xa  klwe'le  qa£s  le  tslas  laq.  Wa,  la'xaa  ka'- 
gililxa   £wa'bEts!ala   lo'qlwa    qa£s  le    kax'dzamo'lllas  laq  qa  yo'- 
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places  it   in  front  of  them,  to  |  eat  it  with  spoons  while  they  are  33 
eating  the  "plucked  cheeks."     They  eat  (the  liquid)  with  spoons  | 
while   they  are  eating    (the  heads).     After  they  have   eaten,  ||  the  35 
woman  takes  up  the  dish  and  pours  out  what  was  in  it.  |  Then  she 
pours  some  good  water  into  it,  and  she  |  places  it  in  front  of  her 
guests  again.     Then  they  wash  their  hands;  |  and  after  they  have 
done  so,  the  bucket  with  water  in  it  is  put  before  them,  |  and  they 
drink  out  of  it.     After  ||  they  finish  drinking,  they  go  out;  for  no  40 
second  course  is  served  after  |  eating  the  "plucked  cheeks,"  and  also 
no  oil  is  dipped  with  it.  |  Therefore  only  liquid  of  the  "plucked 
cheeks"  is  drunk  while  they  are  |  eaten.     That  is  the  end.  | 

Fresh   Salmon-Heads. — Sometimes  they  eat  (the  salmon-heads)  at  1 
once  when  they  are  soft,  for  often  |  the  old  people  come  to  the  owner 
of  this  kind  (of  food  to  ask  to  be  invited).  |  Then  it  is  just  put  down 
on  a  food-mat  and  placed  in  front  of  those  ||  who  ask  to  be  invited.  5 
The}-  do  not  eat  it  in  the  morning,  only  |  at  noon  and  in  the  evening; 
and  those  who  eat  it  do  not  rinse  their  mouths,  |  for  that  is  only  done 
in  the  morning.     They  only  drink  water  |  before  they  eat  the  roasted 
heads,  and  they  also  drink  water  |  after  they  finish  eating;  and  then 
they  take  a  mouthful  of  water  ||  and  squirt  it  over  their  hands  to  10 
wash  them,  for  |  their  hands  are  greasy  from  the  fat  of  their  food, 


ts!ekEleseqexs     ha£ma'paaxa     plElo'se.      Wa,      la'x-da£xwe     y5'-  33 
tslekllaqexs    la'e    ha£ma'pa.       Wa,    g'i'Pmese     gwal    ha£ma'pExs 
la'eda  tsteda'qe   k'a/g'illlxa    lo'Elqlwe    qa£s  le   gux£I'dEx   g-i'ts!a-  35 
x-daq.     Wa,  la£me'se  guxts!5'tsa  e'k-e  £wap  laq.     Wa,  laEmxaa'wi- 
se  kaxdzamd'lllas  la'xa  klwe'lde.     Wa,   laxda£xwe   ts!E'nts!Enx- 
£wida.      Wa,   gl'Pmese    gwalExs    la'e    ha'ngEmlllEma   £wabEts!ala 
nagatsla'.     Wa,    he'x£ida£mese    na/x£IdEX"da£xu    laq.       Wa,    g'f'l- 
£mese  gwal  na'qaxs    la'e    ho'quwEls   qaxs    kle'sae   he'legintsE£wa  40 
ha£ma'paxa   pteld'se.      Wa,    laE'mxaa     k- lea's     L!e'£na    tsEpa'sos. 
Wa,  he' Em  la'gilas   a'Em    na'qasE£we    £wa'palasa    plElo'saxs    ha- 
£ma£yae.     Wa,  laE'm  gwa'la. 

Fresh    Salmon-Heads     (Xo'xusde). — Wa,    la    £na'l£nEmp  tena    he'-  1 
x£ida£Em  ha£mx£i'dqexs  he'£mae    a'les    tslE'lqwe,    yixs    qluna'lae 
qa'tse£staleda  qliilsq'ulyakwe  laxa  axno'gwadasa  he'  gwe'x-se.     Wa, 
laE'm  a'Em  axdzo'yo  la'xa  ha£madzowe'  le'£wa£ya  qa£s  le  axdzamo'- 
lI£lEm  la'xa  qa'tse£stala.     Wa,  la  k-  !es  ha£ma'xa  gaa/la,  le'x-a£ma  5 
nEqa'la  LE£wa    dza'qwa.     Wa,  la  k*!es    tslEwe'LlExodeda    ha£ma'- 
paq  qaxs  la£me'x-de  gaa'xstala.     Wa,  laLa  na'x£I .laicmxa  ewa'paxs 
k-!e's£mae  ha£mx£I'dxa    xo'xusde.     Wa,  la'xaa   na'x£IdaEmxs    lae 
gwal  ha£ma'pa.     Wa,  he'£mis  laxat!  ha'msgEmdaats    lti'xa   £wa'pe 
qa£s   ha'mx-ts!anE'ndesexs    la'e    ts!E'nts!Enx£weda,  qaxs  qlE'lqlEl-  ,n 
tslanae  lax  tsE'nxwa£yases  ha£ma'£ye  qaxs  a'£mae  da'x-£Idxa  se'sE- 
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12  for  they  just  take  |  the  whole  roasted  salmon-heads  and  hold  them 
when  they  eat  them,  therefore  |  their  hands  are  very  greasy.  As 
soon  as  they  finish,  |  they  go  out  of  the  house,  for  no  second  course  is 

15  served  after  fresh  ||  roasted  salmon-heads.     That  is  all  about  this.  | 
Preserved  Salmon-Heads. — Now  we  will  talk  about   the  |  roasted 
salmon-heads  when  they  cook  them  in  winter.     When  |  it  is  winter, 
the  common  people  are  invited  to  come  |  to  the  house  of  the  owner 

20  of  the  roasted  salmon-heads.  Then  ||  they  do  again  the  same  thing 
that  I  told  of  before,1  when  they  spread  out  |  mats  behind  the  fire- 
place of  the  house  for  the  guests  to  sit  down  on  |  when  they  come  in. 
As  soon  as  they  are  in,  |  they  are  led  by  the  woman  to  their  seats  on 

25  the  spread  |  mats.  When  they  are  all  in,  the  ||  woman  at  once  takes 
the  basket  in  which  she  keeps  the  salmon-heads,  and  she  puts  it 
down  |  at  the  place  where  she  is  sitting;  and  her  husband  takes  a 
large  |  kettle  and  puts  it  down  also,  next  to  the  place  where  his  wife 
is  sitting.  |  At  once  the  woman  opens  the  top  of  the  basket,  |  and 
she  takes  out  the  roasted  salmon-heads   and  puts  them  into   the 

30  kettle.  ||  Then  she  places  them  in  it  so  that  all  stand  on  the  part 
where  f  the  head  has  been  cut  off,  and  so  that  the  faces  of  the  roasted 
heads  are  upward;  and  she  only  |  stops  when  the  kettle  is  full.     Her 


12  nala  x'6'xusda  qa£s  deda'lallleqexs  la'e  ha£ma'pEq.  Wa,  he'£mis 
la'gllas  XE'nLEla  q!E'lq!Elts!ane.  Wli,  gi'Pmese  gwa'lExs  la'e 
a/Em  ho'qiiwEls  qaxs  k'le'sae  he'legintsE£wa  ha£ma'paxa  a'lxwase 

15  x'o'xiisda.     Wa,  laE'm  gwaf  la'xeq. 

Preserved  Salmon-Heads.1 — Wa,  la£me'sEns  gwa'gwex  s£alal  la'xa 
x-o'xiisdaxs  la'e  ha£me'x"sllaqexs  la'e  ts!a£wu'nxa.  Wa,  he'£maaxs 
la'e  ts!a£wu'nxa  la'e  Le'£lalasE£weda  be'bEgwanEmqlalaEm  qa  g'a'xes 
lax  g'o'kwasa  axno'gwadasa    x'o'xiisde.     Wa,  he'Emxaa'wis  gwe'- 

20  x£Tde  gwl'gilasasa  gigi'leyin  wa'ldEma  laE'm  LEpIa'lelEma  te'- 
£wa£ye  lax  6'gwlwalilasa  lEgwI'lasa  go'kwe,  qa  k!iidzEdzo'lllasosa 
Le£lanEme  qo  g'axL  ho'gwlLd.  Wa,  g-i'l£mese  g-ax  ho'gwlLExs 
la'e  q!a'x's!dzesosa  tslEda'qe  qa  las  kliidzEdzo'lllEla  la'xa  LEbEl- 
kwe'     le'£wa£ya.       Wa,  gi'l£mese     £wI'£laeLExs     la'e     he'x£ida£ma 

25  ts!Eda'qe  ax£e'dxa  x-o'xusdaats!e  Lla'bata  qa£s  g'a'xe  ha'ng'alllas 
la'xes  k'.wae'lase.  Wa,  la'La  la/£wunEmas  ax£e'dxes  £\va'lase 
h&'nxxana  qa£s  g'a'xe  ha'ng'alllas  la'xaaxa  k!wae'lasases  gEnE'me. 
Wa,  he'x-£ida£meseda  ts'.Eda'qe  xo'x£widEx  t!Ema'g  imasa  Lla'bate. 
Wa,  la  ax£wults!a'laxa    x'o'xusde    qa£s    le  axtsla'las   la'xa  ha'nx- 

30  Lanowe.  LaE'm  ae'k'Ia  k!uts!a'las  qa  £na'xwa£me  he  klwa'layoses 
qa'k-a£ye.  Wa,  laE'm  e'k!EgEmlts!aweda  x'o'xusde.  Wa,  a'l£mese 
gwa'lExs    la'e    qo't!eda    ha'nxxanowe.      Wa,    la'La    la'£wiinEmas 

i  See  p.  330. 
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husband  |  at  once  takes  up  two  buckets  and  goes  to  draw  water  |  33 
for  the  liquid  of  what  is  being  cooked.     As  soon  as  he  comes  back,  || 
he  pours  (the  water)  into  (the  kettle).     When  it  is  half  full  of  water,  |  35 
his  wife  takes  an  old  mat  and  covers  it  over,  so  |  that  the  steam  may 
not  come  through  when  it  boils.     As  soon  as  |  this  has  been  done, 
she  puts  the  kettle  on  the  fire.     Immediately  |  the  guests  begin  to 
sing  the  songs  of  their  ancestors.  ||  Four  songs  are  sung.     Then  the  |  40 
host  takes  the  dishes  and  puts  them  down  at  the  place  where  his  | 
wife  is  sitting;  and  when  that  is  done,  she  dips  up  some  water,  so 
that  |  everything  stands  ready  on  the  floor  of  the  house.     After  it 
has  been  boiling  for  a  long  time,  the  |  kettle  is  taken  off;  and  it  just 
stands  on  the  floor  of  the  house,  ]|  for  she  wants    (what  is  being  45 
cooked)  to  swell  up.     After  the  guests  finish  singing,  |  and  when  the 
hostess  thinks  that  what  is  being  cooked  is  (thoroughly)  soaked,  |  then 
she  takes  the  tongs  and  takes  off  the  covering.  |  Then  she  takes  a  large 
long-handled  ladle  and  takes  out  |  what  has  been  cooked  and  puts 
it  into  the  dishes;  ||  and  she  only  stops  when  they  are  al'  full  of  what  50 
has  been  cooked.  |  Then   (the  host's)  wife  takes  an  old  [bad]  food- 
mat  and  |  spreads  it  out  in  front  of  the  guests.     After  she  has  done 
so,  |  her  husband  takes  up  the  dishes  and  places  them  before  his  | 
guests.     There  are  four  men  to  each  dish.  ||  After  this  has  been  done,  55 

he'x£idaEm  k'!o'qiilllxa  ma£ltsE'me  nena'gats!a  qa£s  le  tsax  £wa'pa  33 
qa  £wa/palases  ha£me'xsllasE£we.     Wa,  gi'l£mese    gax  ae'daaqaxs 
la'e   guqlEqa's    laq.     Wa,    a/£mese    t!EpEya'x£Idxa .  £wa'paxs    la'e  35 
ax£e'de     gEnE'masexa     k-!a'k-!obane    qa£s      nasEyi'ndes     laq     qa 
k'.e'ses   kuxusa'leda   kla'lEla    qo    mEdE'lx£wIdL5.     Wa,  gi'l£mese 
gwa'lEXs     la'e    ha'nxLEnts     la'xa     lEgwI'le.     Wa     he'x£ida£mese 
dE'nx£ededa    klwe'lasa    g-l'lts!Eyalayo     qlE'mdEma.      Wa,    laE'm 
mo'sgEmeda   dE'nx£edayos   q!E'mq!EmdEma.      Wa,    la£me'sLaLeda  40 
k!we'lase  ax£e'dxes  lo'Elqlwe  qa  g-a'xese  mEx£a'lll  lax  k  !wae£lasases 
gEiiE'me.     Wa,    la  gwa'lEXs    la'e    tsa'x£Idxa   fwa'pe    qa   ga'xese 
ha£ne'l    gwa'llla.       Wa,    la£me'se    ge'gilll£Em    la    maE'mdElquleda 
ha'nxxalaxs   la'e   ha'nxsEndEq.     Wa,    a'Emxaa'wise   la   ha£ne'la, 
qaxs  £ne'kae  qa  po's£ide.    Wa,  laE'mLa  gwal  dE'nxEleda  klwe'le.  45 
Wa,  gl'Pmese  k"6't!ededa  k!we£lasaq  laE'm  po's£ides  ha£me'x"sllaxs 
la'e  ax£e'dxa  ts!e'sLala  qa£s  k!ip!l'des  la'xa  nayi'me  qa£s  axo'deq. 
Wa,  la  &x£e'dxa  £wa'lase  gi'lt  lEXLala  ka'tslEnaqa  qa£s  xElo'lts!ales 
la'xes    ha£me'xsIlasE£we.  qa£s    le    xElts!a'las   laxa   lo'Elqlwe.     Wa, 
a'l£mese  gwa'lEXs    la'e    £wr£lolts!amasxes    ha£me'xsllasE£we.     Wa,  50 
la£me'se  gEnE'mas  ax£e'dxa  £ya'x-sE£me    ha£madzo'  le'£wa£ya,  qa£s 
le  LEpdzamo'lilas   la'xes    Le£lanEme.     Wa,  gi'l£mese  gwa'lKxs  la'e 
la'£wunEmas  ka'gilllxa  lo'Elqlwe  qa£s  le    kax-dzamolilElas   la'xes 
Le£lanEme.    Wa,  laE'm  mae'malasE£wa  £na'l£nEinexEa  to'qlwa.    Wa, 
g*i'l£mese  gwa'lEXs  la'e  tsa'x£Itsa  £wa'pe  laq  qa  na'x£Ides  laq.     Wa,  55 
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56  she  dips  up  some  water,  and  they  drink  it;  |  and  after  they  hare 
finished  drinking,  they  begin  to  eat.  They  just  take  up  |  one 
salmon-head  and  hold  it  in  their  hands  when  they  are  eating,  |  and 
they  throw  the  bones  on  the  food-  |  mat;  therefore   an  old  [bad] 

60  food-mat  is  used,  ||  for  the  fat  of  the  salmon-heads  sticks  |  to  the 
mat.  And  after  they  have  eaten,  the  woman  |  takes  up  the  eating- 
dishes  and  pours  out  into  the  kettle  |  the  food  that  was  left.  Then 
she  washes  them  out;  |  and  after  she  has  done  so,  she  pours  some 

65  water  into  them,  and  she  puts  them  again  ||  before  those  to  whom 
she  has  given  to  eat;  and  at  once  they  all  |  wash  their  hands;  and 
after  the  |  men  have  washed  their  hands,  the  host  draws  some  water, 
and  they  |  all  drink;  and   after  they  have  finished  drinking,  |  the 

70  oldest  one  among  the  guests  speaks,  praising  the  host;  ||  and  when  he 
stops  speaking,  the  host  thanks  them  for  their  |  words;  and  when  he 
stops  speaking,  they  wait  for  the  |  second  course.  That  is  all  of  this.  | 
1  Steamed  Salmon-Heads. — Now  I  will  |  talk  about  the  salmon- 
heads  steamed  (on  hot  stones),  |  — the  heads  of  all  kinds  of  salmon. 
When  |  the  woman  cuts  the  salmon,  as  soon  as  she  finishes,  her  || 
5  husband  cuts  fire-wood;  and  after  he  has  done  so,  he  |  digs  a  hole 
on  the  beach.     Then  he  puts  the  split  fire-wood  lengthwise  |  into  it. 


56  g'iTmese  gwal  na'qaxs  la'e  ha£mx-£Ida.  Wa,  laF/m  a'Em  da'x£id- 
xa  £na'l£nEmsgEme  he'x-t!a£ya  qa£s  da/lallleqexs  la'e  ha£ma/pEq. 
Wa,  la£me'se  tstegEdzo'dalaxa  xa'qesawa£ye  la'xes  ha£madzo'we 
te'£wa£ya.     He'Em  la'g'Ilas    he     ax£e'tsosa  £ya'x-sa£me    ha£madzo' 

60  le'£wexs,  yixs  xE'nLElae  kkl'teda  tsE'nxwa£yasa  he'xt!a£yasa  k-!o'- 
tEla  la'xa  te'£wa£ye.  Wa,  g'i'lmese  gwal  ha£ma'pExs  la'eda  tslEda'qe 
ax£e'dxa  ha'£maats!exde  lo'Elqlwa  qa£s  le  guxts!o'tsa  k!ets!a£yawa- 
yasa  ha£ma'xde  la'xa  h&'nxLanowe.  Wa,  la  ts!oxugindEq.  Wa, 
gi'l£mese  gwa'lExs  la'e  guxts!o'tsa  £wa'pe  laq,  qa£s  la'£xat!  e'tled 

65  kaxdzamo'lllas  la'xes  ha£mg i'lasoxude.  Wa,  he'x-£ida£mese  £wl£la 
ts!E'nts!Enx£wida.  Wa,  g-t'l£mese  gwal  ts!E'nts!Enkwaxs  la'eda 
bEgwa'nEme,  yixa  Le£lanEmaq  tsa'x£Itsa  £wa'pe  laq.  Wa,  la'x'da- 
£xwe  £wi'£la  na'x£Ida.  Wa,  g-i'l£mese  gwal  na'qaxs  la'e  ya'q!ega£le 
q!u'lyak!uga£yasa    k!wel.      Wa,    laE'm    tslE'lwaqaxa    Le£lanEmaq. 

70  Wa,  g"i'l£mese  q!we'l£IdExs  la'e  mo'mElklaleda  klwe'lasas  wa'ldE- 
mas.  Wa,  g'l'l£mese  q!we'l£edEXs  la'e  awu'lgEmga£lll  qa£s  he'le- 
g-lntsE£we.  Wa,  laE'm  gwal  la'xeq. 
1  Steamed  Salmon-Heads  (K!wE£yaa'ku  hext!e). — Wa,  la£me'sEn 
e'dzaqwal  gwa'gwexs£alal  la'xa  he'x"t!a£yaxs  la'e  nEka'sE£wa, 
yix  he'xt!a£yasa  £na'xwa  k'lo'k'.iitEla.  Wa,  he'£maaxs  la'e  xwa'- 
Leda  tsteda'qaxa  kMo'tEla.  Wa,  g'I'l£mese  gwa'lExs  la'e  la'£wii- 
5  nEmas  LE'mlEmxsEndxa  lEqwa'.  Wa,  gi'l£mese  gwa'lExs  la'e 
la'p!alisa  la'xa  L'.Ema£ise.     Wa,  la  L6'xts!alasa  LE'mgEkwe  lEqwa' 
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Alter  he  has  done  so,  he  piles  stones  into  it;  |  and  when  the  fire-wood  8 
is  covered  with  stones,  |  he  puts  fire  under  the  pile  of  wood  and 
stones;  and  when  the  pile  of  wood  and  stones  blazes  up,  ||  he  goes  10 
back  into  the  woods  and  gets  |  skunk-cabbage  leaves;  and  when  lie 
gets  many  of  them,  he  brings  them  and  puts  them  down  |  near  the 
pile  of  wood  and  stones;  and  he  takes  his  tongs  |  and  he  brings  his 
bucket.     His  wife  takes  off  |  the  gills  from  the  salmon-heads,  and 
her  husband  takes  ||  eel-grass,  drifted  ashore;  and  after  this  has  been  15 
done  on  the  beach,  |  and  when  the  stones  are  hot  enough  the  man  takes 
his  tongs  |  and  takes  up  a  fire-brand  and  puts  it  down  on  the  beach, 
far  away  from  |  the  place  where  the  heads  are  to  be  steamed;  and 
when  all  the  fire  has  been  taken  out,  |  he  levels  the  stones;  and  when 
they  are  all  level,  ||  he  takes  the  eel-grass  and  puts  it  around  the  20 
stones;  |  and  when  this  has  been  done,  he  takes  the  skunk-cabbage 
leaves  and  spreads  them  |  over  the  stones;  and  he  only  stops  when 
there  are  four  layers  |  of  skunk-cabbage  leaves  spread  out.     As  soon 
as  this  is  done,  he  takes  the  |  salmon-heads  and  places  them,  nose 
upward,  on  the  skunk-cabbage  leaves.  ||  As  soon  as  they  are  all  on  25 
the  stones,  he  takes  several  skunk-cabbage  leaves  and  |  spreads  them 
over  the  salmon-heads;  and  when  these  are  spread  also  four  layers 
thick,   |  he  takes  his  bucket,  dips  up  sea-water  |  on  the  beach,  and 
brings  it  up  to  the  steaming-hole.  |  Then  he  takes  mats  and  places 

laq.      Wa,   g-i'l£mese    gwa'lExs    la'e     XEquyindalasa   tle'sEme   laq.  7 
Wa,    g"i'l£mese    haniElqayi'ndeda     tle'sEme     la'xa    lEqwa'xs    la'e 
mEna'botsa  gii'lta  la'xes  t!eqwapa£ye.     Wa,  gl'Pmese  x'i'qostowe 
t!e'qwapa£yasexs    la'e    a/Le£sta    la'xa    a'Lle    qa£s    le    ax£e'd   la'xa  10 
k' !Ek-!ao'k!wa.     Wa,  g-i'l£mese    qlEyo'LEqexs  g"a'xae  gE'mxalesaq 
la'xa  nExwa'la  la'xes  t  !e'qwapa£ye.     Wa,  la'xaa  ax£e'dxes  k-  !ipLa'la 
qa  ga'xes  k'ade'se  LE£wis  na'gats!e.     Wa,  la'La  gEnE'mas  axa'lax 
q!o'sna£yasa    he'x-t!a£ye.      Wa,  la'xae    la/£wunEmas    ax£e'd    la'xa 
quiE'me  ts!a'ts!ayi'ma.     Wa,  gi'Pmese  £wi'£la  g-ax  gwa'£lisaxs  la'e  15 
memEnltsE'mx-eide.      Wa,    le'da    bEgwa'nEme    axee'dxa    k-  lipLa/la 
qa£s  k*!ipsa'lexa  gu'lta  qa£s  ax£a'lisEles  la'xa  qwa'qwesalaEm  la'xa 
nEg-a'sLaxa  he'x-t!a£ye.    Wa,  gi'l£mese  £wi'£lx-seda  gu'ltaxs  £nEma'- 
k'Eyindxa   t'.e'sEme.       Wa,   g-i'l£mese    £wl'£la   £nEma,'k'E£yaxs    la'e 
ax£e'dxa  ts!a'ts!Esmote  qa£s  le  axse£sta'las  lax  awe'£stasa  tle'sEme.  20 
Wa,  g'l'Pmese  gwa'laxs  la'e  ax£e'dxa  k"!ao'k!we  qa£s  LEp la'lodales 
la'xa    tle'sEme.      Wa,,    a'l£mese     gwa'lExs    la'e     mo'xudzEk!weda 
LEplaa'kwe    k!ao'k!wa.      Wa,    g'i'l£mese    gwa'lExs   la'e  ax£e'dxa 
he'xt!a£ye    qa£s    le   kludzEdzo'dalas    la'xa    k!Ek- !ao'k!wa.      Wa, 
g1'l£mese  £wi'£lgaalaxs  la'e  ax£e'dxa  waS'kwe  k!Ek-!ao'k!wa  qa£s  25 
LEpEyi'ndales   la'xa   he'x-t !a£ye.     Wa,  gi'l£mese  laxat!   m6'x"dzE- 
kwalaxs  la'e  ax£e'dxes  na'gats!e    qa£s    le  tsa'x-£Its  la'xa  dE'msxe 
la'xa  LlEma£ise.     Wa,  ga'xe   ha£no'lisas   la'xes  nE'k-asoLe.     Wa, 
la    ax£e'dxa     le'Elwa£ye    qa£s    axno'lises    laq.      Wa,  la    ax£e'dxa 


336  ETHNOLOGY    OF   THE    KWAKIUTL  [BTH.AKN.SB 

30  them  by  the  side  of  it,  and  he  takes  a  ||  pointed  cedar-stick  and 
pokes  holes  through  the  covering  of  skunk-cabbage  leaves,  for  the 
water  to  go  through  when  he  pours  it  on.  When  |  all  this  is  done, 
he  takes  the  bucket  of  water  and  pours  it  over  the  |  skunk-cabbage 
leaves;  then  he  takes  the  mats  and  covers  them  over  the  leaves,  |  so 
that  the  steam  can  not  come  through.     After  he  has  covered   (the 

35  steaming-hole)  ||  he  calls  his  friends  to  come  and  sit  down  on  the 
beach  at  the  place  where  he  is  steaming  |  salmon-heads.  After  they 
have  been  sitting  there  some  time,  the  man  uncovers  |  what  he  is 
steaming;  and  the  guests  at  once  |  sit  around  the  steamed  salmon- 
heads,  and  they  at  once  eat  by  picking  the  heads  |  with  their  hands 

40  while  they  are  still  hot;  ||  and  after  they  have  eaten,  water  is  drawn 
and  |  is  drunk  afterwards,  and  the  hands  are  washed.  After  they 
finish  drinking  |  water  and  washing  their  hands,  they  go  home.  | 
That  is  the  way  in  which  the  Indians  cook  the  heads  of  the  dog- 
salmon  |  when  they  are  first  caught,  and  of  the  humpback-salmon 

45  and  of  silver-salmon  caught  by  trolling,  and  ||  of  all  the  other  kinds 
of  salmon.  | 
1       Boiled   Salmon-Heads. — Now    I   will  |  talk   about  boiled  salmon- 
heads.  |  When    the   woman   finishes    cutting    the  |  dog-salmon    and 
5  silver-salmon,  when  they  are  first  caught,  ||  her  husband  at  once  takes 
a  kettle  and  pours  water  into  it,  |  and  his  wife  takes  off  the  gills  from 

30  e'x'ba  k!waxLa/£wa  qa£s  LlE'nqEmxsales  la'xa  nayi'me  k!Ek!ao'- 
k!wa  qa  gayi'mxsalatsa  £wa/pe  qo  tsaVidLo.  Wa,  gi'Pmese 
gwa'lExs  la'e  ax£e'dxa  £wa'bEts!ala  nagats!a'  qa£s  tsa'tslELEyi'n- 
des  la'xa  k!Ek!ao'k!wa.  Wa,  la  ax£e'dxa  le'El£wa£ye  qa£s  na's£Ides 
laq  qa  k- !e'ses  kixusa'leda  k" lalEla.     Wa,  gi'l£mese  gwal  na'saqexs 

35  la'e  Le'£lalaxes  £ne£nEmo'kwe  qa  les  k!us£a'lis  lax  axa's  nEga'sa- 
sexa  he'xt!a£ye.  Wa,  gi'l£mese  gaga'ia  k!udze'sExs  la'e  lo't!ededa 
bEgwa'nEmaxes  nEk'a'.  Wa,  he'x£ida£mesa  le'da  Le£lanEme  qa£s 
le  k!utse£sta'laxanEgEkwe'  he'xt!a£ye.  Wa,  he'x£ida£mese  xamax-- 
ts!a'na    ha£mx£i'dxa    he'x-t!a£ye,    yixs    ke'£mae    a'les    ts!E'lqwe. 

40  Wa,  gi'l£mese  gwal  ha£ma'pExs  la'e  tsax£ItsE£weda  £wa'pe  qa 
na'geges,  lo  qa  ts!E'nts!Egwayos.  Wa,  gi'l£mese  gwal  na'qaxa 
£wa'paxs  la'e  ts!E'nts!Enx£wida.  Wa,  la'xda£xwe  na'£nakwa.  Wa, 
he'Em  ha£me'x-silaene£sa  ba'klumaxa  he'x-t!a£yasa  gwa£xnisaxs 
ga'loLanEmae  EE£wa  ha£no'ne  LE£wa  do'gwinete  dza£wu'na,  L6£ma 

45  £na'xwa  k!o'k!utEla. 
1  Boiled  Salmon-Heads  (Ha'nxLaaku  hext!e£). — Wa,  la£me'- 
sEn  gwagwexs£alal  la'xaa  he'xt!a£yaxs  ha'nxLaakwae.  Wa, 
he'£maaxs  ga'lae  gwal  xwa'Leda  tslEda'qaxa  ga'loLanEme 
k!5'tElaxa  gwa£xni'se  L6£ma  dza£wii'ne.  Wa,  he'x£idamese  la'- 
5  £wunEmas  ax£edxa  ha'nxLanowe  qa£s  guxts!6'desa  £wa'pe  laq. 
Wa,  laxa  gEnE'mas    axa'lax    q!o'sna£yasa  he'xt!a£ye.     Wa,  gi'l- 
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the  heads.  |  After  this  has  been  done,  she  puts  the  salmon-heads  into    7 
the  kettle;  |  and  when  it  is  full,  she  takes  an  old  mat  and  |  covers  the 
salmon-heads  which  are  in  the  kettle.  ||  After  she  has  covered  them,  10 
she  puts  them  over  the  fire.  |  Then  they  invite  whom  they  like  to 
invite  among  their  tribe;  |  and  when  the  guests  come  in,  the  woman 
takes  |  her  dishes  and  her  spoons,  and  takes  them  to  the  place  where 
she  is  sitting.  |  The  kettle  has  not  been  boiling  a  long  time,  ||  before  15 
it  is  taken  off  the  fire.    Then  the  cover  is  taken  off.  |  The  woman  takes 
a  long-handled  ladle  made  for    the    purpose,   |  and  dips  out  the 
salmon-heads  one  by  one,  and  |  puts  them  down  into  a  dish.     Then 
she  counts  the  salmon-heads,  so  that  |  there  are  two  for  each  man.  || 
There  are  eight  salmon-heads  in  each  dish  for  |  four  men.     After  she  20 
has  done  this,  a  |  food-mat  is  spread  on  the  floor  of  the  house  in 
front  of  the  guests,  and  [  an  empty  dish  is  taken  and  put  down  out- 
side |  of  the  food-mat  spread  on  the  floor.     Then  ||  the  dish  with  the  25 
heads  in  it  is  picked  up  and  placed  before  the  guests,  |  inside  of  the 
empty  dish  and  nearest  to  the  guests;  |  and  (the  woman)  also  takes 
the  spoons  and  distributes  them  among  the  guests.  |  The  guests  at 
once  pick  off  the  skin  of  the  salmon-heads  |  and  eat  it;  and  after  all 
the  skin  has  been  eaten,  ||  they  pick  off  the  bones  and  suck  them.  30 

emese   gwa'lExs   la'e  axtsla'lasa    he'x-t!a£ye    la'xa    ha'nxLanowe.    7 
Wa,  gi'l£mese  qo'tlaxs  la'e  Sx£e'd  la'xa  k-!a'k-!obane  qa£s  na'sE- 
ylndes  la'xa  he'xt!a£yaxs  la'e   g-e'ts!a  la'xa   ha'nxLanowe.     Wa, 
gi'l£mese    gwal    na'saqexs    la'e   ha'nx-LEnts   la'xa  lsgwi'le.     Wa,  10 
la    Le'£lalaxes    gwE£yowe    qa£s   Le'£lalaso    la'xes    g  6'kulote.     Wa, 
gi']£mese    gax    £wi'£laeLeda    Le£lanEmaxs    la'e    gEnE'mas   ax£e'd- 
xes  lo'Elqlwe  LE£wis  ka'kEtslEnaqe  qa  ga'xes  axe'l  lax  klwae'- 
lasas.     Wa,   k-!e'st!a   a'laEm   ge'g-ilil    maE'mdElquleda   ha'nxxa- 
naxs    la'e   ha'nx-sana.     Wa,    he'x-£ida£mese      axo'yuwe     na'sEya-  15 
£yas.     Wa,  le'da  tslEda'qe    ax£e'dxa  hekwila£ye  gl'ltlEXLala  k*a'- 
tslEnaqa    qa£s   £na'l£nEmsgEmEmke  XElo'lts!alaxa  he'x^tla^e  qa£s 
le  xE'lts!alas   la'xa   lo'qlwe.     Wa,    laE'm   ho'saxa   he'x-t!a£ye   qa 
mae'ma£ltsEmk- lEsesa    £nal£nEmo'kwe    bEgwa'nEma.      Wa,    laE'm 
ma£lguna'ltsEma  he'xt!a£ye  la'xa  £nEme'xLa  lo'q!wa  qae'da  mo'-  20 
kwe   be'bEgwanEma.     Wa,   gi'l£mese   gwa'lExs   la'e   LEpIa'lllEma 
ha£madzowe'   le'£wa£ya  lax  £nExdzamoliltsa    klwe'le.      Wa,  la'xaa 
ax£e'tsE£weda  lo'pts!awe  lo'q!wa  qa£s  le  k'la'dzodayo  lax  Lla'sEnxa- 
£yasa  la   LEbe'l    ha£madzo'    le'£wa£ya.      Wa,    lawe'si.a    ka'gilllxa 
he'xts!ala  lo'qlwa  qa£s  le    ka'x-dzamolllas    la'xa    klwe'le.      Wa,  25 
laE'm  a'Lesa  lo'ptsla  lo'qlwa  qa£s  le  ma'kala  la'xa  klwe'le.     Wa, 
a'xaa  ax£e'dxa  ka'kEtslEnaqe  qa£s  le  tslEwanaesas  la'xa  klwe'le. 
Wa,  he'x£ida£meseda  klwe'le  xElwa'lax  L!e'tsEma£yasa  he'x-t!a£ye 
qa£s  hamx£I'deq.     Wa,    g-i'l£mese    £wl£la    hamx£I'dxa   Lle'tsEma- 
£yasexs    la'e    xe'lx£IdEX  xa'qas  qa£s   k!ix£we'deq.     Wa,  gl'l£mese  30 
75052—21—35  eth— pt  1 22 
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31  Then,  |  after  all  the  good  meat  has  been  sucked  off,  they  throw  the 
bones  which  they  have  been  sucking  |  into  the  empty  dish  which  lias 
been  put  down  for  the  |  bones  that  have  been  sucked  off,  to  be  thrown 
into  it.     After  all  the  |  bones  have  been  taken  out  of  the  head,  they 

35  pick  up  out  of  the  dish  with  their  hands  ||  the  edible  part  of  the 
salmon-head  and  eat  it;  and  after  |  they  have  finished  eating  it,  the 
man  takes  away  the  dish  with  the  bones  in  it,  |  and  pours  them  into 
the  kettle,  and  he  washes  |  the  dishes  out,  and  he  pours  water  into 
the  dishes  and  places  them  in  front  |  of  those  who  have  eaten  the 

40  salmon-heads,  and  they  wash  their  hands.  ||  After  they  have  finished 
washing  their  hands,  the  man  |  draws  some  water  for  them,  and  they 
drink  it;  and  after  they  have  finished  drinking,  |  they  go  out.  That 
is  all  about  this.  | 
1  Mush  of  Boiled  Salmon-Heads. — Heads  of  all  |  kinds  of  salmon, 
eaten  with  spoons, — that  is  what  I  am  going  to  talk  about.  This  is 
the  same  as  |  I  have  told  before;  and  the  only  difference  is  that  they 
are  not  |  covered  with  an  old  mat,  and  that  they  are  left  to  boil  a 
5  long  time  on  the  fire,  so  that  they  ||  fall  to  pieces.  The  reason  why 
the  salmon-heads  are  boiled  to  pieces  is  because  they  are  always  | 
stirred,  so  that  the  salmon-heads  are  broken.  Then  the  kettle  |  is 
taken  off  from  the  fire,  and  the  salmon-heads  are  dipped  out  into  a 
dish,  and  |  it  is  put  in  front  of  those  who  are  going  to  eat  it;  and  | 


31  £wl£la  k-!ixo'dEX  e'g"E£masexs  la'e  ts  texts  !a'lases  k!a'xumote  xaq 
la'xa  lo'ptsla  lo'q'.wa  qaxs  he/£mae  la'gilas  ha'ngalllEme  qaeda 
k!axumote  xa'qa  qa  ts  texts  !a'laseq.  Wa,  gi'Pmese  £wi'£lamasxa 
xa'xsEma£yasa     he'xt!a£yaxs     la'e     xa'maxts!ana    da/gilts  !odxa 

35  hamtslawasa  he'x-t  !a£ye  qa£s  ha£mx£Ideq.  Wa,  gt'l£mese  gwal 
ha£ma/paxs  la'e  he'x-£ida£ma  bEgwa'nEme  &x£e'dxa  xa'xtslala 
lo'qlwa  qa£s  le  qEpts!o'dEs  la'xa  ha'nx-Lanowe.  Wa,  latslo'xu- 
gindEq.  Wa,  la  qEpts!o'tsa  £wa'pe  laq  qa£s  le  hanxdzamo'lllas 
la'xa   hexha'x'daxa    he'x-t!a£ye.     Wa,    la'xda£xwe    ts!E'nts!Enx- 

40  £weda.  Wa,  gi'Pmese  gwal  ts!E'nts!Enkwaxs  la'eda  bEgwa'nEme 
tsa'x£itsa  £wa'pe  laq  qa  na'x£Ides.  Wa,  gi'l£mese  gwal  na'qaxs 
la'e  ho'quwElsa.  Wa,  laE'm  gwal  la'xeq. 
1  Mush  of  Boiled  Salmon-Heads. — Yue'k"  he'xtlesa  £na'xwa  k-'.o'- 
k'.utElagin  e'dzagtimLEk*.  Wa,  hetemxaa  gwa'leda  gl'lxdEn 
gwa'gwexs£alasa.  Wa,  le'x-a£mes  6'gu£qalayosexs  kleo'sae  na'- 
yEm  kMa'klobana.  Wii,  he'£misexs  ge'xxa£lae  maE'mdElqiila  qa 
5  xa's£Ides.  He' Em  la'gilas  xa'xts  !eda  he'xt  !a£ya  qaxs  he'mEnel£mae 
xwe'tasE£wa  qa  lE'lx-sesa  he'x-t!a£ye.  Wa,  la  ha'nx'sanaweda 
ha'nxxano  la'xa  lEgwi'le.  Wa,  la  tsats!o'dayo  la'xa  lo'qlwe  qa£s 
le  ka'xdzamolllas  la'xa  yu'saLaq.  Wa,  la  ts !EwanaedzEma  ka,'- 
k'Etstenaqe     la'xa     Le£lanEme.     Wa,     la     he'x£idaEm     yoVldEq. 
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spoons  are  given  to  the  guests.     Then  they  at  once  eat  it.  ||  There  are  10 
hardly  any  bones  to  blow  out,  for  it  is  really  boiled  to  pieces.  |  After 
they  have  eaten  it,  water  is  drawn,  and  they  drink  it;  |  and  after 
they  have  finished  drinking  it,  they  go  out.  |  No  oil  is,taken  with  this, 
as  with  what  I  have  been  talking  about  before. 

Milky  Salmon- Spawn. — When  (the  salmon-spawn)  has  been  in  the 
house  for  some  time,  ||  it  is  cooked,  and  then  it  is  called  "milky."  |  15 
This  is  put  into  a  kettle,  and  some  water  is  poured  over  it;  |  then  it  is 
stirred,  and  they  just  stop  |  stirring  when  it  is  quite  milky.     Then 
the  kettle  is  put  |  on  the  fire,  and  the  man  watches  it;  and  when  || 
it  gets  warm,   the  man    takes   a   large  |  stirring-ladle  with   a  long  20 
handle,  made  for  this  purpose,  and  stirs  it  with  it,  |  and  he  continues 
stirring  it  while  it  is  boiling.     It  is  not  |  left  to  boil  a  very  long  time, 
and  is  taken  off  from  the  fire  when  |  it  is  done.     The  milky  spawn|| 
with  its  liquid  is  dipped  out  into  a  dish,  and  oil  is  poured  into  it.  25 
Then  |  it  is  placed  before  those  who  are  to  eat  it,  and  they  eat  it 
with  spoons.  |  After  they  finish  eating  with  spoons,  they  drink  fresh 
water,  |  and  they  drink  water  before  they  begin  to  eat  it.  |  This  is 
eaten  by  the  Indians  at  noon  and  in  the  evening.  |  They  do  not  eat  30 
the  milky  spawn  in  the  morning,  for  it  makes  them  sleepy,  |  on 


Wa,   laE'm    ha'lsElaF.m    po'xolax  xa/qas  qaxs   a'lae    xa'sa.     Wa,  10 
gi'Pmese  gwal   yo'saxs   la'e   tsa'x£Itsosa  £wa'pe.     Wa,  la  na/x£I- 
dEq.     Wa,  gi'Fmese   gwal   na'qaxs  la'e  ho'quwElsa.     Wa,    laE'm- 
xaa  k' lea's  L,!e'£na  laq  p£wa  gi'lxdEn  wa'ldEma. 

Milky  Salmon- Spawn. — .     .     .    .*  la'e  ga'gaelEla  la/xa  go'kwe  qa£s 
ha£me'xs!lasE£we.     Wa,  he'Em    Le'gadEs    dzEmo'kwe.      Wa,  he'-  15 
£maaxs  la'e  tse'ts!o£yo   la'xa  ha'nxLanowe,  wa,  la£me'se  guqteqa- 
sosa  £wa'pe.      Wa,    la£me'se    xwe't  !etsE£wa.      Wa,    a'l£mese   gwal 
xwetasoxs  la'e  a/lak!alala  dzE'mxusta.     Wa,  lawI'sLa  ha'nxLana 
la'xa  lEgwi'le.     Wa,  la£me'seda  bEgwa'nEme  do'qwalaq.     Wa,  g  i'l- 
£mese  dzEs£e'dExs  la'eda  bEgwa'nEme  ax£e'dxa  hekwe'la£ye  £wa'las  20 
xwe'dayo  k-a'ts!Enaqa   gl'ltlEXLala  qa£s   xwe't  ledes    laq.     Wa,  la- 
£mes  he'mEnalaEm    xwe'taqexs  la'e  mEdE'lx£w!da.     Wa,  k-!e'st!a 
4'laEm    ge'gilll     maE'mdElqulaxs  la'e     ha'nxsana.      Wa,    laE'm 
Llo'pa.     Wa,  la£me'se  tse'tsloyo  laxa  lo'qlweda  dzEmo'kwe  ge'£ne 
LE£wis  £wa'pala.      Wa,    la    k!u'nq!Eqasosa    L!e'£na.     Wa,    lawI'sLa  25 
k-a'x£idayo  la'xa  ha£ma'pLaq.      Wa,    laE'm    yo'sasa    ka'tslEnaqe 
laq.     Wa,   g-i'l£mese   gwa'la  yo'saxs   la'e   na'gek'ilaxa  a'lta  ewa'- 
pa,  yixs  na'naqalgiwala£mexdaxa  £wa'paxs   k!e's£mex-de  yo's£ida. 
Wa,  yu'Em  ha£ma'sa  ba'klumaxa   nEqa'la   LE£wa   dza'qwa.      Wa, 
la  kMes  yo'saxa    dzEmo'kwe  ge'£nexa   gaa'la,    qaxs   kwalatslEmae  30 
qae's   tsE'nxwa£ye.      Wa,    la   la£me'sEn   gwa'gwex-s£alal    la'xaaxa 

1  Continued  from  p.  235,  line  14. 
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32  account  of  its  fat.  Now  I  will  talk  also  about  the  |  milky  salmon 
when  it  lasts  until  the  winter.  |  Then  it  is  called  "clayey."  When 
the  |  old  men  are  invited  at  noon  or  in  the  evening  by  the  one  who 

35  owns-  it, — for  this  also  is  not  ||  eaten  in  the  morning, — when  all  |  the 
guests  are  in,  the  owner  who  invited  them  takes  a  kettle  and  | 
washes  it  out  well,  so  that  it  is  quite  clean.  He  takes  it  up,  |  and  puts 
it  down  by  the  side  of  the  box  in  which  the  milky  spawn  was  |  before 

40  it  began  to  rot.  Then  he  takes  ||  a  large  clam-shell  and  dips  out  the 
really  |  rotten-smelling  spawn,  and  dips  it  out  into  the  kettle;  and 
when  |  the  kettle  is  half  full  of  salmon-spawn,  the  man  stops  dipping 
it  out.  |  Then  he  takes  up  the  kettle  and  puts  it  down  |  by  the  side 

45  of  the  fire,  and  pours  water  into  it;  and  he  only  ||  stops  pouring  into 
it  when  the  kettle  is  half  full  of  water.  He  does  not  |  stir  it.  As 
soon  as  it  is  done,  he  takes  another  |  kettle  and  washes  it  out  well 
with  water;  and  when  it  is  |  clean,  he  puts  it  down  on  the  floor  of 
the  house;  and  then  he  takes  from  the  floor  of  the  house  |  the 

50  kettle  in  which  the  salmon-spawn  is,  and  puts  it  over  the  fire;  ||  and 
when  it  is  on  the  fire,  he  takes  his  long-handled  stirring-  |  ladle  and 
dips  up  the  salmon-spawn  and  its  liquid,  and  pours  it  back  |  into  the 
kettle;  and  he  continues  doing  this  until  it  |  boils  over.  He  never 
stirs  it:  he  only  |  dips  it  up.     He  does  not  dip  it  up  for  a  long  time, 

32  &x£e'daasaxa  dzEmo'kwe  ge'£nexs  la'e  la'gaa  la'xa  la  ts!&wu'nxa. 
Wa,  laE'in  Le'gadEs  Lle'gEkwe  la'xeq.  Wa,  he'£maaxs  la'eda 
q!ulsq!u'lyakwe  Le£lanEmxa  nEqa'la  L6£ma  dza'qwa,  yixs  k'!e's£ma- 

35  axat!  gaa'xstexa  gaa'la,  yisa  axno'gwadas.  Wa,  gi'Pmese  £wi'- 
£laeLeda  Le£lanEmaxs  la'eda  Le'£lala  &x£e'dxa  ha'nxxanowe  qa£s 
ae'k!e  ts!o'xug-indEq  qa  a'laklalese  la  e'giga.  Wii,  la  k-!o'qu- 
laq  qa£s  le  ha£no'lilas  la'xa  L,!e'gEgwats!e  La'watsa,  yixs  dzEmo'- 
gwats!aaLExs  k-  !e's£mex-de  q!al£e'deda  ge'£ne.     Wa,  la£me'se  &x£e'd- 

40  xa  xa'laesasa  mEt!a'na£ye  qa£s  xElo'lts!ode  la'xa  a'laklala  la 
q!alp!a'la  ge'fna  qa£s  le  XElts!a'las  la'xa  hanxxa'nowe.  Wa,  gi'l- 
£mese  nEgo'yoxsdaleda  ha'nxLanoxa  ge'£naxs  la'e  gwal  XEltsIa'leda 
bEgwa'nEmaq.  Wa,  la  k- lo'qwalllxa  ha'nxLahowe  qaes  le  h§,no'- 
lisas  la'xa  lEgwile.      Wa,  laguqlEqa'sa  £wa'pe   laq.     Wa,  a'Pmese 

45  gwal  gu'qaxs  la'e  nEgo'yaleda  ha'nxxanaxa  £wa'pe.  LaE'm  k"  !es 
xwe'tledsq.  Wa,  gi'l£mese  gwa'la,  la  &x£e'dxa  6'gu£la£maxat! 
ha'nxxan&  qa£s  ae'k!e  tslo'xtigintsa  £wa'pe  laq.  Wa,  gl'Pmese 
egEg'a'xs  la'e  ha'ngalllaq.  Wa,  lawI'sLa  k- !o'qwalilxa  ha'nx-- 
Lano,  yix  la  &xtsE£wa'tsa  ge'£ne  qa£s  ha'nx'LEndes  la'xa   lEgwI'le. 

50  Wa,  gi'l£mese  la'x xalaxs  la'e  a,x£e'dxes  gi'ltlEXLala  xwe'dayo  k  a'- 
ts!Enaqa  qas  tse'gostalis  la'xa  ge'£ne  LE£wis  £wa'pe  qa£s  xwe'laqa- 
£mexat!  guxstE'nts  laq.  Wa,  laE'm  hexsa'Em  gwe'gilaq  la'Jaa  lax 
tE'nx£IdEx-dEmLas.  Wa,  laE'm  hewa'xaEm  xwe'tledEq.  A'x-saEm 
tse'g"6stalaq.     Wa,   la   k-!es  gegilil  tse'gostalaqexs  la'e  ya'was£Id 
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before  it  ||  boils  a  little;  and  as  soon  as  it  boils  over,  it  is  taken  off  55 
the  fire  |  and  poured  into  the  cold  kettle.     Then  it  |  is  done.     The 
reason  why  it  is  quickly  poured  into  the  |  cold  kettle  is,  that,  if  it  is 
allowed  to  boil  for  a  long  time,  then  the  |  water  gets  clear,  and  the 
spawn  separates  from  the  liquid.  ||  When  it  is  poured  into  the  cold  60 
kettle  |  as  soon  as  it  begins  to  boil  over,  then  it  is  just  like  boiled 
flour,  and  it  is  mushy.  |  Immediately  the  man  takes  the  dishes  and  | 
puts  them  down  close  to  the  place  where  the  kettle  is  standing  |  in 
which   the  clayey  spawn  is.     Then  he  takes  a  long-handled  ||  ladle  65 
and  dips  up  the  clayey  salmon,  and  puts  it  |  into  the  dishes;  and 
when  the  dishes  are  full  of  the  |  clayey  spawn,  he  takes  oil  and  pours 
it  into  it, —  |  really  much  oil.     The  reason  why  they  take  much  |  oil  is 
that  it  chokes  those  who  eat  it.    After  (the  man)  finish  ||  putting  oil  into  70 
it,  he  puts  it  before  the  guests,  |  and  his  wife  takes  her  spoon-basket 
and  distributes  the  spoons  |  among  the  guests.     They  do  not  drink 
water  before  |  they  eat  it.     They  just  eat  it  right  away.     As  soon 
as  |  they  begin  to  eat,  the  man  draws  fresh  water  for  his  guests  to 
drink  ||  after  they  have  eaten.     As  soon  as  the  one  who  went  to  75 
get  water  comes  back,  |  he  puts  down  the  water  that  he  has  drawn, 
and  waits  for  his  guests  to  finish  |  eating;  and  after  they  finish  eating, 

mEdE'lx£wida.      Wa,    gi'Fmese    tE'nx£IdExs    la'e    ha'nx'sEndayo  55 
qa£s    le    guqa'dzEm    la'xa  wudEsgE'me    ha'nxLano.      Wa,   laE'm 
L!op    la'xeq.      Wa,    he'Em    la'glias    ha/labala    guqa'dzEm    la/xa 
wudEsgE'me  ha/nxLana,  ylxs  g-t'l£mae  ge'gilil  tE'ntEnkilaxs  la'e  la 
q  !o'ltse£sta.     Wa,  laE'm  gwe'l£ideda  ge'£ne  LE£wis  £wa/pala.     Wa, 
gi'Fmese  he'x-£idaEm  guqa'dzEm  la'xa  wudEsgE'me  ha/nxLanaxs  go 
g-a'lae  tE'nx£Ida;  wa,  la  yu  gwe'xsa  ha'nxxaakwex  quxa'  la  gE'n- 
ka.      Wa,   he'x-£ida£meseda   bEgwa'nEme  ax£e'dxa  lo'Elq'.wa  qa£s 
g'a'xe  mEx£alIlElaq  la'xa  ma/kala£me  lax   ha£ne'£lasasa    hanxxa- 
nowe,  yix  la  gi'ts  !E£watsa  l  le'gEkwe  ge'£na ;  wa,  la  ax£e'dxa  gi'lt  !ex- 
La   k*a'ts!Enaqa  qafs    tse'x-£ides  la'xa   l  le'gEkwe  ge'£na    qaes   tse-  55 
tsla'les    la'xa    lo'Elq!we.      Wa,    gi'Pmese  qo'qutleda    lo'Elqlwaxa 
l  le'gEkwe  ge'£nexs  la'e  ax£e'dxa  L!e'£ne   qa£s  k!uq!Eqe's  laq,  ylsa 
a'lak'Iala    la    q!e'nEma    L'.e'£na.     Wa,    he'Em   la'glias   q!e'nEma 
L!e'£na  la'qexs  mEkwa'e  la'xox  ha£ma/£yex.      Wa,  gl'Pmese  gwal 
klu'nqasa  L!e'£na   la'qexs   la'e   kaxdzamo'lllas   la'xes   Le£lanEme.  79 
Wa,    la'La   gEnE'mas   ax£e'dxes    ka'yatsle    qa£s  le   ts!Ewanae'sas 
la'xa  k'.we'le.     Wa,  laE'm  k!es   na'naqalgiwalax  £wa'paxs  kle's- 
£mae     yo's£ida.     Wa,  laE'm  a/Em  he'x£idaEm   yo'sa.      Wa,    g'1'1- 
£mese  yo's£IdExs  la'eda  bEgwa'nEme  tsax  a'lta  £wa'pa    qa   na'ge- 
g'eses  Le£lanEme  qo  gwa'lL  yo'saLo.     Wa,  g-t'l£mese   g-ax  ae'daa-  75 
qeda  lax'de  tsaxs  la'e  ha'ng'alilxes  tsa'nEme  qa£s  e'sEle  qa  gwa'les 
yo'ses  Le£lanEme.     Wa,  gi'Hmese  gwal  yo'saxs  la'e  ax£e'dxa  Io'eI- 


342  ETHNOLOGY   OF  THE   KWAKIUTL  [eth.  an».m 

78  he  takes  the  dishes  |  and  puts  them  down  at  the  place  where  his  wife 
is  sitting.  |  Then  he  takes  the  water  and  places  it  before  his  guests,  || 

80  and  they  drink;  and  after  they  have  finished  drinking,  they  |  go  out. 
They  never  eat  anything  before  they  eat  salmon-spawn,  |  and  those 
who  eat  it  never  eat  a  second  course  with  it.  | 
1  Salmon-Spawn  with  Salmon-Berry  Sprouts.— When  |  salmon-berry 
sprouts  are  eaten,  the  dried  salmon-spawn  is  taken  and  eaten  with 
it,  |  for  it  is  not  dipped  in  oil,  for  dried  salmon-spawn  and  oil  do  not 
5  agree:  |  therefore  they  do  not  dip  it  into  it.  It  is  also  eaten  ||  with 
fern-root,  when  it  is  eaten  by  the  old  women  and  |  men.  It  is  eaten 
with  salmon-berry  sprouts  |  and  fern-roots,  because  it  makes  one 
feel  sick  when  it  is  eaten  alone,  |  when  it  is  not  eaten  with  these  two. 
It  does  not  make  one  feel  sick,  |  when  the  salmon-spawn  is  eaten 

10  with  salmon-berry  sprouts  and  fern-root.  When  ||  the  winter 
dancers  are  brought  back,  and  the  singing-masters  continue  to  sing,  | 
the  whole  length  of  the  night  in  the  winter,  and  |  when  the  speaker 
of  the  house  has  to  speak  every  time  (a  dancer)  goes  out  of  the 
house,  |  when  they  lose  their  voices,  they  take  dried  salmon-spawn  | 
and  pass  it  to  those  who  have  lost  their  voices,  that  they  may  eat 

15  it.  ||  They  chew  it  for  a  long  time,  and  they  swallow  the  juice  |  that 
is  in  their  mouths,  for  what  comes  from  it  is  just  like  what  comes  from 
gum.     Then  |  they  have  no  longer  lost  their  voices;  and  also  the 


78  q!we  qa£s  ga'xe  mEx£a'lllas  la'xes  klwae'lase  L,E£wis  gEnE'me. 
Wa,  la   ax£e'dxa   £wa/pe   qa£s   le   hanxdzamo'lilas    la'xa   klwe'le. 

80  Wa,  la/xda£xu  na/x£ida.  Wa,  gi'Pmese  gwal  na'qaxs  la'e  ho'qu- 
wElsa.  Wa,  hewa'xaEm  ha£malgiwaleda  ha£ma'paxa  ge'£ne.  Wa, 
la'xaa  k-!es  he'llgintsE£weda  ha£ma'paq. 
1  Salmon-Spawn  with  Salmon-Berry  Sprouts. — Wa,  gi'Pmese  ha£ma'£ya 
qlwa'lEme,  la'e  ax£e'tsE£weda  la'llEm£we'dzEkwe  qa£s  ma'yEme  laq, 
yixs  kle'sae  ts!Epa'sE£weda  Le'£na,qaxs  a6'ts!agaedala'llEni£wedzE- 
kwe  LE£wa  L!e'£na;  la'g-Ilas  k!es  tste'pEla  laq.  Wa,  laxaa  ma'yEm 
5  la'xa  sagume,  yixs  ha'£mayaa'sa  q!ulsq!u'lyakwe  tsle'daqa  L6£ma 
be'bEgwanEme.  Wa,  he 'Em  la'g-Ilas  ma'yEm  la'xa  qlwa'lEme 
LE£wa  sagume,  yixs  ts!E'xsEmts!E£maaxs  le'x-a£mae  ha£ma'£ya, 
yixs  kMe'sae  ma'yEma  ma£l£eda'la.  Wa,  la  k!es  ts'.ExsEmsEle'da 
ma'sasa  lallEm£we'dzEkwe   la'xa  qlwa'lEme   LE£wa  sagume.     Wa, 

10  he'£mesexs  gi'Pmaeda  nena'gade  he'mEnalaEm  dE'nxElaxs  kikl'l- 
nElaeda  ts!e'ts!eqax  £wa'sgEmasasa  ga'nuLaxa  la  tslawti'nxa  L6£ma 
ya'yaq  lEntemelasexs  hemEnk- !ala£mae  yaq!Ent!alax  la'naxwaas  la- 
wElsa  yaexa.  Wa,  gi'l£mese  L!Eml£edExs  lae  ax£etsE£weda  la'llEm- 
£we'dzEkwe  qa£s  le  tslEwa'nae'dzEm  la'xa  la  LleLlE'mla  qa  hamx£- 

15  i'deseq.  Wa,  la  ge'gilil  ma'lekwaq  qa£s  nEqwe'xes  £wa'paeL!xa- 
wa£yaxs  la'e  he  gwex-s  gwa£le'k'eda  g-a'yole  laq.  Wa  he'x,£ida£mese 
gwal  LlE'mla.     Wa,  he'£misa  k'la'k-'.Etlenoxwe,  g1'l£mae  k- la'taxa 
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painter,  when  he  paints  |  the  front  of  a  house,  takes  rubbed  cedar-  18 
bark  and  |  puts  it  into  his  mouth,  and  he  takes  dried  salmon-spawn 
and  ||  he  bites  a  piece  off  from  it,  and  he  chews  it  with  the  cedar-  20 
bark;  |  and  as  soon  as  his  mouth  is  full  of  that  which  is  just  like  gum 
and  mdk,  |  he  spits  it  into  his  paint-dish,  and  he  does  not  stop  until 
the  paint-dish  is  nearly  |  full.     Then  he  takes  out  of  his  mouth  what 
has  been  chewed  |  and  puts  it  into  his  brush-box;  then  he  takes  a  || 
piece  of  coal  and  rubs   it   in   the   liquid   that  he  spit  out;  j  and  he  25 
only  stops  when  his  paint  is  really  black.  |  That  is  all  about  this.  | 

Sticky  Salmon-Spawn. — -As  soon  as  spring  comes,  then  |  the  bladder 
with  salmon-spawn  is  taken  down  from  where  it  hangs,  and  it  is  broken 
open  at  the  side.  ||  Then  a  piece  of  sticky  spawn  is  taken  out  when  |  30 
the  salmon-sprouts  are  brought  into  the  house.     They  peel  them, 
and  eat  the  sticky  spawn  with  the  |  salmon-berry  sprouts  when  they 
eat,  and  when  they  do  not  want  to  eat  the  sprouts  |  dipped  into  oil, 
for  oil  and  sticky  spawn  do  not  agree;  |  and  some  men,  when  they 
have  no  sticky  spawn,  dip  salmon-berry  sprouts  into  ||  oil,  and  also  35 
fern-roots,    when  they    are   eaten  |  by  the   old  women    and   men. 
When  |  the  women  go  to  dig  fern-root,  they  |  come  home  when  they 
get  a  great  many.     Immediately  they  sit  down  by  the  fire  and  |  roast 
the  fern-roots  under  the  fire  in  the  house.     As  soon  as  ||  the  bark  is  40 
blackened  all  over,  it  is  done.     Then  she  takes  a  piece  of  fire-wood 

tsa'kEma£yasa  g-o'kwe  la'e  &x£e'dxa  q!o'£yaakwe  ka'dzEkwa  qa£s  18 
axe'Les    la'xes    sE'mse.     Wa,  la    &x£e'dxa    la'llEm£wedzEkwe    qa£s 
q!Ex£I'de    laq.      Wa,    la    ma'mElekoq    LE£wa    k'a'dzEkwe.      Wa,  20 
gi'Pmese    qo't!aeL!xoxa    he    gwex-s    gwa£le'k-a    dzE'mxusto,    la'e 
hamts!a'las   la/xes    k*!a't!aase.     Wa,  a'l£mese   gwa'lExs    la'e  Ela'q 
qo't!es    k-!a't!aase,    wa,    he'x£ida£mese   axo'dxes   male'kwasoxde 
qa£s  g-e'ts!odes  la'xes  haba'yoatsle  g-a'g-ildayEma.    Wa,  la  ax£e'dxa 
tslEgu'te  qa£s  gexEltsla'les  lax  la  q!o'ts!Ewa'tses  hamts!a'layoxude.  25 
Wa,'a'l£mese  gwa'lExs  la'e  a'lak-!ala  la  ts!6'ltox£w!de  k- la'tElaLas. 
Wa,  laE'm£xaa  gwa'la. 

Sticky  Salmon -Spawn. — Wa,  g-i'l£mese  q!wa'xEnxExs  la'e  axa'xo- 
yowa  q!E'ngwats!e  la'xes  te'kwalaase  qa£s  qwabEno'tsawe.  Wa, 
la'naxwa  xa'L!ax£Id  ax£e'tsE£weda  qlE'nkwe,  yixs  g-a'xae  gE'mxela  30 
qlwa'lEme.  Wa,  la  se'x£itso  qas  mayEmaeda  qlE'nkwe  la'xa 
qlwa'lEmaxs  la'e  ha£ma'£ya,  yixs  qlE'msae  tslEpe'deda  se'x'axa 
qlwa'lEmaxa  L!e'£na,  qaxs  ao'tslagaeda  L!e'£na  LE£wa  qlE'nkwe. 
Wa,  gi'Pmese  k- lea's  qlE'nkwa  wao'kwe  bEgwa'nEma  la'e  tslEpa'xa 
L!e'£naxs  se'x-aaxa  qlwa'lEme.  Wa,  he'£mesa  sa'gumaxs  sa'x'sE-  35 
kwaeda  q!ulsq!u'lyakwe  L6£ma  le'Elk!wana£ye.  Wa,  gi'l£mese  la 
sa'kweda  tslEdaqaxa  sa'gume;  wa,  g-i'l£mese  qlEyo'lqexs  la'e 
na'£nakwa.  Wa,  he'x£ida£mese  klwano'lisxes  lEgwI'le  qa£s  L!e'x-e- 
idexa  sa'gume  lax  awa'bollsases  lEgwI'le.  Wa,  gi'l£mese  k!we- 
k!umElk-!Enx-£IdExs    la'e    Llo'pa.     Wa,    la    ax£e'dxa    lEqwa'    qa£s  40 
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41  and  |  puts  it  clown  on  the  floor  of  the  house;  and  she  takes  her 
shortest  wedge,  |  and  she  takes  the  roasted  fern-root,  and,  holding  it 
in  the  left  hand,  |  she  puts  one  end  of  it  on  the  fire- wood;  tnen  she 
begins  to  beat  |  it  with  the  wedge,  and  she  only  stops  beating  it 

45  when  it  is  flattened  out.  ||  After  she  has  beaten  it  soft,  she  measures 
off  lengths  of  |  four  finger-widths  and  breaks  them  off;  |  and  after 
this  has  been  done,  she  puts  them  on  a  food-mat.  |  Then  she  takes 
some  of  the  sticky  spawn  to  eat  with  the  roasted  |  fern-root,  and  they 
eat  the  fern-root.     When  there  is  no  sticky  spawn  to  eat  with  the 

50  fern-root,  ||  they  dip  it  into  oil.  | 
1       Roasted  Salmon-Spawn. — Now  I  will  talk  again  about  the  spawn.  | 
When  various  kinds  of  salmon  are  first  caught  by  the  fishermen  who 
go  trolling,  |  the  woman  takes  the  whole  salmon-spawn,   and  she 
takes  the  ro  as  ting-tongs  |  and  she  puts  the  salmon-roe  into  them 
5  doubled  up  in  this  way:  ||  ^        After  this  has  been  done,  she 

puts  it  up  by  the  side  of  the 


over,  she  takes  it  off.    Then  ^ 
once,  while  it  is  still  hot;   <^ 


fire;  and  when  it  is  |  white  all 
it  is  done.  |  It  is  eaten  at 
for  I  it  is  not  eaten  afterwards 


when  it  is  cold;   and  it  is    <£  E  3k  not  dipped  into  |  oil,  but  they 
10  drink  much  water  after  hav-     ifr     B-  ing  eaten  ||  the  roasted  salmon- 
roe.*    Then  a  flat  stone  is  put  on  the  fire;  |  and  when  it  is 

41  ka't  !a£llleq.  Wa,  laxaa  ax-e'dxa  ts!Ek!wa'gaJyases  LE'mgayo.  Wa, 
la  ax£e'dxa  LlE'nkwe  sa/gum  qa£s  da'leses  gE'mxolts!ana  la'qexs 
la'e  ka't  lets  6'ba£yas  la'xa  lEqwa'.  Wa,  he'£mis  la  t  !E'lx£wIdaa- 
tseq,  yisa  LE'mg-ayo.     Wa,  a'l£mese  gwal  tte'lxwaqexs  la'e  pepE- 

45  xEnx,£Ida.  Wa,  g-i'l£mese  gwal  tlE'lxwaqexs  la'e  £mE'ns£IdEq  qa 
mo'dsnes  awa'sgEmas  la'xEns  q!wa/q!waxts!ana£ye,  la'e  aElts!a'laq. 
Wa,  g  i'Pmese  gwa'lExs  la'e  axdzo'ts  la'xa  ha£madzo'we  le'£wa£ye. 
Wa,  la  ax£e'd  la'xa  qlE'nkwe  qa£s  ma'sesexs  la'xa  L!Enku  sa'- 
gumxs  la'e  L!Exx!ax-a.     Wa,  gi'Pmese  k- lea's  qlE'nkwa  iJEXLla'- 

50  xaxs  la'e  tslEpa'xa  L!e'£na. 
1  Roasted  Salmon-Spawn. — Wa,  la£me'sEn  e'dzaqwaltsa  ge'£ne.  Wa, 
he'£maaxs  ga'lae  la'LanEma  k"!o'k!utElasa  do'dEk!wenoxwe;  wa,  la 
ax£e'deda  tslEda'qaxa  sEne'ts!a£ye  ge'£na  qa£s  ax£e'dexa  Llo'psayo 
qafs  gwa'naxEndalesa  ge'£ne  laq,  g-a  gwa'leg'a  (Jig-).  Wa,  g'l'Pmese 
5  gwa'lExs  la'e  Ea'nolisaq  la'xa  lEgwI'le.  Wa,  gi'Pmese  £na'xwa 
£mE'l£niElsgEmx"£IdExs  la'e  a'xsana.  Wa,  laE'm  Llopa  laxe'q.  Wa, 
he'x£ida£mese  hamx£I'tsE£wa,  yixs  he'£mae  a'les  tslE'lqwe,  qaxs 
k"  le'sae  ha£ma'xs  la'e  wudEx-£i'da.  Wa,  k*  !e's£Emxaa  ts  !EpEla'  la'xa 
L  !e'£na.     Wa,  la  q  !ek"  !Ets  !a£ya  £wa'paxs  la'e  na'x£Ideda  ha£ma'pdaxa 

10  L!o'bEkwe  ge'£na.  Wa,  la'xaa  laxxanoweda  pE'xsEme  tle'ssma. 
Wa,  gi'l£mese  ts!E'lxsEmx£idaxs  la'e  kMipsana'weda  tle'sEme  la'xa 
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hot,  the  stone  is  taken  off  from  the  |  fire  and  laid  by  the  side  of  the  12 
fire.     Then  the   |  whole  salmon-spawn  is  taken  and  is  laid  down 
lengthwise  on  the  hot  stone  |  in  this  manner:  ^zP~~~~^  This  *s 

named  "stuck-on-the-stone."     As  soon  ||  as  it  ^-g^lfe^^  is  all  on  15 
the  stone,  it  is  put  up  edgewise  by  the  fire,  N^^-^^     s0  ^nat  I 
the  spawn  is  heated.     As  soon  as  it  all  turns     ^^  white,  | 

it  is  done.  Then  it  is  taken  off  from  the  fire  and  scraped  off;  | 
and  it  is  eaten  at  once,  while  it  is  still  hot;  it  is  also  |  not  dipped 
into  oil  by  those  who  eat  it,  only  much  water  ||  is  drunk  after  it  has  20 
been. eaten;  also  it  is  not  used  for  inviting  people  of  |  another  house; 
only  the  owner  of  this  kind  of  |  spawn  eats  what  is  stuck  on  the 
stone.  | 

Boiled  Spawn  of  Silver-Salmon. — The  |  spawn  of  the  silver-salmon, 
when  it  is  first  caught  by  trolling,  is  also  boiled.  ||  After  the  woman  25 
has  cut  open  the  salmon,  she  takes  |  a  kettle  and  puts  spawn  into  it. 
Then  she  pours  |  water  into  it,  until  it  covers  the  spawn.  |  Then  she 
puts  it  on  the  fire.  It  is  not  left  to  boil  long,  before  it  becomes  white.  | 
Then  it  is  taken  off  the  fire.  The  woman  just  takes  the  spoons  ||  and  30 
gives  them  to  her  children  and  to  her  husband,  |  and  the  woman  just 
puts  the  kettle  with  the  spawn  in  it  |  before  her  children  and  her 
husband,  and  they  eat  it  with  spoons.  |  They  only  eat  quickly  the 

lEgwI'le  qa£s  paxale'lEme  la'xa  ona'lise.     Wa,  la£me'se  &x£e'tsE£wa  12 
sEne'dza'ye  ge'£na  qa£s  le  kadEdzoda'layo  la'xa  tslE'lqwa  tle'sEma; 
ga  gwa'leg'a  {fig.).    Wa,  he' Em  Le'gadEs  k!ut!aa'ku.    Wa,  gi'Pmese 
£wl'£la   la    axa'laxs    la'e    k"!o'gun6lidzEm    la'xa   lEgwi'le    qa   hes  15 
L!e'salasE£weda  ge'£ne.     Wa,  gi'Pmese  £wl'£la  la  £mE'lx£IdExs  la'e 
Llo'pa.     Wa,  he'x£Ida£mese    axsa'no   qa£s  k-o'sElotsE£we.     Wa,  la 
he'x-£idaEm  ha£mx£ItsE£wa,  yixs  he'£mae  a'les  ts  !Elqu.    Wa,  laE'mxaa 
k' lea's  L!e'£na  ts!Epa'sosa  ha£ma'paq.     Wa,  a'£mes  qle'nEma  £wa'pe 
na'geg-esa    ha£ma'paq.     Wa,    la'xaa    k"!es    Le£lalayo     la'xa    6'gu-  20 
£lats!Ese    g-oku    be'bEgwanEma.     A'Em     le'x-a£ma    axno'gwadasa 
ge'£ne  he  gwe'g"ile  ha£ma'pxa  k!ut!aa'kwe. 

Boiled  Spawn  of  Silver-Salmon. — Wa,  la'xaa  ha'nxxEntsE£weda 
ge'£naxs  g'a'lae  la'i.anEmeda  do'gwinete  dza£wu'na.  Wa,  laE'm 
gi'l£Em  gwal  xwa'LasE£wa,  yi'sa  tslEda'qe.  Wa,  la  ax£e'dxa  25 
ha'nxLanowe  qa£s  axts!o'desa  ge'£ne  laq.  Wa,  la  qEplEqa'sa 
£wa'pe  laq  qa  tlEpEya'lesa  ge'£naxa  £wa'pe.  Wa,  la  ha'nxLEnts. 
Wa,  k-!e'st!a  ge'g'ihl  maE'mdElqulaxs  la'e  £mE'l£mElsgEmx,£ida. 
Wa,  la  ha'nxsEndEq.  Wa,  a'£meseda  tslEda'qe  ax£e'dxa  ka'k'E- 
tslEna'qe  qa£s  tslEwa'naeses  la'xes  sa'sEme  le£wis  la/£wunEme.  30 
Wa,  a/£mese  h&'nxdzamollleda  tslEda'qasa  ha'nxLanowe  ge'£ne- 
ts!ala  la'xes  sa'sEme  LE£wis  la'£wunEme.  Wa,  la'xda£xwe  yo's£Ida. 
Wa,    laE'mxaa    a'l£Em    ha£ma'£ya    dze'le    hala'xEku    ge'£nexs   la'e 
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fresh  salrnon-spawn  |  at  noon  and  in  the  evening.     It  is  not  eaten  in 
35  the  morning,  for  ||  it  makes  one  sleepy.     After  they  have  eaten  the 
salmon-spawn,  |  they  drink  water.     That  is  all  about  the  salmon- 
spawn.  I 
1      Sockeye-Salmon. — Now1  I  will  talk  about  the  |  way  it  is  cooked. 
When  winter  comes,  the  |  woman  takes  her  soaking-box  and  puts 
it  down  in  the  corner  of   the  |  house.     Then  she  pours  water  into 
5  it.     When  it  is  half  full  ||  of    water,   she   takes   the  basket  with 
the  split  salmon  and  |  brings  it  out,    and  puts  it  down  near  the 
soaking-box.     Then  she  takes  out  the  |  split  salmon  and  puts  them 
into  the  soaking-box.     After  she  has  done  so,  |  she  takes  two  large 
stones  and  puts  them  on  top  of  |  the  split  salmon  that  are  to  be 
10  soaked,  to  keep  them  under  water.  ||  Sometimes  they  are  left  in  four 
or  six  I  days  soaking  in  the  house.     As  soon  as  they  are  soft,  the 
woman  |  takes  a  kettle  and  puts  it  by  the  side  of  the  fire;  then  |  she 
takes  out  the  split  salmon,  and  takes  them  where  the  kettle  is  stand- 
ing. I  Then  she  cuts  the  split  salmon  into  three  pieces  with  her  fish- 
15  knife,  ||  and  she  puts  them  into  the  kettle.  |  After  she  has  done  so, 
she  takes  a  piece  of  old  mat  and  covers  over  |  the  split  salmon  that 
is  in  the  kettle.  |  After  she  has  tucked  in  (the  mat)  all  around,  she 
pours  a  little  |  water  over  it.     Then  she  puts  it  over  the  fire.     As 


nEqa'la    L6£ma    dza'qwa.     Wa,    la    k-!es    haeme'xa    gaa'la,    qaxs 

35  kwa'lats!Emae.     Wa,    gi'l£mese    gwa.1    ha£ma'pa   yo'saxa   ge'£nexs 

la'e"  na'gek  ilaxa  £wa'pe.     Wa,  laE'm  gwa'la  ge'£ne  la'xeq. 

1      Sockeye-Salmon.  — •  Wa,1   la£me'sEn     gwa'gwexs£alal    la'qexs  la'e 

ha£me'x'si]asE£wa.     Wa,  he'£maaxs  la'e  ts!awu'nx£Ida.      Wa,  le'da 

tslEda'qe    ax£e'dxes    t!e'lats!e    qa£s    ha'ng'alileq    lax   one'gwilases 

g-6'kwe.     Wa,   la   guxts!o'tsa   £wa'pe    laq.     Wa,    g-i'l£mese    nEgo- 

5  ya'laxa    £wa'paxs    la'e    ax£e'dxes    q!wa'xsayaa'ts!e    Lla'bata    qa£s 

g'a'xe  hano'lilas    la'xa    t!e'lats!e.      Wa,  la£me'se    L6'x£wElts!odxa 

q!wa'xsa£ye  qa£s  L6'x£stalls  la'xa  t!e'lats!e.    Wa,  gi'l£mese  gwa'lExs 

la'e    da'x,£Idxa     ma£ttsE'me     awa'     tle'sEma    qa£s     t!a'qEyi'ndes 

la'xa  t!e'lasE£waseda  q!wa'xsa£ye  qa  £wu'nsales  la'xa  £wa'pe.     Wa, 

10  la£mes    £na'l£nEmp!Ena   mo'p  !Enxwa£se   £na'las   loxs    q!EL!Ep!E'n- 

xwa£sae  £na'las  t  le'ltallla.     Wa,  gl'Pmese  poVidExs  la'eda  ts  lEda'qe 

ax£e'dxa  ha'nx-Lanowe  qa£s  le  ha£n6'llsas  la'xa  lEgwI'le.     Wa,  la 

L6'x£wustE'ndxa  q!wa'xsa£ye  qa£s  les  laxha£ne'lasasa  ha'nxLanowe. 

Wa,     la£me'se     ya'lyuduxusala     t!o't!Ets!alasa    xwa'Eayowe    la'xa 

15  q!wa'xsa£ye.      Wa,  la£me's    mo 'ts  lots    la'xa  ha'nx-Lanowe.       Wa, 

g"i'l£mese   gwa'lExs    la'e     axo'dxa   k!a'k'!obana    qas    na'sEyindes 

lax  6'kwEya£yasa  q!wa'xsaeye  la  g-I'ts!a  la'xa  ha'nxLanowe.    Wa, 

g1'l£mese  gwat  tslo'pax  e'waneqwasexs  la'e  guq!Eqasa  h5'lalbida£we 

£wap  laq.     Wa,  la  ha'nxLEnts  la'xes   lEgwI'le.     Wa,  g  i'l£mese  la 

1  Continued  from  p.  240,  line  27. 
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soon  as  it  ||  boils,  she  strikes  with  her  tongs  the  covering  on  top,  |  so  20 
that  no  steam  may  come  through  the  cover  |  of  what  is  on  the  fire. 
It  boils  a  long  time.  |  Then  she  takes  it  off;  then  the  kettle  remains 
standing  on  the  floor  of  the  house.  |  Then  the  woman  takes  a  dish 
and  an  oil-dish  and  oil,  ||  and  takes  them  to  the  place  where  she  is  25 
sitting;  and  |  after  she  has  put  them  all  down,  she  takes  her  tongs  and 
takes  off  the  covering  of  the  |  kettle,  and  she  puts  it  down  with  her 
tongs  at  the  end  of  the  fire;  |  and  she  also  takes  out  with  the  tongs 
the  split  salmon  that  she  has  cooked,  |  and  she  puts  them  into  a  dish. 
As  soon  as  they  are  ||  all  out  of  the  water,  she  spreads  out  the  split  30 
salmon  in  the  dish;  |  and  when  this  is  done,  she  takes  oil  and  pours  it 
into  the  |  oil-dish;  and  after  this  is  done,  she  takes  a  food-mat  |  and 
spreads  it  before  those  who  are  given  to  eat.  |  After  this  is  done,  she 
takes  up  the  dish  and  the  oil-dish  ||  and  places  them  in  front  of  her  35 
guests.     The  oil-dish  is  put  |  inside  of  the  dish.     When  this  is  done, 
she  |  dips  up  some  water  and  gives  it  to  those  who  are  going  to  eat.  | 
At  once  they  rinse  their  mouths;  and  after  they  have  done  so,  they 
drink;  |  then  they  begin  to  eat.     They  themselves  break  to  pieces  || 
the  split  salmon  that  is  given  them  to  eat;  and  they  dip  it  into  oil  40 
and  |  put  it  into  their  mouths;  and  after  they  have  finished  eating, 
the  |  woman  goes  and  takes  the  dish  and  takes  it  to  her  seat,  |  and 


maE'mdElqulaxs  la'e  kwe'xases  tsIe'sLala  lax  6'kwEya£yas  nayimas  20 
qaxs    k-!e'sae    he'fqlalaq     k-Exusa'leda    kla'lEla     lax   nayimases 
ha'nxxEnde.      Wa,     la£me'se    ge'g-ilil£Em     maE'mdElqulaxs    la'e 
ha'nxs£EndEq.      Wa,    a'£mese  la   ha£ne'leda   ha'nxLanowe.      Wa, 
la'Leda  tslEda'qe  ax£e'dxa  lo'qlwe  LE£wa  ts!Eba'ts!e  LE£wa  L!e'£na 
qa    g'a'xes    axe'l    lax    klwae'lasas.      Wa,    gi'Pmese    £wi'£la    gax  25 
ax£a'lllExs  la'e  ax£e'dxes  tsIe'sLala  qa£s  k"!Ep!e'des  lax   nayimases 
ha'nxxEnde.     Wa,  la   k-!ip!a'lilas    la'xa  obe'xLalallfases  lEgwI'le. 
Wa,    laxaa   he'£ma  tsIe'sLala    k- Iip£usta'lay6sexes    ha£me'x-silasE- 
£weda  q!wa'xsa£ye  qa£s  le  k-!ipts  la/las  la'xa  lo'qlwe.     Wa,  g-i'l£mese 
£wi'£lo£staxs  la'e  gwe'lalts  lotsa    q!wa'xsa£ye    la'xa    lo'qlwa.     Wa,  30 
gi'Pmese  gwa'lExs   la'e    ax£e'dxa   L!e'£na   qa£s   k!unts!o'des  la'xa 
tsteba'tsle.     Wa,  g-i'l£Emxaa'wise  gwa'lExs    la'e   ax£e'dxa  ha£ma- 
dzowe'    le'£wa£ya    qa£s    le    LEpdzam6£lilas   la'xes    ha£mg-I'lasE£we. 
Wa,  gi'l£mese  gwa'lExs  la'e    k'a'gllilxa  loqlwe    LE£wa   ts!Eba'ts!e 
qa£s  le  kaxdzamo'lilas  la'xes  Le'£lanEme.     Wa,  la/La  ka'ts!E£weda  35 
tsteba'tsle   lax  6'tslawasa   lo'qlwe.     Wa,  g-i'l£mese   gwa'lExs   la'e 
tsa'x£idxa  £wa'pe  qa£s  le  tsa'£x£Its  la'xa  ha£ma'pLe.     Wa,  he'x£I- 
da£mese   tslEwe'LlExoda.     Wa,   g-i'l£mese   gwa'lExs   la'e   na'x£eda. 
Wa,  la'x-da£xwe  ha£mx,£I'da.     Wa,  laE'm  q!ulexs£Em  k!o'k!upsa- 
leda  ha£mgi'lasE£waxa  q!wa'xsa£ye  qa£s  ts!Ep!ides  liixa  L!e£na  qa£s  40 
ts!o'q!uses   la'xes   sE'mse.      Wa,  gi'l£mese   gwal    ha£ma'pa  la'eda 
tslEda'qe  la   k-a'g-illtxa   lo'qlwe    qa£s    les    la'xes  klwae'lase.     Wa, 
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she  pours  out  into  the  kettle  the  food  that  is  left;  then  she  |  washes 
45  it  out  with  water;  then  she  pours  water  into  it,  and  she  puts  ||  it 
again  before  those  to  whom  she  has  given  to  eat.  At  once  |  they 
who  have  been  eating  wash  their  hands.  When  |  the  guests  begin 
to  eat,  the  husband  of  the  woman  draws  fresh  |  water;  and  when 
they  finish  washing  their  hands,  |  the  bucket  with  water  in  it  is 
50  put  before  them,  and  ||  they  drink;  and  after  they  finish  drinking, 
they  wait  for  the  |  second  course.  That  is  the  end  of  this.  |  And 
when  the  owner  gets  hungry,  she  takes  a  split  salmon  out  of  the 
soaking -box;  |  then  she  takes  the  tongs  and  holds  it  between 
them,  and  scorches  it  by  the  |  fire  in  this  manner; 
55  and  as  soon  as  the  steam  comes  through,  ||  she 
knows  that  it  is  done;  but  this  is  called  |  "cooked 
quickly  for  those  who  are  hungry,"  and  this  is 
also  dipped  in  oil  |  when  it  is  eaten.  That  is  all 
about  this.  | 

1       Silver-Salmon.1 — In  the  evening  the  man  invites  the  |  chiefs  to 

come  and  eat  with  spoons  the  fresh  silver-salmon.  |  When  all  the 

men  are  in  the  house,  he  takes  his  kettle  |  and  pours  water  into  it. 

5  Then  he  puts  it  on  the  fire.  ||  His  wife  takes  four  fresh  split  silver- 


43  la  qEpstE'ntsa  ha£mx-sa£ye  la'xa  ha'nxLanowe.  Wa,  la£me'se 
tslo'xug  intsa  £wa'pe  laq.     Wa,  la    qEptslo'tsa  £wa'pe  la/qexs  la'e 

45  xwe'laqa  kaxdzamo'lllas  la'xes  ha£mgi'lasEswe.  Wa,  he'x£ida- 
£mese  ts!E'nts!Enx£w!dExda£xwa  ha£ma/pde.  Wa,  gi'l£EmLa'xde 
ha£mx,£I'deda  Le'£lanEmaxs  la'e  la/£wunEmasa  tsteda'qe  tsax  a'lta 
£wa'pa.  Wa,  gi'l£mese  gwal  ts!E'nts!Enkweda  klwe'laxs  la'e 
ha'ngEmlllEma     £wa'bEts!ala     na'gatsle     laq.       Wa,     la'xda£xwe 

50  na'x£ida.  Wa,  gi'l£mese  gwal  na'qaxs  la'e  awu'lgEmga£lll  qa£s 
he'leg  intsE£we.  Wa,  laE'm  gwal  la'xeq.  Wa,  g"i'i£Em  po'sqleda 
axno'gwadas  la'e  a'Em  ax£wiistE'ndxa  q!wa'xsa£ye  la'xa  t!e'lats!e 
qa£s  ax£e'dexa  ts!e'sLala  qa£s  k- !ipa'leqexs  la'e  pExa'q  la'xes 
lEgwi'le ;  ga  gwa'leg-a  (fig.) .    Wa,  gl'Pmese  klxumxsa'weda  k"  la'lEla 

55  la'qexs  la'e  qla'LElaqexs  lE£ma'e  Llo'pa.  Wa,  he'Em  Le'gadEs 
ha'laxwasE£wesa  po'sqla.  Wa,  las'mxaa  tslEpa's  la'xa  L,!e'£naxs 
la'e  ha£ma'pEq.  Wii,  laE'm  gwal  la'xeq. 
1  Silver-Salmon.1— Wa,  la  dza'qwaxs  la'eda  bEgwa'nEme  Le'£lalaxa 
gi'gigama£ye  qa  ga'xes  yo'saxa  dze'le  6'klwinesa  dza£wu'ne.  Wa, 
g-i'l£mese  £wi'£laeLExs  la'eda  bEgwa'nEme  ax£e'dxes  ha'nxLanowe 
qa£s  giixts!6'desa  £waApe  laq.  Wa,  la  hanxLE'nts.  Wa,  la'La 
5  gEnE'mas  ax£e'dxa  mo'we    dzel  xwa'LEk"    dza£wiina  qa£s  k-aqEla- 

i  The  first  silver  salmon  of  the  season  is  caught  by  trolling.  It  is  cut  in  a  ceremonial  manner,  head  and 
tail  being  left  attached  to  the  backbone.  These  are  roasted  and  eaten  at  once,  as  will  be  found  described  on 
p.  610.    The  meat  of  the  silver-salmon  is  boiled. 
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salmon   and  slices  their  meat  |  crosswise.     When  the  water  in  the    6 
kettle  is  boiling,  |  she  puts  the  four  fresh  silver-salmon  into  it.     The 
woman  only  |  stirs  it  when  it  has  been  boiling  for  some  time,  to 
break  it  into  pieces.  |  After  she  has  finished  stirring  it,  she  takes 
three  dishes,  ||  when  there  are  twelve  men  who  will  eat  with  spoons  10 
the  fresh  silver-salmon,  |  and  she  takes  twelve  spoons  which   are 
really  new,  |  and  the  large  dipping-ladle.     As  soon  as  |  they  have 
all  been  put  down,  she  washes  out  the  three  dishes  and  the  spoons;  | 
and  after  she  has  done  so,  she  puts  the  meat  of  the  ||  silver-salmon  15 
into  the  dishes.     When  the  dishes  are  filled,  |  she  spreads  a  food-mat 
in  front  of  (the  men) ;  and  the  man  |  takes  up  the  dishes  and  places 
them  before  four  |  men,  and  he  places  another  before  four  |  others,  and 
again  one  dish  before  four  others.  ||  After  all  the  dishes  have  been  20 
put  down,  he  distributes  the  spoons  |  to  them;  then  he  gives  them 
water  to  drink.  |  After  they  have  finished  drinking,  the  one  highest 
in  rank  prays  the  same  |  prayer  that  they  said  when  they  first  ate 
the  roasted  eyes;1  |  and  after  he  stops  speaking,  they  begin  to  eat 
with  spoons.     When  ||  they  begin  to  eat,  the  man  takes  up  a  bucket  25 
and  goes  to  draw  |  fresh  water;  and  when  he  comes  back,  he  puts 
down  the  |  bucket  with  water  in  it,  and  waits  for  them  to  finish 
eating.     After  they  finish  |  eating,  the  man  takes  up  from  the  floor 


tE'mdeq.      Wa,    gi'l£mese    mEdE'lx£wIdeda    la    hfi'nxxalaxs    la'e    6 
axstE'ntsa   mo'we    dzel   dza£wu'n    laq.     Wa,  a/l£meseda   tsteda/qe 
xwe'tledqexs  la'e  ge'gllll    maE'rndElqula  qa   q!we'q!iilts!es.     Wa, 
gi'l£mese  gwal   xwe'taqexs   la'e    ax£e'dxa  yu'duxuxLa  lo'Elqhvaxs 
ma£lo'gug'iyoeda   be'bEgwanEm    yo'salxa   dze'le    dza£wu'na.     Wa,  10 
he'£misa  ma£lEXLa'giyowe  keka'tslEnaqaxa  a'la  la  Elo'laqa.     Wa, 
he'£misa    £wa/lase    tsa'xLa     k-a/ts!Enaqa.      Wa,    g"i'l£mese    £wl'£l- 
galilExs  la'e  tslo'xug  indalaxa  yu'duxtixLa  lo'Elqlwa  LE£wa  kek'a'- 
tslEnaqe.     Wa,  gl'l£mese  gwa'lExs    la'e  tsa'ts'.odalasa  qlE'mlalasa 
dza£wii'ne    la'xa    lo'Elqlwa.     Wa,    gi'l£mese    £wI'£lts!Ewakwa   la'e  15 
LEpdzamo£lllasosa  ha£ma'dzowe  le'£wa£ya.     Wa,  le'da  bEgwa'nEme 
ka'gililxa     lo'Elqlwe     qa£s     le     kaxdzamo'lllas     la'xa    mo'kwe 
be'bEgwa'nEma.     Wa,  la  e'tletsa  £nEme'xLa  lo'qlwa   la'xa  mo'xu- 
£maxat!.     Wii,  la  e'tletsa  £nEme'xLa  lo'qlwa   la'xa  mo'xu£maxat!. 
Wa,  g  i'Pmese  £wi'£lgallla  lo'Elqlwaxs  la'e  ka's£itsa  ka'kEtslEnaqe  20 
la'xda£xwEq.     Wa,  la  tsa'x£itsa  £wa'pe  laq  qa  na'x£ideseq.     Wa, 
g1'l£mese  gwal    naqaxs  la'eda   na'xsalaga£yas   ts!E'lwax£ida,  yi'sa 
tslE'lwaqElasa     gi'hrde     ha£ma'pxa    Llo'bEkwe  xixExsto'wakwa.1 
Wa,  g-i'l£mese  q!we'l£edExs  la'x-da£xwae   yoVlda.     Wa,  gi'l£mese 
yo's£idExs  la'e  klo'qulileda  bEgwa'iiEmaxa  na'gats!e  qa£s  le  tsax  25 
a'lta  £wa'pa.     Wa,  g"i'l£mese  g-ax  ae'daaqaxs  la'e  ha'ngaliltsa  na'- 
gats'.e  £wa'bEts!ala,  qa£s  e'sEle  qagwfdes  yo'sa.     Wii,  gi'l£mese  gwal 
yo'saxs  la'eda  bEgwa'nEme  klo'qulllxa  na'gatsle  £wa'bEtsala  qa£s 

1  Seo  p.  Gil. 
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the  bucket  with  water  ia  it  and  |  pubs  it  in   front  of  his   guests. 

30  Then  they  drink,  and  ||  the  man  takes  up  the  dishes  and  puts  them 
down  at  the  place  |  where  his  wife  is  sitting.  Then  he  takes  the 
spoons  and  |  puts  them  down  at  the  place  where  his  wife  is  sitting. 
As  soon  as  |  this  is  done,  the  guests  go  out.     They  do  the  same  with  | 

35  the  dog-salmon  when  it  is  caught  for  the  first  time.  ||  They  also  do 
the  same  thing  with  the  dog-salmon  when  it  is  |  dried  for  winter, 
when  they  are  going  to  keep  it  in  the  same  way  as  the  |  silver-salmon. 
They  do  not  pour  oil  over  it,  because  it  is  really  |  fat:  therefore  they 
give  it  to  eat  only  in  the  evening.  |  This  is  also  the  way  when  silver- 
salmon  caught  by  trolling  is  eaten  with  spoons  in  the  morning.  || 

40  He  who  eats  it  is  never  strong;  he  always  feels  sleepy  the  |  whole 
day,  and  he  is  not  strong:  therefore  it  is  first  eaten  in  the  |  evening. 
As  soon  as  the  dog-salmon  coming  from  the  upper  part  of  the  |  river 
is  eaten,  they  pour  much  oil  over  it,  for  it  is  dry;  |  and  there  is  never 

45  a  time  when  they  do  not  eat  it  in  the  morning,  at  noon,  and  ||  in  the 
evening.  They  are  afraid  to  eat  it  in  the  morning,  when  it  just 
jumps  |  at  the  mouth  of  the  river,  for  it  is  really  fat.  That  is  |  the 
cause  of  making  (those  who  eat  it)  sleepy.  That  is  the  end  of  this.  | 
1  Sun-Dried  Salmon  (Gwasila) . — When  winter  comes,  (the  woman) 
always  |  takes  sun-dried  salmon  for  breakfast-food;  |  and  when  she 
takes  some  of  it,  she  takes  her  tongs  and  puts  it  flat  between  |  them 


le  ha'nx'dzamolila  la'xa  klwe'le.     Wa,  la/x-da£xwe  na'x£lda,  la'aL  a 

30  seda  bEgwa'nEme  k-a'g  illlxa  lo'Elqlwe  qa£s  le  k'a'galilElas  lax 
klwae'lasases  gEnE'me  loxs  la'e  ax£e'dxa  ka'k'EtslEnaqe  qa£s 
la'xat!  Sx£a'lIlElas  lax  klwae'lasases  gEnE'me.  Wa,  giT'mese 
gwa'lExs  la'e  ho'quwElseda  khve'lde.  Wa,  he'Emxaa  gwegi'lasE- 
£weda  gwa/£xnesaxs  g-a'lae  la'LanEma. 

35  Wa,  he/£mise,  he'Emxaa  gwe'gilasE£weda  gwa'£xnesaxs  la'e 
lE'mxwasE£wa  qaLe'da  ts!awu'nxe,  yixs  axelakweLe  gwegi'lasaxa 
dza'wu'ne.  Wa,  laE'm  k!es  k!u'nq!Eqasosa  L!e'£na  qaxs  a'lae 
tsE'nxwa.  He'£mis  la'gilas  al£E'm  ha£mgi'layoxa  la  dza'qwa. 
Wii,  he'£maaxs  yo'sasEJwaeda  do'gwinete  dza£wii'nxa  gaa'la.     He- 

40  wa'xat!a  la  q!uq!ula'x£ideda  yo'saq.  A'Em  he'mEnalaEm  la'lasaxa 
na'la,  k!es  la'loqula.  Wa,  he'£mis  la'g-ilas  a'l£Em  yo'sasoxa 
dza'qwa.  Wa,  gi'l£mese  he'deda  gwa'£xnise  gayo'l  lax  £nE'ldzasa 
wa,  yo'saso£wa,  la'e  k!ii'nq!Eqasosa  q!e'nEm  L!e'£na  qaxs  ts!e'nasae. 
Wa,  he'EmLal  k- lea's  k-!es  yo'sdEmqxa  gaa'la  LE£wa  nEqa'la  L6£ma 

45  dza'qwa.  Wa,  la  kllE'm  yo'sasoxa  gaa'laxs  he'£mae  a'les  mEna'la 
lax  6'xusiwa£yasa  wa,  qaxs  Lo'mae  tsE'nxwa.  He'Emxat!  lo'xu- 
megEme.  Wa,  laE'm  gwat  la'xeq. 
1  Sun-dried  Salmon. — Wa,  le  ts!awu'nx£idExs  la'e  he'mEnalaEm 
ax£e'd  la'xa  ta'yaltslala  qa£s  gaa'xsta£yaxa  gaa'la.  Wa,  he'£ma- 
axs  la'e  ax£e'd  laq;  la£me's  ax£e'dxes  ts!e'sLala  qa£s  k'!EbEts!a'£yes 


boas]  KECIPES  351 

in  this  miinner:  If]  Then  the  skin  side  is  first  blistered, 

not  ||   too  near   J  ■«>.     the  fire,   so   that    all    the  scales   are  5 

blistered   off.    |  K^         "°1^  Then,  when  it  is  covered  with  blisters, 
she  turns  it  over  V^       |  and  blisters  the  flesh  side.     And  as 

soon  as  it  is  all  y  gray,  |  she  takes  a  bucket  with  water 

in  it,  and  takes  a  mouthful  and  |  blows  it  over  the  flesh  side  of  the 
scorched  sun-dried  salmon  ||  to  wet  it  with  water;  and  after  she  has  10 
done  so,  |  she  takes  the  tongs  and  folds  over  what  she  is  cooking,  | 
so  that  the  skin  is  outside.     Then  she  puts  it  under  a  mat  and  |  steps   • 
on  it;  and  after  she  has  stepped  on  it,  she  takes  it  out  again  |  and  rubs 
it  in  the  same  way  as  women  do  when  washing  clothes;  ||  and  after  she  15 
has  done  so,  she  strikes  it  on  the  floor,  so  that  the  |  scales  which  have 
been  scorched  drop  off.     After  she  has  done  so,  she  takes  small  dishes,  | 
and  oil-dishes  and  pours  oil  into  them.     After  she  has  done  so,  |  she 
takes  the  scorched  sun-dried  salmon  and  breaks  it  up  into  pieces  in 
the  I  small  dishes.     After  she  has  done  so,  she  takes  some  water  and  || 
rinses  her  mouth  with  it.     Then  she  drinks  of  it;  and  after  |  she  has  20 
finished  drinking,  she  takes  the  broken  sun-dried  salmon  and  chews 
one  end;  |   and  when  what  she  has  been  chewing  is  soft,  she  dips  it 
into  the  |  oil  and  puts  it  into  her  mouth  and  chews  it  and  swallows 
it;  I  and  she  continues  doing  so;  and  she  only  stops  when  it  is  nearly 

laq  ga  gwa'leg-a  (fig.).  Wa,  la£me's  he  gil  pExa'sose  Lle'sas  k'!es 
XE'nLEla  ma'xLala'masEq  la'xa  lEgwIle  qa  £na/xwes  pE'ns£ede  5 
go'bEtas.  Wa,  gi'l£mese  ha£mElgEdzo'deda  pE'nsaqexs  la'e  le'x£I- 
dEq  qa£s  pEX£I'dex  q!E'mladzE£yas.  Wa,  gi'l£mese  £na'xwa  qux£I'- 
dEXs  la'e  ax£e'dxa  na'gatsle  £wa'bEts!ala  qa£s  ha£msgEmde  laq. 
Wa,  la  sElbEx£wIts  lax  q!E'mladza£yasa  tslE'nkwe  ta'yaltslala 
qa  bamElx£a'LElesa  £wa/pe  lax  o'dza£yas.  Wa,  gi'l£mese  gwa'lExs  10 
la'e  axo'dxa  ts!e'sLala.  Wa,  la  k- lo'xsEmdxes  ha£me'x-sIlasE£we 
he  L!a'sadza£ya  Lle'se.  Wa,  la  gibabo'lllas  la'xa  le'£wa£ye  qa£s 
t!e'p!edeq.  Wa,  gi'Pmese  gwal  tle'paqexs  la'e  xwe'laqa  ax£e'dEq 
qa£s  q!Ewe'x£Ideq  yo  gwe'giloxda  tsteda'qaxs  tslo'xwaaxa  gwel- 
gwa'la.  Wa,  g'i'Pmese  gwa'lExs  la'e  xusxiidze'l£its  la  qlvipa'-  15 
les  tslaxmotas.  Wa,  gi'Pmese  gwa'lExs  la'e  ax£e'dxa  la'logume 
LE£we  tslEba'tsle  qa£s  k!uxts!o'desa  L!e'£na  laq.  Wa,  gi'l£mese 
gwa'lExs  la'e  ax£e'dxa  tslE'nkwe  tayaltslala  qa£s  k-!opts!o'des  la'xa 
lalogume.  Wa,  g-i'l£mese  gwa'lExs  la'e  tsa'x£Id  la'xes  £wa'pe  qa£s 
tslEwe'Ltexode  laq.  Wa,  la  na'x£Id  laq.  Wa,  glPmese  gwal  20 
na'qexs  la'e  ax£e'd  la'xes  k- lobEkwe  tayaltslala  qa£s  male'xubEndeq. 
Wa,  gi'l£mese  tE'lx£w!de  ma'lekwa£yasexs  la'e  ts.'EpIi'ts  la'xa 
L!e'£na  qa£s  ts!o'q!uses  qa£s  male'x£wldeq  qa£s  nEx£wideq.  Wa, 
he'x-sa£mise  gwe'g"ila.     Wa,    a'l£mise  gwa'lExs   la'e   Ela'q  £wi£laq. 
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25  all  gone.  ||  After  she  finishes  eating,  she  drinks  water;  and  |  then  she 
puts  away  the  eating-dish.  I  have  forgotten  that,  when  the  woman  | 
first  takes  the  sun-dried  salmon  out  of  her  box,  she  scratches  |  the 
scales  from  the  skin  before  she  scorches  it,  so  that  it  may  be  well 
covered  with  |  small  blisters  after  she  has  scorched  it.     They  do  this 

30  way  only  ||  with  sun-dried  salmon.     It  is  also  soaked  when  it  is  | 

very  hard,  when  the  spring  of  the  following  year  approaches.     This  | 

is  done  the  same  way  as  the  soaking  of  all  kinds  of  soaked  salmon 

•   which  I  I  talked  about  before.     Sometimes  it  is  only  taken  out  of 

the  soaking-box  |  by  the   woman   and    by  her  husband;  and  (the 

35  woman)  takes  her  tongs  ||  and  puts  it  in  in  this  manner,1  and  she 
blisters  it  by  the  fire  |  while  it  is  still  wet,  and  she  turns  it  over  and 
over.  I  Then  the  scales  are  never  blistered  off,  because  it  is  wet. 
This  is  I  just  like  soaked  salmon  when  it  is  done.  When  it  is  |  done, 
she  put  it  down  on  the  food-mat  on  the  skin  side,  and  takes  off 

40  the  ||  tongs.  Then  she  takes  her  oil-dish  and  she  pours  oil  |  into 
it.  After  she  has  done  so,  she  dips  water  up  to  |  rinse  the  mouth; 
and  after  she  has  rinsed  her  mouth,  she  drinks;  |  and  after  she  has 
finished  drinking,  she  breaks  pieces  of  the  blistered  sun-dried  salmon  | 
which  is  lying  on  its  back,  and  she  dips  it  into  the  oil.     She  continues  || 

45  breaking  off  pieces  from  the  blistered  sun-dried  salmon  which  is 


25  Wa,  gi'l£mese  gwal  ha£ma'pExs  la'e  na/x£Idxa  £wa/pe.  Wa,  la 
g'e'xaxes  ha£maa'ts!exde.  Wa,  he'xoLEn  L!Ele'wIsEewa  tsteda/qaxs 
giPmae  axwultslo'dxa  ta'yaltslala  la'xes  xatsE'me  qluhsldzo'dEx 
go'bEtadza£yas  L!e'sasexs  k'leVmae  ts!Ex-£i'dEq  qa  e'keLEs  amE'- 
ma.£yastowe   pE'ns£idaeneLas  tstex-i'Las.     Wa,  laE'm   le'xaEm  he 

30  gwe'gilasE£weda  ta'yalts  !ala.  Wa,  la'xaa  t  le'lasoEmxaaxs  la'e  xE'n- 
LEla  p!e'saxa  la  he'Enbax£Idxa  la  aps£yE'nxa.  Wa,  la  he'Em 
gwe'gilasE£we  t!e'lena£yaxa  £na'xwa  t!et!Ele'maxEn  ga'le  gwagwe- 
xs£alasa.  Wa,  la'xaa  £na'l£nEmp  !Ena  a/Em  axwusta'no  la'xa  t!e'la- 
ts!e,  yi'sa  ts'.Eda'qe  Lo£mes  la'£wunEme  qa£s  ax£e'dxes   tsle'sLala 

35  k-!EbEts!a'£yes  laq,  g-a  gwa'lega1  qa£s  pEx*e'q  la'xa  lEgwI'laxs 
he'£mae  a'les  k!u'nqe.  Wa  la£mes  le'x^Flalaq.  Wa,  la'La  hewa'- 
xaEm  pE'ns£ide  go'bEtas  qaes  k!unq!ena£ye.  Wa,  a'Em  yu'Em 
gwe'x-soxda  tle'lkwaxs  la'e  l!o'pexs  hanxLaa'kwae.  Wa,  gi'Pmese 
iJo'pExs  la'e  nELEdzo'ts  la'xes  ha£ma'dzowe  le'£wa£ya  qa£s  axo'dexa 

40  tsle'sLala.  Wa,  la  a,x£e'dxes  ts!Eba'ts!e  qa£s  k!u'nxts!odesa  L!e'£na 
laq.  Wa,  gi'Pmese  gwa'lExs  la'e  tsax-£Idxa  £wa'pe  qa£s  ts!Ewe'- 
LlEXode  laq.  Wa,  gi'l£mese  gwal  ts!Ewe'L!ExodExs  la'e  na'x£Id 
laq.  Wa,  gi'Pmese  gwal  na'qaxs  la'e  k-!o'p!id  la'xa  la  nELEdza'- 
lile  pEnku  ta'yaltslala  qa£s  ts!Ep!e'des  la'xa  L!e'£na.    Wa,  a'xsa£mes 

45  la  k'.o'pk'.opa  la'xa  pE'nkwe  ta'yalts  !alaxs  nELEdza'lilae  la'xa  ha- 

1  See  figure  on  p.  351. 
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lying  on  its  back  on  the  |  food-mat,  and  she  dips  it  into  the  oil;  and  4G 
she  only  |  stops  when  what  she  is  eating  is  nearly  all  gone.  After 
she  has  finished  eating,  |  she  dips  up  water  and  drinks  it;  and  | 
after  she  has  finished  drinking,  she  takes  a  mouthful  of  water  and 
squirts  it  on  her  hands  ||  and  washes  her  hands;  and  after  she  fin-  50 
ishes  that,  she  |  puts  away  the  food-dish.  Then  she  takes  the 
second  course.  |  That  is  all  about  the  blistered  sun-dried  salmon.1  | 

Boiled  Silver-Salmon.— After  |  the  silver-salmon  has  been  caught  1 
by  trolling,  the  |  woman  takes  one,  the  head,  backbone,  |  and  tail 
of  which  have  been  cut  off,  and  the  split  silver-salmon  is  spread  open.  || 
Then  it  is  placed  on  an  old  mat  |  which  is  spread  on  the  floor  near  the  5 
fire  of  the  house.  She  takes  her  small  kettle  |  and  washes  it.  After 
washing  it,  she  |  pours  it  half  full  of  water  and  puts  it  on  the  |  fire. 
She    takes   her   fish-knife   and  ..  cuts  crosswise  what  she  is  || 

going  to  cook,  in  this  manner,   r~~T  ^^   on  the  outer  (skin)  side;  |  10 
and  after  she  has  cut  it  cross-  I    wise,  the  water  in  the  kettle 

on  the  fire  begins  to  boil.  |  \  I  1  Then  the  woman  takes  the 
cut  silver-salmon  |  and  puts  it  \  /  into  the  water;  and  when 
the  salmon  is  in  it,  |  the  water  v — '  in  the  kettle  stops  boil- 
ing.    Then  the  woman  ||  watches  to  see  when  it  begins  to  boil  again;  15 

£madzowe'  le'£wa£ya  qa£s  tsteple'des  la'xa  L!e'£na.  Wa,  a'l£mese  46 
gwaJExs  la£e  Elaq  £wl£laxes  ha£ma£ye.  Wa,  g  i'Pmese  gwal  ha£ma'- 
pExs  la'e  tsa'x£id  la'xa  £wa'pe  qa£s  na'x£Ide  laq.  Wa,  gi'Fmese 
gwal  na'qaxs  la'e  hS/msgEmdxa  £wape.  Wa,  la  ha'mxts!anEndala- 
sa  £wa'pe  qa£s  ts!E'nts!Enx£w!de.  Wa,  gi'Pmese  gwa'lExs  la'e  50 
gexaxes  ha'£maats!ex-de.  Wa,  laE'm  ax£e'd  qa£s  he'legana.  Wa, 
laE'm  gwal  laxa  pE'nkwe  ta'yaltslala. 

Boiled    Silver-Salmon    (Ha'nxLaaku    ddgwinet    dza£wii'n). — Wa,  1 
g-l'l£Emxaa  gwal   xwa.LasE£weda  do'gwinete  dza£wuna,  laeda  ts!E- 
da'qe  ax£e'dxa  £nE'me  la'wEyakwes  he'x-t!a£ye  le£w!s  xa'kMadzowe 
Lo£me's  ts!a'sna£ye.     Wa,  la£me'se  a'Em   la  LEpa'leda  xwa'LEkwe 
dza£wu'na.     Wa,    la£me'se    kMigEdzo'ts    la'xa     k!a'k!obane    le-  5 
bexLa'laiil   lax   lEgwi'lases   go'kwe.     Wa,  la   ax£e'dxes    hanE'me 
qa£s    ts'.o'xiigindeq.      Wa,    gi'Pmese    gwal    tslo'xugindqexs    la'e 
guxts!o'tsa  £wa'pe   laq,  qa   nEgo'yales.     Wa,  la  hanxLE'nts  la'xa 
lEgwi'le.     Wa,     la    ax£e'dxes     xwaLa'yowe    qa£s     qa'qEtEmdexes 
ha'nxxEntsoLe ;  ga  gwa'lega    (Jig.)  L!a'sats!Endalax   Lle'sa.     Wa,  10 
gil£mese     gwal    qa'qEtEmaqexs     la'e    mEdE'lx£wkleda    ha'nxxala 
ha'nEma.     Wa,  hex-£ida£mesa  tslEda'qe  ax£e'dxa  xwa'LEkwe  dza- 
£wu'na  qa  la£stE'ndes  laq.     Wa,  g1'l£mese  la£ste'da  k!o'tEla  la'qexs 
la'e  gwal  maE'mdElquleda  ha'nxxanowe.     Wa,  la^e'sa  tsteda'qe 
q!a'q!alalaq    qo    mEdE'lx£widLo.      Wa,    gi'l£mese  mEdE'lx£widExs  15 

1  See  also  p.  612. 
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16  and  when  it  begins  to  boil,  |  she  takes  her  spoon  and  pushes  the 
end  into  it,  so  that  the  |  meat  of  the  silver-salmon  is  broken  up; 
and  when  it  is  all  in  small  pieces,  |  she  stirs  it  a  little.     She  does  not 

20  let  it  boil  a  long  time,  |  before  she  takes  it  off,  for  it  is  done.  ||  Then 
she  takes  her  small  dish  and  dips  the  boiled  |  silver-salmon  into  it. 
After  she  has  done  so,  she  calls  her  husband  |  and  her  children  to 
come  and  sit  down;  and  when  they  are  all  |  seated,  she  gives  each  a 
spoon,  draws  some  |  water  and  gives  it  to  them  to  drink.     After  || 

25  drinking,  they  eat  with  spoons;  and  after  eating,  they  |  drink  some 
more  cold  water.  That  is  what  the  Indians  call  |  "cooling  down." 
After  drinking,  the  man  |  takes  the  dishes  and  pours  out  into  the  | 

30  kettle  what  is  left  in  them.  Then  he  takes  the  kettle,  carries  ||  it 
out  of  the  house,  goes  down  to  the  beach,  and  |  pours  the  contents 
into  the  sea,  and  he  washes  it  out  |  so  that  it  is  clean.  No  oil 
is  poured  in.  When  |  the  sockeye-salmon  is  first  caught  in  the 
salmon-weirs  |  up  the  river,  it  is  treated  in  the  same  way.     The  only 

35  difference  between  this  and  the  way  they  do  with  ||  dog-salmon 
caught  on  the  upper  part  of  the  river  is  that  they  put  |  much  oil 
into  it,  for  it  is  lean,  and  that  they  pour  out  |  outside  of  the  house 
what  is  left  over.     That  is  all  I  about  this.  I 


16  la'e  ax£e'dxes  ka'tstenaqe  qa£s  dzek-ilga£yes  laq  qa  q!we'q!ults!es 
qlE'mlalasa  dza£wu'n.  Wa,  gt'l£mese  £na/xwa  am£E'mayasta  la'e 
xa/L  !Ex£IdaEm  xwe'tlidEq.  Wa,  k'!e'st!a  a'laEm  ge'g'ilil  mEdE'l- 
qulaxs  la'e  ha'nxsano  la'xa   lEgwI'le   qaxs   lE£ma'e   Llo'pa.     Wa, 

20  he'x£ida£mese  ax£e'dxes  la'logume  qa£s  tsetslo'desa  hS/nxxaakwe 
dza£wu'n  laq.  Wa,  gi'Pmese  gwa'lExs  la'e  Le'£lalaxes  la'£wunEme 
le£wI's  sa'sEme  qa  g-a'xes  k!us£a/llla.  Wa,  gl'Pmese  g-ax  £wl'£la 
kludzi'la  la'e  tslEwa'naesasa  ka'kEts'.Enaqe  laq.  Wa,  la  tsa'x£Idxa 
£wa'pe  qa£s  le  tsa'x£Its   laq    qa   na'x£ideseq.     Wa,  giPmese  gwal 

25  na'qaxs  la'e  yo's£ida.  Wa,  g-i'l£mese  gwal  yo'saxs  la'e  e'tled 
na'x£idxa  £wap  wiida'£sta.  He'Em  gwE£yo'sa  ba'k!ume  k"6'- 
xwaxoda.  Wa,  gi'l£mese  gwal  na'qaxs  la'eda  bEgwa'nEme  ka'- 
g  illlxa  la'logume  qa£s  le  k'Ep^tE'ntses  k-  !e'dzayawa£ye  laxa  h&n- 
xxanowe.     Wa,  la'xaa  k'o'kulllxa  ha'nxxanowe   qa£s   le  k'lo'qE- 

30  wElsElaq  la'xes  go'kwe,  qa£s  le  lE'nts!esElas  la'xa  L!Ema£ise  qa£s 
le  qEp£stE'nts  la'xa  dE'msx-e.  Wa,  la'xaa  he'Em  ts!o'xug-IndEq 
qa  e'gEgls.  Wa,  laE'm  k!eas  k!u'ngEms  L!e'£na.  Wa,  he'Emxaa- 
wise  gwe'gilasE£weda  mEle'kaxs  g-a'loLanEmae  la'xa  La'wayowe 
lax  £nE'ldzasa  wi'£wa.     Wa,  le'x-a£mes   6'guqalayosa   £ya'£yanEme 

35  gwa£xni's  lax  £nE'ldzasa  wi'£wa,  yixs  k !unq lEqasEwae  yi'sa  q!e'- 
nEme  L'.e'£na  qaxs  ts'.a'qwae.  Wa,  he'£misexs  a'£mae  qEpEwii'l- 
tslEmes  ha'mx-sa£ye  lax  L!a'sana£yasa  go'kwe.  Wa,  laE'm  gwal 
la'xeq. 
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Boiled  Salmon-Guts. — After  the  woman  has  |  cut  open  the  silver-  1 
salmon  caught  by  her  husband  by  trolling,  |  she  squeezes  out  the  food 
that  is  in  the  stomach,  and  the  |  slime  that  is  on  the  gills.     She  turns 
the  stomach  inside  out;  ||  and  when  she  has  cleaned  many,  she  takes  a  5 
kettle  I  and  pours  water  into  it.     When  the  kettle  is  half  full  of  |  water, 
she  puts  the  stomachs  of  the  silver-salmon  into  it.     After  |  they  are  all 
in,  she  puts  the  kettle  on  the  fire;  and  when  |  it  is  on  the  fire,  she 
takes  her  tongs  and  stirs  them.     When  ||  (the  contents)  begin  to  boil,  10 
she  stops  stirring.     The  reason  for  |  stirring  is  to  make  the  stomachs 
hard  |  before  the  water  gets  hot;  for  if  they  do  not  |  stir  them,  they  re- 
main soft  and  tough,  and  are  not  hard.    Then  the  woman  |  always  takes 
up  one  of  (the  stomachs)  with  the  tongs;  and  ||  when  she  can  hold  15 
it  in  the  tongs,  it  is  done;  but  when  it  is  slippery,  it  is  not  |  done. 
(When  it  is  done,)  she  takes  off  the  fire  what  she  is  cooking.  |  It  is 
said  that  if,  in  cooking  it,  it  stays  on   the  fire   too  long,  |  it  gets 
slippery.     Then  she  will  pour  it  away  |  outside  of  the  house,  for  it 
is  not  good  if  it  is  that  way.     If  ||  it  should  be  eaten  when  it  is  boiled  20 
too  long,  (those  who  eat  it)  could  keep  it  only  a  short  time.  |  They 
would  vomit.     Therefore  they  watch  it  carefully.  |  When  it  is  done, 
the  woman  takes  her  |  dishes  and  her  spoons,  and  she  puts  them 

Boiled    Salmon-Guts     (Me£stag"i£laku) . — Wa,   he'£maaxs  la'e  gwal  1 
xwa/Leda  tslEda'qax  do'gwanEmases  la'£wunEme  dza£wu'na.      Wa, 
la    xi'x£wiilts!odEx    gi'ts!axdax    ha£maa'ts!as    po'xunsa    LE£wa 
k-!e'la  lax  q!o'sna£yas.     Wa,  la  le'xsEmdxa  ha£maa'ts!e  po'xunsa. 
Wa,  gl'Fmese    q!e'iiEme    axa/£yas,    la'e    fix£e'dxes    ha'nxLanowe  5 
qa£s  giixtslo'desa    £wap  laq.      Wa,  la    nEgo'yaleda    ha'nxxanaxa 
£wa'paxs  la'e  axstE'ntsa  po'xunsasa  dza£wu'ne  laq.     Wa,  gl'Pmese 
£wi'£ia£staxs  la'e  hanxLE'nts  la'xa  lEgwI'le.     Wa,  gi'Pmese  hela- 
LE'laxs  la'e  ax£e'dxes  k- lipLa'la  qa£s  xwe'tElga£yes  laq.     Wa,  gl'l- 
£mese  mEdE'lx£widExs  la'e  gwal   xwe'tElgeq.     Wa,  he'Em  la'g-Ilas  10 
xwe'tElgeq  qa  £na'xwa£mese  la  L!eL,!a/x£ededa  ha£maats!e  poxQnsa, 
yixs  ga'lae  ts!Exutsa£na'kuleda  £wa'paga£ya,  qaxs    g'i'Pmae   k-!es 
xwe'tElgesoxs    la'e    lEt!a'la  la  k!es  l la'xa.     Wa,    le'da   tslEda'qe 
he'mEnalaEm    k!ip!e'tsa    klipLa'la  la'xa  £nE'mts!aqe.     Wa,  gi'l- 
£mesek-!ip!a,LEla  la'qexs  la'e  L'.o'pa.     Wa'xl  tsax'a'wa  la  k-!e's£Em  15 
Llo'pa.     Wa,    he'x£ida£mese    hanxsE'ndxes  ha'nx-LEntsE£we;    wa, 
gil£Em£la'wise  ha'yaqawlltod  lax   ge'xxalalax    ha'nxLalalaxs  la'- 
laxe   lE'ndElta'    lax    a'Emlax£wise    la'lax    qEp£wEldzE'mlax   la'xa 
L!a'sana£ye,  qaxs    k-!e'sae  e'k"Exs  he'e  gwe'x-£Ide,  qaxs  gi'l£mae 
ha£ma'xs  la'e  ha'yaqawlltod  Llo'pa;  wa,  a'£mese  ya'wasalis  la'xEns  20 
tEkla'xs  la'e  ho'x£widaya.     Wa,  he'£mis  la'gllas  XE'nLEla  q!a'q!a- 
lalasE£wa.     Wa,  gi'l£mese  iJo'pExs  la'e  ax£e'deda  tslEda'qaxes  lo'- 
Elq!we  LE£wis  ka'k-Ets!Enaqe  qa£s  g'a'xe  ax£a,'lllas  la'xes  klwae'lase 
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down  at  the  place  where  she  is  seated;  |  but  her  husband  invites 

25  whomever  he  wants  to  invite.  ||  When  the  guests  come  in,  his  wife 
takes  a  |  large  ladle  and  dips  the  liquid  out  of  the  kettle  into  the 
dishes.  |  When  they  are  half  full  of  the  liquid  of  what  she  has 
been  cooking,  |  she  takes  the  tongs  and  takes  out  the  boiled  |  stom- 

30  achs  and  puts  them  into  the  dishes.  When  all  the  dishes  are  ||  full, 
she  takes  food-mats  and  |  spreads  them  in  front  of  the  guests. 
Finally  she  takes  the  |  dishes  and  places  them  in  front  of  the  guests. 
There  is  one  dish  for  |  every  four  guests.     Then  she  gives  |  a  spoon  to 

35  each  guest.  Water  is  never  ||  given  with  this,  and  they  never  pour 
oil  on  it,  |  for  oil  does  not  agree  with  the  boiled  stomach;  and  |  there- 
fore also  they  do  not  drink  water  before  they  eat  it,  for  it  makes  those 
who  |  eat  it  thirsty.     Then  they  eat  with  spoons;  and  |  after  they 

40  have  eaten,  the  host  takes  the  dishes  and  |  puts  them  down  at  the 
place  where  his  wife  sits.  Then  he  takes  |  water  and  gives  it  to  them. 
Then  they  rinse  their  |  mouths  on  account  of  the  salty  taste,  for  the 
boiled  stomach  is  really  salt.  |  After  rinsing  the  mouth,  they  drink  | 

45  some  water;  and  after  drinking,  they  go  out  of  the  house.  ||  This 
finishes  what  I  have  to  say  about  the  cooking  of  various  kinds  of 
salmon.  |  They  never  sing  when  eating  steamed  salmon-heads  |  or 
boiled  salmon-heads,  or  when  they  eat  boiled  stomachs,  |  for  these 

Wa,  la/La  la'^wunEmas  Le'£lalaxes  gwE£yo'  qa£s  Le'£lalasE£wa.     Wa, 

25  gl'l£mese  gax  £wi'£laei,e  Le'£lanEmasex  la'e  gEnE'mas  ax£e'dxa  £wa- 
lase  ka'tslEnaqa  qa£s  tsats!a'lis  £wa'paga£yas  la'xa  lo'Elqlwe.  Wa, 
g-il£mese  £na'xwa  £naE'ngoyalaxa  £wa'paga£yasa  ha£me'x-sIlasE£waxs 
la'e  ax£e'dxes  k-  lipLala  qa£s  k-  !Ik-  !Ep  lEne's  la'xa  ha'nx-Laa'kwe  po- 
xuns  qa£s   k-!ipts!a'les   la'xa  lo'Elqlwe.     Wa,   gi'l£mese   £wl'£la  la 

30  qo'qut!eda  loElqlwaxs  la'e  ax£e'dxa  ha£madzowe'  le£wa£ya  qa£s 
le  LEpdzamo£lilas  la'xa  Le'£lanEme.  Wa,  la'wisLa  ax£e'dxa  lo'El- 
qlwe qa£s  le  kaxdzamo£lIlas  la'xes  Le£lanEme.  Wa,  laE'm 
mae'male'da  klwe'laxa  £na'l£nEmexLa  lo'q!wa.  Wa,  la  tslEwana- 
esasa  ka'k'EtslEnaqe  la'xes  Le'£lanEme.     Wa,  laE'm  hewa'xa  na'- 

35  qamats  £wa'pa  laq.  Wa,  la'xaa  hewa'xa  k!u'nq!Eqas  L'.e'£na  laq, 
qaxs  ao'tslagaeda  me'stagi£lakwe  LE£wa  L!e'£na.  Wa,  he'£mis 
la'gilas  k'.es  na'naqalgiwalax  £wa'paxs  na'gEmaxa  £wa'pasa  ha- 
£ma'pax  gwe'x'sdEmas.  Wa,  la'xda£xwe  yo's£IdEq.  Wa,  g"I'l- 
£mese  gwal  yo'saqexs  la'eda  Le'£lanEmaq  ka'gililxa  lo'Elqlwe  qa£s 

40  le  k'a'g'alilElas  lax  k!wae'lasases  gEnE'me.  Wa,  la  ax£e'dxa 
£wa'pe  qa£s  le  tsa'x£Its  laq.  Wa,  la'xda£xwe  tslEwe'L'.Exod  qa 
la'weses  dE'mp!aeL!Exawa£e;  qa'Laxs  a'lae  dE'mp!eda  me'stagi£la- 
kwe.  Wa,  g-I'l£mese  gwal  ts !Ets lEwe'L Iexoxs  la'xda£xwae  na'- 
x£id  la'xa  ewa'pe.     Wa,  g'i'Pmese  gwal    na'qaxs   la'e   ho'quwElsa. 

45  Wa,  laE'm  gwal  la'xeq,  yi'xEn  gwa'gwex*s£alase  la'xa  k!o'k!utE- 
laxs  ha£me'xsllasE£wae.  Wa,  he'Em  k-!es  dE'nxElagila  he'xtla- 
£yaxs  nEg-Ekwa'e     loxs    ha'nxxaakwae   p£wa    me'stag'i£lakwaxs 
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are  eaten  quickly  when  they  first  go  trolling  |  silver-salmon.  The 
stomach  of  the  dog-salmon  is  not  eaten  ||  when  it  is  first  caught  at  50 
the  mouth  of  the  river,  nor  when  it  is  caught  on  the  upper  part  of  the  | 
rivers;  but  they  boil  the  heads  when  it  is  caught  |  in  the  upper  part 
of  the  river,  also  those  of  the  humpback-salmon.  At  last  it  is 
finished.  | 

Fresh  Halibut-Heads  and  Backbone. — Sometimes1  the  |  woman  boils  1 
the  heads  (of  halibut)  and  invites  the  |  friends  of  her  husband;  and 
when  the  men  are  invited  |  by  the  fisherman,  his  wife  takes  the  || 
heads  and  puts  them  on  a  log  on  the  floor.     Then  she  takes  an  |  ax  5 
and  chops  them  in  pieces.     The  pieces  are  not  very  small.  |  Then  she 
puts  them  into  a  kettle.     Then  she  takes  the  backbone  |  and  breaks 
it  to  pieces.     Then  she  also  puts  it  into  the  kettle.  |  As  soon  as  the 
kettle  is  full,  she  takes  ||  a  bucket  of  water  and  empties  it  into  it.    The  10 
water  hardly  |  shows  among  them  when  she  puts  it  on  the  fire.  |  She 
does  not  touch  it;  but  when  it  has  been  boiling  a  long  time,  |  she 
takes  it  off.     Then  she  takes  her  large  ladle  and  |  also  dishes,  and 
she  dips  it  out  into  the  dishes  with  her  ||  large  ladle.     As  soon  as  all  15 
the  dishes  are  full,  |  she  takes  her  spoons  and  gives  one  to  each  | 
guest,  and  she  spreads  a  food-mat  in  front  of  them.  |  At  last  she 


ha£ma'£yae,  qaxs   a'£mae    hala/xwasoxs  ga'lae    do'gwanEma    dza-  48 
£wu'ne.     Wa,  la  k!es  ha£ma'£ye  ha/£maats!e  po'xunsasa  gwa£xnisax 
gilo'LanEmae   lax    o'xusiwa£yasa   wi'£wa   loxs  la'e    lax   £iiE'ldzasa  50 
wl'£wa.     Wa,  la/La  ha'nxxEntso£me  he'x-t!a£yasexs  la'e  ga'yanEm 
lax  £nE'ldziisa  wi'£wa  LE£wa  ha£no'ne.      Wa,  lawi'sLa  gwal  la'xeq. 

Fresh  Halibut-Heads  and  Backbone. — Wa,  la£na/l£nEmp!Eneda  ts!E-  1 
da'qe    ha'nxxEndxa    ma'legEmanowe    qa£s     Le'£lalex     £ne£nEmo'- 
kwases  la'£wunEme.     Wa,   hC'/£maaxs   la'e   Le'£lalasE£wa  be'bEgwa- 
nEme,  yisa   lo'qlwenoxwe,  wa,  la  gEnE'mas   ax£e'dxa    ma'legEma- 
nowe   axE'ndales   la'xa  ka'dTle  lEqwa'.      Wa,  la  ax£e'dxa    so'ba-  5 
yowe  qa£s  tsatsExsa'les  laq.     Wa,  la  k-!es  XE'nLEla  am£Eme'xsalaq, 
wa,  la  axts!o'ts  la'xa  ha'nxxanowe.     Wa,    la    ax£e'dxa  hamo'mo 
qa£s  k-ok'ExsE'ndeq.     Wa,  laE'mxaa'wise  axtslo'ts  la'xa  ha'nxxa- 
nowe.      Wa,     gi'Pmese     qo'tleda     ha'nxxanaxs     la'e     ax£e'dxes 
na'gats'.e  £wabEts!ala    qa£s    guqlEqe's  laq.     Wa,  h&'lsEla£mese    ne-  10 
lEyax£Ideda    £wa'pe    la'qexs    la'e    ha'nxxEntsa     la'xes    lEgwi'le. 
Wa,    la   k"!es    La'balaq.     Wa,    he'tlala    ge'gtlil    maE'mdElqulaxs 
la'e   ha'nxsEndEq.     Wa,   la    ax£e'dxes   £wa'lase    ka'ts!Enaqa;  wa, 
he'£mese    lo'Elq'.we.      Wa,  la    tsets!o'dalas    la'xa    lo'Elq!we,    yisa 
£wa'lase     ka'ts!Enaqa.      Wa,    gi'Pmesc    £wl'£la    qo'qut!eda    Io'eI-  15 
q!waxs  la'e  ax£e'dxes  ka'k'EtslEnaqe  qa£s    le  tslEwanae'sas  la'xes 
Le'£lanEme.     Wa,    la'xaa  LE'pdzamollltsa    ha£madzowe'    le'£wa£ya. 

i  Continued  from  p.  249,  line  71. 
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takes  up  the  dish  and  puts  it  down  in  front  of  her  |  guests.     Immedi- 

20  ately  they  all  eat  with  ||  spoons;  and  after  they  have  eaten  with 
spoons,  the  wife  of  the  host  |  takes  other  small  dishes  and  puts  them 
down  |  between  the  men  and  the  food-dish.  |  This  is  called  "recep- 
tacle for  the  bones."     As  soon  as  |  the  guests  find  a  bone,  they  throw 

25  it  into  the  small  dish;  ||  and  they  keep  on  doing  this  while  they  are 
eating.  After  |  they  have  finished  eating  with  spoons,  they  put 
their  spoons  into  the  dish  from  which  they  have  been  |  eating. 
Then  they  take  the  small  dish  in  which  |  the  bones  are,  and  put  it 
down  where  the  large  dish  had  been,  |  and  they  pick  up  the  bones 

30  with  their  hands  and  put  them  into  their  mouths  ||  and  chew  them. 
Therefore  this  is  called  "chewed;"  namely,  boiled  |  halibut-head. 
They  chew  it  for  a  long  time  and  suck  |  at  it;  and  after  they  finish 
sucking  out  the  fat,  they  blow  out  the  |  sucked  bones;  and  they  do 
not  stop  until  all  the  bones  have  been  sucked  out.  |  Then  the  woman 

35  takes  the  small  dishes  and  ||  washes  them  out,  and  she  pours  some 
water  into  them,  and  she  puts  them  |  down  again  before  the  guests. 
Then  they  wash  their  hands.  |  As  soon  as  they  have  done  so,  they 
drink;  and  after  they  have  finished  drinking,  |  they  go  out.  Then 
they  finish  eating  the  halibut-heads.  |  Halibut-heads  are  not  food  for 

40  the  morning,  for  they  are  too  fat.  ||  They  only  eat  them  at  noon  and  in 

18  Wa,  lawe'sLe  k-a'gililxa  lo'qlwe  qa£s  le  kax-dzamoliits  la'xes 
Le/£lanEme.      Wa,  he'x£ida£mese  £na'xwa    yoVida,  yise's    ka'kE- 

20  tslEnaqe.  Wa,  g'i'Fmese  yoVidExs  la'e  gEnE'masa  Le'£lanEmaq 
ax£e'dxa  o'gu£la£me  am£Ema'  lo'Elqlwa  qa£s  le'xat!  k-a'x£Its  lax 
awa/gawa£yasa  be'bEgwanEme  LE£wa  ha£maa'ts  !as  lo'qlwa.  Wa, 
he'Em  Le'gades  he'lomagEm  qae'da  xa/qe.  Wa,  g'i'Pmese  tsa'- 
tsek"ineda  khve'laxa  xa'qaxs  la'e  ts  texts  !o'ts  lax  ama'£ye  lo'qlwa. 

25  La  he'x'saEm  gwe'gilaxes  wa'wESElilase  yo'sa.  Wa,  gi'Pmese 
gwal  yo'saxs  la'e  gitslo'tses  yo'yatsle  k-a'k'Ets!Enaq  la'xes  gi'lx-- 
deha£maa'ts!a.  Wa,  la  ax£e'dxa  ama'£ye  lo'qlwa,  yix  gi'ts!E£wa- 
sasa  xa'qe  qa£s  k*a'x£ide  lax  axa'sdasa  £wa'lase  lo'Elqlwa.  Wa, 
la£me'se  xa'maxts!anaxs  la'e  ax£e'dxa  xa'qe  qa£s  ts!5'q!uses.     Wa, 

30  la  male'x£w!dEq,  la'gilas  la  Le'gadEs  male'kwa,  yi'xa  ha'nxxa- 
akwe  male'gEmano.  Wa,  la  ge'g-illl  male'kwa  qa£s  le  k!Ex£wi'- 
dEq.  Wa,  gi'Pmese  gwal  k-  lExa'lax  tsE'nxwa£yasexs  la'e  po'x-6dxa 
klwa'xmute  xa'qa.  Wa,  a'l£mese  gwa'lExs  la'e  £w!£la  k-!Ex£wi'dxa 
xaqe,  wa,  leda  tsteda'qe  ax£e'dxa  am£Ema'£ye  lo'Elqlwa  qa£s  ts!o'- 

35  xiigindeq.  Wa,  la  qEpts!6'tsa  £wa'pe  laq.  Wa,  la  xwe'laqa  kax - 
dzamo'lllas  la'xa  Le'£lanEme.  Wa,  la'x-da£xwe  ts!E'nts!Enx£wida. 
Wa,  gi'Pmese  gwa'lExs  la'e  na'x£Ida.  Wa,  giPmese  gwal  na'qaxs 
la'e  ho'quwElsa.  Wa,  laE'm  gwa'la  mEmEle'kwage  la'xeq.  Wa, 
laE'm  k-!es  ha£ma'£ya  mEle'kwaxa  gaa'la  qaxs  xE'nLElae  tsE'nxwa. 

40  "W"a,  a'l£Em  ha£ma'xa   la   nEqa'la  LE£wa    dza'qwa,  qaxs  XE'nLElae 
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the  overling,  because  they  are  very  |  fat;  that  is  the  reason  why  they  41 
are  afraid  to  oat  them, — that  it  makes  one  |  sleepy.1 1 

Halibut-Tips. —  (The  woman)  enters  her  house,  and  at  once  |  she  1 
takes  the  kettle  and  puts  the  halibut-tips  |  into  it.     She  pours  a 
little  water  over  them.     The  water  does  not  quite  |  show  on  top  of 
the  moat  of  the  halibut.     Then  she  puts  ||  the  kettle  on  the  fire.     As  5 
soon  as  it  begins  to  boil,  she  stirs  |   (what  is  in  the  kettle)  and  breaks 
it.     After  she  lias  stirred  it,  she  lets  |  it  boil  for  a  long  time,  and  then 
takes  the  kettle  off  the  fire.     Then  |  she  pours  oil  into  it,  when  they 
are  going  to  eat  out  of  the  kettle.  |  When  they  dip  it  out  into  dishes, 
when  there  are  many  ||  guests,  then  she  pours  oil  into  it  when  it  is  1" 
in  the  dish.  |  Then  they  drink  water  before   they   eat  with   spoons 
the  |  boiled  meat  of  the  halibut,  and  they  also  drink  water  |  after  they 
have  eaten  it  with  spoons.     She  puts  down  the  food-mat  when  the  | 
boiled  meat  of  the  halibut  is  given  at  a  feast.     It  is  ||  food  for  the  15 
morning  and  noon,  and  for  the  evening,  for  |  it  is  not  fat.     Therefore 
they  pour  oil  into  it.     The  only  |  difference  in  the  morning  is,  that 
thoy  do  not  put  much  oil  into  it,  for  then  only  |  a  little  is  poured  into 
it;  but  at  |  noon  and  in  the  evening  it  is  covered  with  oil.     No 
second  course  is  served  ||  after  this  has  been  eaten  with  spoons.  2 1  20 


tsE'nxwa.      Wa,  he'£mis  la'g-ilas   k'ilE'm  ha£ma'£ye,  qaxs  kwa'la-  41 
dzEmae.1 

Halibut-Tips. — Wa,    la  lae'Las    la/xes    go'kwe.      Wa,   he'x£ida-  1 
£mese  &x£e'dxa  ha'nxLanowe  qa£s  8xts!6'desa  t!o't!Esba£ye  p!a'£ye 
laq.     Wa,  la  guqlEqa'sa  holale  £wap  laq.     Wa,  laE'm  k-!es  a'laEm 
ne'l£ideda  £wa'pe  lax  6'kuya£yasa  q  lE'mlalasa  p  !a'£ye.    Wa,  la  h&nx - 
LE'nts  laxes  lEgwi'le.     Wa,  g-i'l£mese  mEdElx£wI'dExs  la'e  xwe'tEl-  5 
gEndEq  qa  qlwe'q  !ults!es.      Wa,  gi'Pmese  xwe'taxs  la'e  gage'glli- 
tElaEm   maE'mdElqiilaxs  la'e  ha'nxsEndxa  ha'nxLanowe.     Wa,  la 
klu'nqteqasa  L!e'£na  laq,  yixs  ha£me'Le  ha£maa'ts!eLeda  ha'nxLa- 
nowe.    Wa,    g'i'Pmese    tse'dots   la'xa   lo'qlwe,  yixs    qle'nEmaeda 
Le£lanEme.      Wa,  a'l£mese    k!u'nq!Eqasa  L!e'£na    la'qexs  la'e   1exu-  10 
tslala.     Wa,  la  na'xc"Id£Emxa  £wa'paxs  k!e's£mae  yoVldxa  ha'nx-- 
Laakwe  qlE'mlalesa  p!a'£ye.    Wa,  la'xaa  na'x£idaEmxa  £wa'paxs  la'e 
gwal  yo'saq.     Wa,  laE'mLeda  ha£madzo'we  le'£wa£ya  la'qexs  k!we'- 
ladzEmaeda  ha'nxLaakwe    qlE'mlalesa     p!a'£ye.      Wa,    he'£misexs 
ha£ma'£yaaxa  gaa'la  LE£wa   £nEqa'la;   wa,  he'£misa   dza'qwa  qaxs  l-r> 
kle'sae  tsE'nxwa,  la'g-ilasa  L!e'£na  k!u'nq!EgEm  laq.     Wa,  le'xa- 
£mesLal  5'gu£qalayos  qae'da  gaii'laxs  k-!e'sae  q!eqxa  L!e/£na,  a'£mae 
xaLlaqasoxs    k!u'nqEqasE£wae.     Wa,  la'La   t!Ep!EgEli's£Emxa  L!e'- 
£naxa    nEqa'la    LE£wa    dza'qwa.      Wa,  laE'm   k!es  he'leglndExs 
yo'saax  gwe'xsdEmas.2  2!) 

'  Continued  on  p.  249,  line  71,  to  p.  251,  line  5.  « Continued  on  p.  251,  line  6,  to  p.  252,  line  33. 
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1  Dried  Halibut. — As  soon  as  there  is  no  dried  salmon  for  breakfast  | 
in  the  morning,  (the  woman)  takes  dried  halibut  and  breaks  it  into 
a  dish.  |  When  there  are  four  guests,  then  there  is  one  dish  |  into 
5  which  two  dried  halibut  are  broken;  and  when  there  are  six  ||  guests, 
then  there  are  two  dishes,  in  which  there  are  three  dried  halibut,  |  so 
that  there  is  one  and  a  half  in  each  dish,  and  |  there  are  three  guests 
to  each  dish;  but  they  also  use  the  food-mat,  |  which  is  spread  out  in 
front  of  the  guests,  |  and  the  woman  also  takes  her  oil-dish  and 

10  pours  ||  oil  into  it.  As  soon  as  she  has  done  so,  she  places  the  dish  | 
in  front  of  her  guests.  Then  she  puts  down  the  oil-dish  |  and  puts 
it  in  the  corner  of  the  dish,  on  top  of  the  broken  dried  halibut,  |  on 
the  outer  side  of  the  dish.  As  soon  as  this  is  done,  she  dips  up  some  | 
fresh  water  and  gives  it  to  them  to  rinse  their  mouths.     After  they 

15  have  done  so,  ||  they  drink;  and  after  they  have  done  this,  the  one 
highest  in  rank  takes  |  some  broken  halibut  and  folds  it  over  and 
chews  it,  |  to  make  it  soft.  Then  he  dips  it  into  the  oil,  and  finally 
he  |  puts  it  into  his  mouth,  when  it  is  heaped  up  with  oil;  and  all  the 
guests  |  do  the  same  way  when  they  are  eating;  and  they  never 

20  forget  to  fold  over  the  ||  broken  dried  halibut  and  to  chew  it  soft, 
and  then  to  |  dip  it  into  the  oil.  The  reason  why  they  chew  it  is 
that  it  requires  much  |  oil,  for  the  dried  halibut  is  very  dry  food;  | 


1  Dried  Halibut. — Wa,  gi'Pmese  k- lea's  xa£masa  gaa'xsta'laxa 
gaa'laxs  la'e  ax£e'dxa  kla'wase  qa£s  k-!6pts!6'des  la'xa  lo'qlwe. 
Wa,  gi'l£Em  mo'kwa  Le'£lanEmaxs  la'e  £nEme'xLeda  lo'qlwe 
k'lo'ptslotsosa  ma'£lExsa  k"!a'wasa.  Wa,  gl'l£mese  qbLlo'kwa 
5  k!we'laxs  la'e  ma'£lEXLeda  lo'q!we;  wa  la  yu'duxuxseda  kMa'wase 
qa  nExsa'yunosElis  la'xa  £na'l£nEmexLa  lo'qlwa.  Wa,  laE'm  yae'- 
yuduxuleda  klwe'iaxa  £nEme'xLa  lo'qlwa.  Wa,  laEmLe'da  ha£ma- 
dzowe'  le'£wa£ya  gi'lgalelEm  LEpdzamo'lllEm  la'xa  Le'£lanEma. 
Wa,  laEmxaa'wiseda  tslEda'qe  ax£e'dxes  tsteba'tsle  qa£s  k.'unxtslo'- 

10  desa  L!e'£na  laq.  Wa,  gi'l£mese  gwa'lExs  la'e  ka'x£Itsa  lo'qlwe 
lax  nExdzamo'lllases  Le'£lanEme.  Wa,  la  ka'g-illlxa  ts!Eba'ts!e 
qa£s  le  kane'qwas  lax  o'kuya£yasa  kMo'bEkwe  kla'wasa  la'xa 
l  la'saneqwasa  lo'qlwe.  Wa,  gi'Pmese  gwa'l£alelExs  la'e  tse'x£Itsa 
a'lta  £wap  laq  qa   tslEwe'LlExodes.     Wa,   gi'Pmese   gwa'lExs  la'e 

15  na'x£ida.  Wa,  g-i'l£mese  gwa'lExs  la'eda  naxsa'laga£yas  da'x£Id 
la'xa  klo'bEkwe  kla'wasa  qa£s  klo'xsEmdeq  qa£s  male'xubEndeq 
qa  tElx£wi'desexs  la'e  ts!Ep!e'ts  la'xa  L!e'£na.  Wa,  lawi'sLa  ts!o'- 
qlQsasexs  la'e  qo'loxbalaxa  L!e'£na.  Wa,  la  £na'xwa£ma  klwe'le  he 
gwe'o-ilaxs  la'e  ha£ma'pa,  yixs  kle'sae  LlEle'we  klo'xsEmdxa  kMo'- 

20  bEkwe  kMa'wasa  qa£s  male'xubEndeq  qa  tE'lx£widesexs  la'e  tslE- 
p!l'ts  la'xa  L'.e'£na.  Wa,  he' Em  la'g'ilas  male'kwaq  qa  hama'- 
sexa   L!e'£na  qaxs  xE'nLElae  lE'mxweda  lEmo'kwe  kla'wasExs  ha- 
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for  there  is  very  little  fat  in  this  food.     As  soon  as  |  the  guests  finish 
eating,   fresh  water  is   drawn,   and   they  drink.  ||  After   they  have  25 
finished  drinking,   the  guests  wait  for  |  the  second   course.     Thus 
they  finish  eating  the  dried  halibut.  | 

Halibut- Skin  and  Meat. — Now  I  will  talk  |  about  the  mixed  half-  1 
dried     halibut-skin    and     half -dried    halibut.    |    When    the    drying 
halibut  and  the  skin  are  half  dry,  the  |  woman  takes  the  half -dried 
halibut  and  cuts  it  down  in  strips  ||  one  finger-width  wide,  in  this  |  5 
As  soon  as  it  is  all  cut  up,  she  takes  the  skin  and  | 
also  straight  down  into  strips,  in  the  manner  in 
made  the  narrow  strips  of  |  dried  halibut.     As 
the  narrow  strips  are  done,  she  puts  |  one  narrow 
skin  and  one  narrow  strip  of  half-dried  halibut 
other,  ||  and  she  rolls  them  up  into   a  ball;    and  she  10 
just  tucks  the  end  |  under  the  top  of  the  tight  strip  of  |  skin  and 
half-dried  halibut.     This  is  the  size  of  an  egg  of  a  |  sea-gull.     As 
soon  as  all  that  she  is  doing  is  done,  she  takes  the  |  kettle  and 
pours  water  into  it,  and  she  only  stops  ||  pouring  water  into  it  when  15 
the  kettle  is  half  full.     Then  |  she  puts  it  on  the  fire;  and  when  it 
begins  to  boil,  |  she  takes  the  balls    of  skin   and   dried    halibut, 
and  puts  them  |  into  the  boiling  kettle  on  the  fire.     However,  she 

£ma'£yae  yixs  ho'lalaeda  L!e£naxs  ha£ma/£yae.     Wa  gi'l£mese  gwal  23 
ha£ma'pa  klwe'laxs  la'e  tse'x-£itsosa  a'lta£wa/pa  qa  na'x£Ides.     Wa, 
gl'Fmese  gwal   na'qaxs  la'e    awE'lgEmgalileda   k!we'le    qa£s    he'-  25 
leg  intsE£we.     Wa,  laE'm  gwa'la  ha£ma/paxa  lEmo'kwe  kla'wasa. 

Halibut-Skin  and  Meat. — Wa,  la£me'sEn   e'tledEl  gwa'gwexsffalal  1 
la'xa  mayima'kwasa  kla'yaxwe  Lies  LE£wa  kla'yaxwe  kla'wasa. 
Wa,  he'£maaxs  la'e  k-!a'yax£wideda    kla'wase  LE£wa  Lle'se,  le'da 
tslEda'qe  ax£e'dxa  kla'yaxwe  kMa'wasa  qa£s  nEqEma'xode  k-!o!pa- 
laxa  £na'l£nEmdEndzayaakwe  la'xEns  ts!Ema'lax-ts!ana£yexg-a  gwa-  5 
lega  (Jig.).     Wa,  gi'Pmese  £wI£we'1x-sexs  la'e  &x£e'dxa  Lle'se  qa£s 
t!o't!Ets!E'ndexat!  nEqEma'xodEq   lax    gwa'laasaseda  ts!elts!Eq!o' 
kla'wasa.     Wa,  gi'Pmese  £wl£la  ts  lelts  !Eq  !axs  la'e  pa'pEqoda'leda 
tslEda'qaxa  ts!e'lts!Eq!a   Lies   LE£wa   ts  lelts  !Eq!a  kMa'wasa.      Wa, 
la  le£xusE'mdEq  qa  les  lo'slsEma.     Wa,  a'£mese  la  giple'ts  o'ba£yas  10 
lax  awa'ba£yasa  6'ba£ye  la'xa  la  lEkluta'la  qExsEme  g-a'yol  la'xa 
Lle'se   LE£wa    kla'wase.     Wa,  la   yu'Em    la  £wa'lasa   tsle'guna'sa 
ts!e'k!we.     Wa,  gi'l£mese  £wi£la  gwa'le  axsE£wa'sexs  la'e  ax£e'dxa 
ha'nx'Lanowe   qa£s    guxtslo'desa   £wa'pe   laq.     Wa,  a'l£mese   gwal 
gviqa'sa  £wa'pe    la'qexs    la'e  nEgoya'leda    ha'nxLanowe.     Wa,    la  15 
ha'nxLEnts  la'xes    lEgwI'le.     Wa,   gi'l£mese   mEdElx£wI'dexs   la'e 
&x£e'dxa   xwexule'xsEmakwe    L'es    LE£wa    kla'wase    qa£s  axsta'les 
la'xa  maE'mdElqiila  ha'nxLala  la'xa  lEgwI'le.     Wti,  k!e'st!a  a'laEin 
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20  does  not  |  boil  it  long,  when  the  kettle  is  taken  off.  ||  Then  the  woman 
takes  her  dish  and  puts  it  down  at  the  |  place  where  she  is  sitting; 
and  she  also  takes  a  large  long-handled  ladle,  |  and  takes  out  the 
rolled-up  skin  and  |  dried  halibut,  and  puts  them  into  the  dish.  She 
does  not  take  any  gravy,  |  but  only  the  round  rollod-up  skin  and 

25  the  dried  halibut.  ||  As  soon  as  it  is  all  out  of  the  kettle  and  it  is  in 
the  |  dish,  the  woman  takes  a  food-mat  and  |  spreads  it  in  front  of 
her  guests.  Then  she  puts  the  dish  on  it.  |  As  soon  as  the  woman 
puts  the  dish  before  them,  she  |  draws  some  fresh  water  for  her 

30  guests.  When  it  is  in  the  morning,  ||  the  guests  all  rinse  their  mouths 
before  they  drink.  |  When  it  is  noon  or  evening,  they  do  not  rinse 
their  mouths,  |  but  they  drink  water  before  they  eat.  |  As  soon  as 
they  have  rinsed  their  mouths,  at  breakfast  they  |  drink;  and  after 

35  they  have  finished  drinking,  they  take  up  with  their  hands  ||  the 
rolled-up  skin  and  the  dried  halibut  that  they  are  eating.  |  They 
just  bite  off  from  their  food.  After  |  they  have  eaten,  the  woman 
takes  the  food-dish  and  |  pours  into  the  kettle  what  is  left  over. 
Then  she  pours  |  water  into  it,  and  she  puts  (the  dish)  again  before 

40  their  guests.  [|  Then  they  wash  their  hands.  After  they  have  fin- 
ished, |  some  fresh  water  is  drawn.     After  they  finish  drinking,  they 


ge'gilll    la    maE'mdElqulaxs    la'e    ha'nx'sanoweda   ha'nxLanowe. 

20  Wa,  le'da  tslEda'qe  ax£e'dxes  lo'qlwe  qa£s  ha'ngallles  la'xes 
klwae'lase.  Wa,  la'xaa  ax£e'dxa  £wa/lase  gi'ltlEXLala  ka'tslE- 
naqa  qa£s  xElostales  la'xa  xwe'xtile'xsEmakwe  Lies  LE£wa  kla'- 
wase  qa£s  le  xElts  la/las  la'xa  loqlwe.  Wa,  laE'm  k'les  le  £wa'palas. 
A'eki  lexa£ma  lo'ElxsEme  xwexule'x-sEmakweLles  LE£wak!a'wasa. 

25  Wa,  g1'l£mese  £wi'l6sta  la'xa  ha'nxxanowe  qaxs  la'e  ge'tsla  la'xa 
lo'qlwaxs  la'eda  tslEda'qe  ax£e'dxa  ha£madzowe'  le£wa£ya  qa£s  le 
LEpdzamo'lilas  la'xes  Le'^lanEme.  Wa,  la  k'a'dzotsa  lo'qlwe  laq. 
Wa,  g-t'Pmese  la  kaxdzamo'lllxa  lo'qlwaxs  la'eda  tslEda'qe 
tse'x-£Itsa   a'lta   £wap   la'xes   Le'£lanEme.     Wa,  g-I'l£mese  gaa'laxs 

30  la'e  £wi£la  tslEwe'LlExodeda  Le'£lanEmaxs  k!e's£mae  na'x£Ida.  Wa, 
g-i'l£mese  nEqii'la  LE£wa  dza'qwaxs  la'e  kles  tslEwe'LlExoda.  Wa, 
la'La  na'naqalgiwa'laEmxa  £wa'paxs  kleVmae  ha£mx£I'da.  Wa, 
gi'Pmese  gwal  tstewe'LlExodExs  gaa'xstalae,  wa,  la'xda£xwe 
na'x£Ida.      Wa,     g-i'l£mese    gwal    na'qaxs    la'e    xa'maxtslanaxs 

35  da'ltslalaaxes  ha£ma£yeda  xwexule'xsEmakwe  Lies  LE£wa  kla'wase. 
Wa,  laE'm  a/Em  qlEgi'nwexes  ha£ma£ye.  Wa,  gi'Pmese  gwal 
ha£ma'pEXs  la'eda  tslEda'qe  &x£e'dxa  ha£maa'ts!exde  lo'qlwa  qa£s 
le  qEptslo'tsa  ha£mx-sa'£ye  la'xa  ha'nx'Lanowe.  Wa,  la  guxts!5'tsa 
£wa'pe  laq.     Wa,  la    xwe'laqa   k-a'x-dzamolilas  la'xes  Le'£lanEme. 

40  Wa,  la'xda£xwe  tslE'ntslEnx£w!da.  Wa,  gi'Pmese  gwa'lExs  la'e 
tse'x-£Itsosa  a'lta  £wa'pa.     Wa,  g1'l£mese  gwal  na'qaxs  la'e  ho'qu- 
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go  out,  I  for  no  second  course  is  served  after  the  rolled-up  skin  and  |  42 
the  dried  halibut;  and  thoy  also  do  not  dip  it  into  oil,  for  |  the  skin 
is  very  fat;  and  only  the  men  highest  ||  in  rank  of  the  various  tribes  45 
eat  this  kind.     That  is  all  |  about  this.  | 

Blistered  Half-Dried  Halibut. — As  |  soon  as  the  drying  halibut  is  1 
half-dried,  when  the  halibut  is  first  caught,  |  then  the  men  of  high 
rank  enter  the  house  of  the  fisherman  in  the  morning,  and  |  sit  down 
in  the  rear  of  the  house;  and  at  once  ||  the  woman  takes  her  mat,  and  5 
asks  all  the  visitors  to  |  rise  from  the  place  where  they  are  sitting. 
As  soon  as  they  all  stand  up,  |  she  spreads  the  mat  on  the  floor;  and 
after  the  mat  has  been  spread,  |  she  asks  the  visitors  to  sit  down 
on  it.     As    soon    as    all    |    are   seated,  the  woman   takes  down  the 
half -dried  halibut  ||  and  blisters  it  by  the  fire.     After  she  has  finished  10 
blistering  it,  |  she  takes  a  mouthful  of  water  and  blows  it  on  the 
blistered  |  half-dried  halibut;  and  after  she  has  blown  water  |  on  it, 
she  takes  a  food-mat  and  breaks  the  |  blistered  half -dried  halibut, 
and  puts  it  on  the  food-mat.  ||  As  soon  as  she  has  done  so,  she  takes  15 
her  oil-dish  and  |  pours  oil  into  it.     After  she  has  finished  doing  so, 
she  puts  down  |  the  mat  on  which  the  blistered  half-dried  halibut  is, 
and  |  spreads  it  before  those  who  are  going  to  eat.     She  scatters  the 
broken  pieces  |  of  blistered  half-dried  halibut  over  the  food-mat. 

WElsa    qaxs   k!esae   helegintsE£wa  xwexulexsEmaxug'e  Lies    LE£wa  42 
klawase.     Wii,  he'£misexs  kle'sae  tstepa'xa  L!e'£na  qaxs  he'£mae 
lagilasa  Lle'saxs  tsE'nxwae.     Wa,  laE'mxaa'wise  le'xameda  nena,'- 
xsalasa  le'lqwalaLa£ye  ha£ma'pxa   he  gwe'kwe.      Wa,  laE'm    gwal  45 
la'xeq. 

Blistered  Half-Dried  Halibut    (PEnkwe  k!ayaxu   k'lawasa). — Wii,  1 
g'i'l£Em  k- !a/yax£wideda  k"  la'wasaxs  g'a/lae  la'LanEma  p!a/£ye,  wa, 
le'da  nena/xsala  ho'gwilxa  gaa'la  lax  go'kwasa  lo'qlwenoxwe  qa£s 
le     k!us£a'lIlEla    lax     o'gwiwalllas    g'o'kwas.     Wa,   he'x-£ida£mesa 
tslEda'qe  &x£e'dxes  le'£wa£ye  qa£s  axkMa'lexa  qa'tse£stala  qa  £wl£les  5 
qlwa'g'ilil    la'xes    kludze'lase.     Wa,  g-i'l£mese  £wl£la  qlwa'g  iIiIexs 
la'e  LEpIa'lllxa  le/£wa£ye.     Wa,  gi'Fmese   LEbela   le/£wa£yaxs   la'e 
axkla'laxa  qa'tse£stala  qa  kludzEclzo'lllesoq.     Wa,  gi'l£mese  £wl£la 
kl^a'lllExs  la'eda  tslEda'qe   axa'xodxa   la  k"!a'£yax£wltses  k"!a'- 
wase  qa£s  pEx£Ideq  la'xes  lEgwi'le.     Wa,  g-i'l£mese  gwal  pExa'qexs  10 
la'e    ha'£msgEmdxa    £wa'pe    qa£s    sElbExuldzo'des    la'xa    pE'nkwe 
k-!a'yaxu    kla'wasa.       Wa,    gi'l£mese    gwal     sElbExwa'sa    £wa'pe 
la'qexs  la'e  ax£e'dxa  ha£madzowe'  le'£wa£ya  qa£s  k!o'k!iipsEndexa 
pE'nkwe  k-!a'yaxwa  k"  la'was   qa£s  axdzo'dales    la'xa  ha£madzowe' 
le'£wa£ya.      Wa,  gi'Pmese  gwa'lExs  la'e  ax£e'dxes  ts!Eba'ts!e  qa£s  15 
k!unxts!odesa  L!e'£nalaq.    "Wii,  gi'l£mese  gwa'lExs  la'e  axslllxa  la 
gidza'yaatsa  pE'nkwe  k-!a'yaxwa  kla'wasa  le'£wa£ya  qa£s  le  LEp- 
dzamo'lllas  la'xa  ha£ma'pLaq.     Wii,  la  guldzo'tsa  k.  !o'k!iipsaa'kwe 
pEnku  kla'wase    la'xa    ha£madzowe'    le'£wa£ya.     Wii,   la    ax£e'<lxa 
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20  Then  she  takes  the  ||  oil-dish  and  puts  it  on  what  they  are  going  to 
eat,  and  she  also  |  takes  water  and  draws  it  for  them.  When  it  is 
in  the  morning,  |  the  guests  all  rinse  their  mouths.  After  they  have 
finished  |  drinking,  they  take  the  blistered  half-dried  halibut  and  | 

25  dip  it  into  the  oil.  Then  they  put  it  into  their  mouths.  ||  They  do 
not  chew  it  first,  for  it  is  brittle,  but  they  take  much  |  oil  on  it. 
When  they  have  finished  eating,  the  woman  folds  up  |  the  food-mat, 
and  puts  it  down  at  the  place  where  she  is  sitting,  |  together  with 
the  oil-dish.     Then  she  draws  water  for  them,  and  |  they  drink. 

30  After  they  have  all  finished  drinking,  they  wait  ||  for  the  second 
course.  | 
1  Boiled  Dried  Halibut. —  |  When  the  dried  halibut  has  been  in  the 
house  a  long  time,  it  turns  red,  |  and  it  is  also  hard  and  tough.  When 
5  it  is  this  |  way,  the  woman  takes  her  kettle,  and  she  takes  ||  the 
dried  halibut  and  folds  it  into  a  ball.  Then  she  puts  it  into  the 
kettle,  |  and  she  pours  water  over  it,  and  she  only  stops  |  when  the 
top  of  the  dried  halibut  is  covered  with  water.  Then  she  takes  a  | 
flat  sandstone  and  puts  it  on  top  of  it,  to  keep  the  dried  halibut  under 
water.  |  Then  she  puts  it  over  the  fire.     Then  it  boils  for  a  long  time.  || 

10  When  she  tliinks  that  it  is  soaked  through,  |  she  takes  it  off,  and  she 
lets  the  kettle  stay  on  the  floor  of  the  house.     Then  |  the  woman 

20  ts!Eba'ts!e  qa£s  le  ha'nqas  la'xa  ha£ma'Le.  Wa,  laEmxaa'wise 
ax£e'dxa  £wa'pe  qa£s  le  tsex-£I'ts  laq.  Wa,  gi'Pmese  gaa'laxs  la'e 
he'x£idaEm  £na'xwa  tslEwe'LlExddeda  klwe'le.  Wa,  g'i'l£mese  gwal 
na'qaxs  la'e  da'x£id  la'xa  pE'nkwe  kla'yaxwa  k"!a'wasa  qa£s 
LlE'nxstEndes  la'xa  L!e'£na.     Wa,  la  ts!Eq!u'sas  la'xes  sE'mse.    Wa, 

25  laE'm  k!es  ma'lexubendEq  qaxs  tso'sae.  Wii,  la/La  q!e'q!Ebalaxa 
L,!e'£na.  Wa,  gi'l£mese  gwal  ha£ma/pExs  la'eda  tslEda'qe  k-!o'xu- 
lilxa  ha£madzowe'  le'£wa£ya  qa£s  le  ax£a'h~laq  la'xes  klwae'lase 
LE£wa  tsteba'tsle.  Wa,  la'xaa  tse'x£Itsa  £wa'pe  laq.  Wii,  la'x-- 
da£xwe  na'x£Ida.     Wa,  gi'l£mese  £wi£la  na'x£IdExs  la'e  awE'lgEm- 

30  galll  qas  he'legintsE£we. 
1  Boiled  Dried  Halibut  (K!Ek!a'wasgaxa  xamase  ha'nxLaakwa). — 
Wa,  he'£maaxs  la'e  ga'leda  kla'wase;  wa,  la  L!a'L!Egtidzo'x£wida. 
Wa,  la'xaa  p!e'sa.  Wa,  la'xaa  tslExa'.  Wa,  he'£maaxs  la'e  he 
gwe'x-£ide,  wa,  le'da  tslEda'qe  ax£e'dxes  ha'nx'Lanowe  qa£s  &x£e'de- 
5  xa  k-!a'wase  qa£s  klo'xsEmdeq.  Wa,  la  axtslo'ts  la'xa  ha, 'nxxa- 
nowe.  Wa,  la  guqteqa'sa  £wa'pe  laq.  Wa,  a'l£mese  gwal  giiqa'sa 
£wa'paxs  la'e  tlEpEya'leda  k!a'wasaxa  £wa'pe.  Wa,  la  ax£e'dxa 
pExsE'me  dE£na'  t!e'sEma  qa£s  paqEyi'ndes  laq  qa  wu'nsalayosa 
kMa'wase.     Wa,  la  ha 'nxLEnts  la'xes  lEgwi'le.     Wa,  la£me'se  ge'gi- 

10  lll£Em  maE'mdElqiila.  Wa,  gt'l£mese  ko'taq  laE'm  pEx£wi'da  la'e 
ha'nxsEndEq.  Wa,  a'Emxaa'wise  la  ha£ne'la  ha'nxLanowaxs  la'e 
ax£e'deda  tsteda/qaxes   ts!Eba'ts!e   qa£s   k!uxts!o'desa  L!e'£na  laq. 
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takes  her  oil-dish  and  pours  oil  into  it.  |  Then  she  takes  a  small  dish  13 
and  puts  it  down  at  the  place  where  she  sits.  |  At  last  she  takes  her 
tongs  and  takes  out  the  flat  piece  of  ||  sandstone,  and  she  puts  it  15 
down  at  the  end  of  the  fire.  |  Then  she  also  takes  out  with  the  tongs 
what  has  been  cooked,  and  she  puts  it  into  the  |  small  dish.     She 
puts  down  her  tongs,  and  takes  what  |  has  been  cooked  by  her  and 
spreads  it  out.     She  breaks  it  into  pieces  |  of  the  right  size  for  our 
mouths.     As  soon  as  she  has  done  so,  ||  she  takes  her  food-mat  and  20 
spreads  it  out  before  those  |  who  will  eat  with  her,  and  she  puts  the 
small  dish  on  it.     Then  she  pours  |  oil  into  the  oil-dish;  and  she  also 
puts  it  at  the  outer  corner  |  into  the  small  dish.     Then  (those  who 
are  going  to  eat)  drink  fresh  water ;  and  after  they  finish  |  drinking, 
they  begin  to  eat.     After    they   finish   eating,  ||  they  drink  water.  25 
Then  the  woman  takes  the  small  dish  and  |  empties  into  the  kettle 
what  is  left  over.     Then  she  pours  |  water  into  (the  dish)  and  washes 
it  out.     When  it  is  clean,  |  she  pours  fresh  water  into  it,  and  she  puts 
it  again  before   those  |  who   have    eaten.      Then  they  wash   their 
hands;  and  ||   after  they  have  finished,   they  wait  for   the   second  30 
course.     That  is  |  all  about  this.   | 

Scorched    Halibut-Skin. — When  |  the   skin   has   been    dried,    the  i 
woman  just  takes  it  down  from  where  it  has  been  hanging,  |  in  the 


Wa,  la  ax£e'dxes  la'logume   qa£s   le   k"a'g-alllas   la'xes  k'.wae'lase.  13 
Wa,  la'wisLa  &x£e'dxes  k-!ipLa'la  qa£s  k!ip!e'des  la'xa  pa'qEya£ye 
dE£na'  tle'sEma.    Wa,  la  k-  !ip  la'lllas  la'xa  ona'lisases  lEgwI'le.    Wa(  15 
la'xaa  k-!ip!e'ts  la'xes  ha£me'x's!lasE£we  qa£s  le  k!ipts!o'ts   la'xa 
la'logume.      Wa,    la    geg-alilxes  klipLa'la.      Wa,    la    da'x£idxes 
ha£me'xsIlasE£we    qa£s    da't£Ideq.      Wa,    la    k!o'k!upsE'ndeq    qa 
a'£mese  ha£ya'ladzEqEla  la'xEns  sE'msex.     Wa,  gi'Pmese  gwa'lEXs 
la'e   ax£e'dxes   ha£madzowe'    le'£wa£ya    qa£s   LEpdzamollles  la'xes  20 
hamo'tiA     Wa,  la  ha'ndzotsa  la'logume  laq.     Wa,  la  k!u'nxts!otsa 
L!e'£na  la'xa  ts!Eba'ts!e.     Wa,  la'xaa  k-ats!6'ts  lax  Lla'saneqwasa 
la'logume.     Wa,    la   nax£Idxa   a'lta   £wa'pa.     Wa,  gi'l£mese   gwal 
na'qaxs   la'e  ha£mx£I'da.      Wa,   gi'l£mese    gwal   ha£ma'pExs   la'e 
na'x£idxa   £wa'pe.     Wa,    le'da   tslEda'qe   ax£e'dxa   la'logume   qa£s  25 
qEpstE'ndeses  ha£msa'£ye  la'xa  ha'nxLanowe.     Wa,  la  gtixts!o'tsa 
£wa'pe    laq    qa£s    tslo'xugindeq.     Wa,    gi'l£mese    e'gigaxs    la'e 
guxts!o'tsa    a'lta    £wap     laq.      Wa,    la    xwe'laqa    kaxdzamolllas 
la'xa  ha£ma'pde.      Wa,  la'xda£xwe   ts!E'nts!Enx£wida.     Wa,  gi'L 
£mese  gwa'lExs  la'e  awE'lgEmgalll  qa£s  he'legintsE£we.     Wa,  laE'm  30 
gwal  la'xeq. 

Scorched  Halibut-Skin   (Ts!Enku  iJes). — Wa,  gl'l£Em  lE'm£wEmx£-  1 
ideda    Llesaxs   la'eda    tslEda'qe    a/Em    axa'xod    la'qexs  ge'xwalae 
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3  rear  of  the  house.  She  takes  her  tongs,  and  takes  up  |  the  skin  with 
them,  by  the  middle,  in  this  manner:  ^  — ,     fin  Then  she  blis- 

5  ters  ||  its  edge  on  the  flesh  side;  and  ^T^h^.  when  all  the 
fat  on  its  side  begins  to  cook,  |  then  J      \~^~-l  she  blisters 

the  inner  side;  |  and  when  all  its  fat  ^-—k^^^     begins     to 

cook,  she  turns  it  over  and  |  scorches  — IK —  its  back.    As 

soon  as  it  is  covered  with  blisters,  |  it  is  done.     Then  the  woman 

10  takes  her  food-mat,  ||  and  she  takes  the  scorched  skin  and  puts 
it  on  a  (mat);  and  she  rolls  it  up  |  and  treads  on  it,  to  make 
it  soft,  and  also  that  the  |  scorched  parts  may  come  off.  After 
she  has  trodden  on  it  for  a  long  time,  |  it  is  done.  Then  she  opens 
it  out,  and  spreads  out  the  mat  that  she  has  been  using.  |  Then 

15  she  strikes  the  scorched  skin  on  the  middle  of  the  mat,  ||  so  that 
the  scorched  part  comes  off;  then  she  stops.  |  Then  she  shakes  the  mat, 
so  that  the  scorched  part  comes  off.  Then  she  breaks  into  pieces 
the  |  scorched  skin  and  puts  them  down  on  the  food-mat.  |  Immedi- 
ately they  drink  water,  and  eat  it  quickly,  while  |  the  scorched  skin 

20  is  still  hot;  for  as  soon  as  it  gets  cold,  ||  it  becomes  hard.  After  they 
finish  eating,  |  they  drink  fresh  water.  Scorched  skin  is  not  given 
at  a  feast.  |  Only  the  owner  eats  it  when  it  is  scorched.  |  They  do  not 
dip  scorched  skin  into  oil,  because  it  is  very  |  fat.     That  is  all.  || 


3  la'xa  o'gwiwalilasa  go'kwe  qa£s  ax£e'dexesk!ipLa/la  qa£s  k!ip!e'des 
lax  nEgo'ya£yasa  Lle'se  ga  gwa'leg-a  (Jig.).  Wa,  la  pExa'x  ewEn- 
5  xa£yas  la'xa  E'lsadza£ye.  Wa,  gi'l£mese  £na'xwa  la  mEdE'lx£wIde 
tsE'ntsEnxunxa£yasexs  la'e  pEX£i'dEx  6'tslawas.  Wa,  gi'l£mese 
£wl£la  la  mEdE'lx£wide  tsE'nxwa£yasexs  la'e  le'x,£IdEq  qa£s  ts!EX-£I'- 
dex  awl'ga£yas.  Wa,  gl'Pmese  la  hamE'lgEdzodeda  pE'nsaxs  la'e 
Llo'pa.    Wii,  la  ax£e'deda  tslEda'qaxes  ha£madzowe'  le'£wa£ya.    Wa, 

10  la  ax£e'dxa  ts!E'nkweiJe'sa  qa£s  pEgEdzo'des  la'qexs  la'e  le'x£undEq. 
Wa,  la  t!e'p!edEq  qa  pe'x£wldes.  Wa,  he'£mis  la  lawa'lisa 
ts!a'xmote  axdzEwe'q.  Wa,  gi'Pmese  ge'gilil  tle'paqexs  la'e 
gwa'la.  Wa,  la  da'l£IdEq.  Wa,  la'xaa  LEpIa'lIlaxaaxes  axEleda  le'- 
£wa£ye.    Wa,  la  xiisa'sa  tslE'nkwe  L!es  lax  nEgEdza'£yasa  le'£wa£ye. 

15  Wa,  gi'Pmese  £wl£laweda  ts!a'x-motaxs  la'e  gwa'la.  Wa,  la 
k-!il£edxa  le£wa£ye  qa  lawayesa  ts!a'x-mote.  Wa,  la  k!o'k!upsEnd- 
xa  tslE'nkwe  iJe'sa  qa£s  axdzo'dales  la'xa  ha£madzowe'  le'£wa£ya. 
Wa,  he'x£ida£mese  na'x£Idxa  £wa'pe  qa£s  ha'labale  ha£mx£I'dqexs 
he'£mae  a'les  tslE'lkweda  tslE'nkwe  Lle'sa,  qaxs  g-i'l£mae  wudEx- 

20  £I'da,  wa,  la  p!e's£Ida.  Wa,  gi'Pmese  gwal  ha£ma'pExs  la'e 
na'x£Idxa  a'lte  £wa'pa.  Wa,  la'xaa  k!es  klwe'ladzEma  tslE'nkwe 
Lle'sa;  le'x-a£meda  axno'gwadas  ha£ma'pqexs  tslE'nkwae.  Wa, 
la'xaa  k-!es  tstepa'sa  tslE'nkwe  Lies  la'xa  L!e'£na,  qaxs  a'lae 
tsE'nxwa.     Wa,  laE'm  gwa'la. 
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Poked  Halibut- Skin. — When  the  skin  has  been  |  kept  for  a  long  1 
time,  and  its  fat  turns  red,  it  is  not  |  good  to  be  scorched.  When  the 
owner  wants  to  eat  it,  |  she  takes  her  kettle  and  pours  water  ||  into  5 
it  until  it  is  half  full.  Then  she  puts  it  on  the  fire.  |  She  takes  down 
the  skin  from  the  place  where  she  has  hung  it  up,  in  the  rear  of  the 
house.  |  Then  she  takes  her  fish-knife  and  cuts  the  skin  into  pieces, 
in  |  this  manner :  |    <— — r—^ 

As  soon   as  she  \^    rK.      finishes  cutting  it,  she  waits  for 

the  water  to  boil  ||  )  \-^  in  the  kettle.     As  soon  as  it  be-  10 

gins  to  boil,  |  she  —  puts  the  pieces  of  skin  into  it; 

and  when  (the  skin)  is  all  in  (the  kettle),  she  |  takes  her  tongs  and 
pokes  down  on  top  of  the  skin,  so  as  to  |  keep  it  under  the  water  in 
which  it  is  being  boiled.  Therefore  |  it  is  called  "poked  skin." 
After  it  has  been  boiling  for  a  long  time,  ||  when  she  thinks  that  it  is  15 
soaked,  she  takes  it  off  of  the  fire.  |  Then  she  takes  her  small  dish 
and  puts  it  down  at  the  place  where  she  is  sitting.  |  Then  she  takes 
her  tongs  and  takes  the  poked  skin  out  of  the  water,  and  |  puts  it 
into  the  small  dish.  As  soon  as  it  is  all  out  of  the  kettle,  |  she  drinks 
fresh  water,  when  it  is  not  ||  in  the  morning;  but  when  it  is  morning,  20 
she  rinses  her  mouth.  As  soon  as  |  she  has  finished  drinking,  she 
eats  it  I  while  it  is  still  hot;  for  when  it  gets  cold,  they  can  not  |  bite 

Poked  Halibut-Skin  (Q!o'dExu  Lies).— Wa,  g1'l£mese  la  ga'la  la  1 
axe'lakwa  Lle'saxs  la'e  Lla'x£wlde  tsEnxwa£yas.  Wa,  la  k-!e's 
la  ek-,  lax  ts!EX-a'sE£we.  Wa,  gi'Pmese  ha£mae'xsdeda  axno'- 
gwadasexs  la'e  ax£e'dxes  ha'nxLanowe  qa£s  gtixtslo'desa  £wa/pe 
laq  qa  nEgo'yalesexs  la'e  ha'nxLEnts  la'xes  lEgwi'Ie.  Wa,  la  5 
axa'xodxa  Lle'se  la'xes  ge'xwalaa'se  la'xa  6'gwiwalilasa  g-6'kwe. 
Wa,  la  ax£e'dxes  xwaLa'yowe  qa£s  tlo'tlEtslEndexa  Lle'se  g-a 
gwaleg-a  (Jig.). 

Wa,  gi'Pmese    gwal    tlo'saqexs  la'e    e'sEla  qa    mEdElx£wI'desa 
£wa'pe  lage'tslaxa  ha'nxLanowe.     Wa,  gi'l£mese  mEdElx£wi'dExs  10 
la'e  axstE'ntsa  tlEwe'kwe  Lies  laq.     Wa,  gi'Pmese  £wi£la£staxs  la'e 
ax£e'dxes    k'lipLa'la    qa£s    qlo'dEnsales    la'xa  6'kuya£ye  Lle'sa   qa 
lE'nses  la'xa  £wa'palases   ha£me'xsilasE£we.     Wa,  he'£mis  la'gilas 
Le'gadEs  qlo'dEkwe   Lle'sa.     Wa,  la£me'se   ge'gil!l£Em  maE'mdEl- 
qiila.     Wii,  gl'l£mese  ko'taq  laE'm  pe'x£wldaxs  la'e  hanxsE'ndEq.  15 
Wa,  la  ax£e'dxes  la'logume  qa£s  ha'ng'aliles  la'xes  klwae'lase.     Wa, 
la  ax£e'dxes  klipLa'la  qa£s  k'lipusta'lexa  qlo'dEkwe  Lle'sa  qa£s  le 
k-!ipts la/las  la'xa  la'logume.     Wa,  g-i'l£mese  £wi£losta  la'xa  ha'nx-- 
Lanowaxs  la'e   he'x£idaEm   na'x£idxa   a'lta   £wa'pa;  ylxs  k'le'sae 
gaa'la.      Wa'xe    gaa'laxs    la'e    tslEwe'LlExoda.      Wa,    gi'l£mese  20 
gwa'lExs  la'e  na'x£ida.     Wa,  lawi'sLa  ha'yalomala  ha£mx£i'dqexs 
he'£mae  a'les  tslE'lqwe,    qaxs  gi'l£mae  wiidEx£i'da,    wii,  la  kles 
qle'qlaklemaxs  la'e  p!e's£Ida.     Wa,  g1'l£mese  gwal  ha£ma'pa  la'xes 
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it,  because  it  is  hard.     When  she  finishes  eating,  |  taking  it  up  with 

25  her  hands  as  she  eats,  she  puts  down  her  ||  small  food-dish  and  pours 

out  (the  contents)  outside  of  the  house;  for  they  do  |  not  often  eat 

all  the  poked  skin,  |  and  also  it  is  not  good  when  it  is  boiled  again 

after  it  has  been  cold.  |  Therefore  it  is  only  thrown  away.     When  | 

the  woman  comes  in  again  into  her  house,  she  pours  water  into  (her 

30  small  dish)  ||  and  washes  it  out;  and  when  it  is  clean,  |  she  pours 

fresh  water  into  it,  and  they  all  wash  their  hands;  |  and  after  they 

have  finished,  they  do  not  eat  a  second  course.     Sometimes  the  old 

people  |  eat  with  spoons  the  liquid  of  the  poked  salmon,  and  they 

35  eat  |  dried  halibut  raw  and  dry  with  the  poked  skin.  ||  After  they 

have  eaten,  they  drink  fresh  water.  |  This  also  is  not  given  at  a  feast 

given  by  the  chief  to  his  tribe;  |  only  the  owner  eats  it;  and  they  do 

not  |  dip  it  into  oil,  for  it  is  really  fat.     That  is  |  all  about  this.  || 

1      Boiled  Halibut-Edges. — When  |  the  (halibut-)  edges  begin  to  be  dry, 

and  when  there  are  many  of  them,  |  they  are  tied  in  the  middle  with 

narrow  strips  of  cedar-bark,  and  they  hang  in  the  |  rear  of  the  fire  of 

5  the  house.     Then  the  owner  invites  ||  the  chiefs  in.     As  soon  as  they 

are  all  in  the  house,  the  woman  |  takes  a  kettle  and  puts  it  down  on 

the  side  of  the  |  fire  nearest  the  door.     She  takes  down  sometimes 


xa'maxts!anaena£yaxs  hafma'pae,  wa,  la  ka'g  illlxes  ha£maa'ts!eda 

25  ta'logume  qa£s   le  qEpEwE'lsaq   la'xa   L!a'sana£yases  go'kwe  qaxs 

kMe'sae  q!una'la   £wl£la  ha£mx£I'dxa  qlo'dEkwe   Lle'sa.     Wa,  he'- 

£misexs  kle'sae  ek-  lax    e'tlede    ha'nxLEntsoxs   la'e   wudEx£I'da. 

Wa,    he'£mis   la'g-ilas  a/Em   ts!Ex£I'dayowe.     Wa,  g1'l£mese   ga'x 

edeLeda   tsteda'qe    la'xes    go'kwaxs    la'e   guxtslo'tsa   £wa'pe  laq 

30  qa£s    ts!o'xug"indexes    la'logume.      Wa,    gi'l£mese    e'gigaxs    la'e 

guxtslo'tsa  a'lta  £wap  la'qexs   la'e   £wiela  ts!E'nts!Enx£wIda.     Wa, 

gi'l£mese  gwa'lExs  la'e  k-!es  he'leginda.    Wa,  le'da  q!ulsqu'l£yakwe 

£nal£nE'mp!Ena  yo'sax  £wa'palasa   qlo'dEkwe  L!e'sa  loxs  masaasa 

kla'wase    k-!Elx-    a'Em    lE'mxwa    la'xa    qlo'dEkwe   Lle'sa.     Wa, 

35  gi'Pmese-  gwal    ha£ma'pExs    la'e    na'x£Idxa    a'lta    £wa'pa.      Wa, 

k-!e's£Emxaa  ha£mgllayo  la'xa  klwe'laseda  gi'gama£yaxes  go'kti- 

lote.      Le'xaEm    ha£ma'pqeda    axno'gwadas.      Wa,    la'xaa    k"!es 

tslE'pEla  la'xa  L!e'£na  qaxs   a'lakialae   tsE'nxwa.     Wa,  laE'mxaa 

gwal  la'xeq. 

1      Boiled    Halibut  -  Edges     (Ha'nxxaaku   xwa'xusEnxe£). — Wa,    he'- 

£maaxs  la'e  lE'mx£wIdeda  xwa'xusEnxa£yaxs  la'e   qle'nEma  la'xes 

lae'na£ye  yiLo'yolaxa    ts!e'q!e    dEna'sa.     Wa,    la  te'kiilaLEla    lax 

6'gwiwalilasa  lEgwI'lasa   go'kwe.     Wa,  le'da   axno'gwadas  Le'£la- 

5  laxa    ga'xsa.     Wa,   gi'l£mese   gax    £wi£laeLElaxs  la'eda  ts'.Eda'qe 

ax£e'dxa    ha'nxxanowe  qa£s   le   ha'ngalilaq  la'xa  obe'xLalalilasa 

lEgwi'le.     Wa,  la  axa'xodxa  £na'l£nEmp !Ena  sEk* la'xidoyola  xwa'- 


five  bundles  |  of  edges  tied  in  the  middle,  and  she  puts  the  bundles    8 
into  the  kettle.  |  She  does  not  untie  the  tying  of  narrow  cedar-bark  in 
the  middle.     It  ||  remains  in  the  way  it  was  tied  into  bundles.     Then  10 
she  pours  water  into  the  (kettle) ;  |  and  when  it  is  half  full  of  water, 
she  takes  an  |  old  mat  and  covers  the  top  with  it.     As  soon  as  she 
has  done  so,  |  she  puts  it  on  the  fire.     As  soon  as  this  is  finished,  | 
the  chiefs  begin  to  sing  the  songs  of  olden  times;  but  the  ||  woman  15 
takes  her  dishes  and  puts  them  down  at  the  place  where  she  is  sit- 
ting, |  and  also  the  tongs.     Everything  is  ready,  and  |   (what  is  in 
the  kettle)  has  been  boiling  on  the  fire  for  a  long  time.     After  four  | 
songs  have  been  sung,  the  guests  stop  singing.  |  Then  the  kettle  is 
taken  off  of  the  fire ;  and  the  woman  takes  tier  tongs,  ||  and  takes  off  20 
the  old  mat  covering  and  puts  it  down  at  the  |  door-side  of  the  fire. 
Then  she  takes  up  with  the  tongs  the  middle  of  one  bundle  of  |  edges 
and  puts  it  into  one  dish.     She  |  continues  doing  so  with  the  others, 
and  puts  each  into  one  dish.  |  As  soon  as  they  are  all  out  of  the  water, 
she  unties  the  narrow  ||  strip  of  cedar-bark  with  which  they  were  tied  25 
in  the  middle,  and  finally  she  divides  them  into  the  several  dishes.  | 
As  soon  as  she  has  done  so,  she  takes  a  food-mat  and  |  spreads  it 
before  the  guests.     Then  she  puts  the  dishes  |  on  it,  and  she  gives 
them  water.     After  they  finish  drinking,  |  they  begin  to  eat.     They 

xusEnxa£ya    qa£s    qu'lxts lodes    la'xa   ha/nxLanowe.      Wa,    laE'm    8 
k!es   gudEx£I'dEX  yiLd'yoyas   ts!e'q!a  dEna'sa.     Wa,  laE'm  hex- 
sa'Em  gwa'laxs   la'e    qu'lxts  !oya.     Wa,  le  giiqlEqa'sa  £wa/pe  laq.  10 
Wa,    la£me'se    ne'lkEyax£Ida£meda   £wa/pe   la'qexs    la'e    &x£e'dxa 
k- !a'k- lobane  qa£s  ae'k-'.e  na'sEyints  laq.     Wa,  gl'Pmese  gwa'lExs 
la'e    ha'nxLEnts    la'xes    lEgwi'le.     Wa,  gi'Pmese    gwa'lExs    la'e 
dE'nx£Ideda  g'Igi'gama£yasa  gi'ldzE£yala  qlE'mdEma.    Wa,  la'Leda 
tslEda'qe  ax£e'dxes  lo'Elq!we  qa£s  ga'xe  axc"a'lilas  la'xes  klwae'lase;  15 
wa,    he'£misa   klipLa'la.     Wa,    la£me'se    £na'xwa    gwa'lilExs    la'e 
ge'gilll  maE'mdElqiileda  ha'nxxala.     Wa,  gi'Pmese    mo'sgEmeda 
qlE'mdEme  dE'nx£edayosa   klwe'laxs   la'e  gwal  dE'nxEla.     Wa,  la 
hanxsanoweda   hanxxanowaxs    laeda    tslEdaqe  ax£edxes  kMipLala 
qa£s  k!ip!l'des  la'xa   kla'k*  lobane  nayi'ma  qa£s  k!ip!a'llles  la'xa  20 
ona'llsases    lEgwi'le.     Wa,   la   k-!ibo'yodxa   £nE'mx-idoyala    xwa'- 
xiisEnxa£ya    qa£s    k!ipts!o'des    la'xa   £nEme'xLa    lo'qlwa.     Wa,  la 
ha£na'l  he  gwe'gilaxa  wao'kwe  axtsla'las  la'xa  ?nEme'xLa  lo'qlwa. 
Wa,  g'i'Pmese  £wi£lostaxs  la'e  gudEx-£I'dxa  yae'Loyuwex'das  ts!e'q!a 
dEna'sa.     Wa,    lawI'sLe    ts!a'lasi£liilas    la'xa    wao'kwe    lo'Elqlwa.  25 
Wa,  gi'l£mese  gwa'lExs  la'e  ax£e'dxa  ha£madzowe'  le'£wa£ya  qa£s 
le  LEpdzamo'lllas    la'xa    klwe'le.     We,  la  ka'dzodaslasa  lo'Elqlwe 
laq.     Wa,  la  tse'x£itsa   £wa'pe    laq.     Wa,  gi'l£mese  gwal  na'qaxs 
la'e  ha£mx£I'da.     Wa,  laE'm   xa'max'ts'.ana  da'x£idxes  ha£ma'£ye 
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30  take  up  the  food  with  their  hands  ||  and  bite  off  the  ends  of  the  long 
odges.  After  they  have  finished  |  eating  it,  they  drink  water,  and 
they  carry  home  for  their  wives  what  is  left.  |  Then  they  carry  it 
home  when  they  leave  the  |  house;  and  they  wash  their  hands  in 
their  own  houses.  |  No  second  course  is  given  with  this,  for  it  is  a 

35  valuable  food  for  feasts,  for  ||  this  kind  is  very  costly;  and  they  do 
not  dip  it  into  oil,  for  |  it  is  very  fat.  That  is  all  about  this.  | 
1  Roasted  Halibut-Edges. — When  |  the  (halibut-)skin  is  half  dry,  the 
edge  is  torn  off.  |  Then  it  is  tied  in  the  middle  with  narrow  strips  of 
cedar-bark,  and  is  hung  up  in  the  |  rear  of  the  house:  Sometimes  the 
5  woman  and  her  ||  husband  desire  to  eat  of  it.  Then  the  woman 
requests  her  |  husband  to  make  ro  as  ting-tongs.  Immediately  |  he 
shaves  down  a  piece  of  red  pine,  and  splits  it  in  the  same  way  as  | 
fire-tongs  (are  split) ;  only  this  is  different,  that  below  it  has  a  sharp 
point  I  where  the  top  of  the  fire-tongs  is.     Then  the  woman  takes 

10  narrow  strips  of  ||  cedar-bark  and  ties  them  around  it  one  span  of 
our  fingers  |  from  the  sharp  lower  end.  When  this  is  |  done,  the 
woman  takes  the  half -dried  edges  |  and  puts  them  in  coils  into  the 
roasting  -  tongs,   in    this    manner:1     As    |    soon    as    they     are    all 

15  in  the  roasting-tongs,  she  ties  a  narrow  strip  of  ||  cedar-bark 
around    the    top,    so     that    the     tongs     may    not     spread     when 

30  qa£sq!Exba'£yexa  g'i'lsglltle  xwa'xusEnxa£ya.  Wa,  gi'l£mese  gwat 
ha£ma'pqexs  la'e  na/x£ldxa  £wa'pe.  Wa,  la  mo'tledxes  E'nxsa£ye 
qae's  gEgEnE'me.  Wa,  las'm  da'laqexs  la'e  ho'quwEls  la'xa 
g'o'kwe.  Wa,  a'l£mese  ts!E'nts!Enx£w!d  la'xes  gigo'kwe.  Wa, 
laE'm    k!es    he'legintsE£wa    qaxs    £wa'lasae    klwe'ladzEma    qaxs 

35  la'xiilae  gwe'x-sdEmas.  Wa,  la  k!es  tste'pEla  la'xa  L,!e'£na  qaxs 
a/lae  la  tsE'nxwa.  Wa,  laE'm  gwal  la'xeq. 
1  Roasted  Halibut-Edges  (L!o'bEku  xwa'xusEnxe£). — Wa,  he'£maaxs 
la'e  k"  !a'yax£wldeda  Lle'saxs  la'e  xwaso'yuweda  xwa'xusEnxa£ye. 
Wa,  la  yiLo'yotsosa  ts!e'q!e  dEna'sa  qa£s  tex£waLE'lodayowe  lax 
6'gwiwalTlasa  g-o'kwe.  Wa,  la  £na'i£nEmp  teneda  tslEda'qe  LE£wis 
5  la'£wunEme  ha£mae'xsd  laq.  Wa,  le'da  tslEda'qe  axk-!a'laxes 
la'£wunEme  qa  Llo'psayogwilesex  iJd'psaya.  Wa,  he'x-£ida£mese 
k-!a'x£widxa  wuna'gule  qa£s  x6'x£wide  qa  yu'wes  la  gwe'xsoxda 
kMipLa'lax.  Wa,  le'xa£mes  oguqalayosexs  e'xbaeda  bE'nba£yas, 
yix   o'xta£yasa  k!ipLa'la.       Wa,  le'da   tslEda'qe    ax£e'dxa  ts!e'q!e 

10  dEna'sa  qa£s  ylt£I'des  la'xa  £nE'mp!Enke  la'xEns  q!wa'q!waxts!a- 
na£yex,  g-a'g-iLEla  la'xa  e'x'ba  la'x  bE'nba£yas.  Wa,  gi'Pmese 
gwa'lExs  la'eda  tslEda'qe  ax£e'dxa  kMa'yaxwe  xwa'xiisEnxa£ya 
qa£s  le  q'.E'lxts'.odalas  la'xa  Llo'psayowe  g-a  gwa'lega  {fig.).1  Wa, 
gi'l£mese   £wT£la  la  axts!a'  la'xa  Llo'psayaxs  la'e  yil£e'tsa  ts!e'q!e 

15  dEna's  lax  o'xta£yas  qa  kMe'ses  dEXEto'x£wideda  Llo'psayowaxs  la'e 

'  See  figure  on  p.  344. 
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they  |  get  hot.     Tlion  she  takes  thin  cedar-sticks  and  |  puts  them  on  16 
lengthwise,  one.  on  each  side  of  the  end  |  of  the  edges,  and  she  puts  a 
stick  crosswise,  one  at  each  end.  |  Then  she  puts  it  up  by  the  side  of 
the  fire,  and  it  is  not  long  before  she  turns  it  around.  ||  As  soon  as  it  20 
is  done,  the  woman  takes  her  food-  |  mat  and  spreads  it  out  at  the 
place  where  she  is  sitting.     Then  she  takes  the  |  roasted  edges  and 
puts  them  on  it  and  takes  them  out  of  the  tongs.  |  Then  they  drink 
water.     After  they  have  finished  drinking  water,   |   they  take  long 
strips  of  tho  edges  and  bite  them  off  from  the  end.  ||  After  they  have  25 
finished  eating  them,  the  woman   takes   her  small  dish  |  and  pours 
some  water  into   it,  and  they  wasli  their  hands.   |  After  they  have 
done  so,  the  woman  puts  away  what  is  left  over,  |  and  they  drink 
water.     It  is  not  put  into  a  |  dish  when  they  eat  it ;  and  they  do  not 
dip  it  into  oil,  for  it  is  ||  very  fat;  and  also  this  is  not  given  to  the  30 
tribe  at  a  feast.  |  That  is  all  about  this.  | 

Dried  Halibut-Head. — When  it  is  winter  |  and  they  can  not  catch  1 
halibut,   the  wife  of  the  |  fisherman  takes  dried  halibut-head  and 
soaks  it  in  bilge-water  |  of  the  fishing-canoe  of  her  husband.     After 
it  has  been  soaking  for  four  days  ||  in  the  fishing-canoe,  the  woman  5 
takes  her  kettle  |  and  puts  it  down  by  the  side  of  the  fire.     Then  she 


ts!E'lx£wida.     Wa,  la  ax£e'dxa  wl'swultowe  xok"  k!waxLa£wa  qa£s  16 
k-!aat!e'des.     Wa,  laE'm  wa'x'SEnxa£yeda  £na'l£nEmts!aqe  lax  o'ba- 
£yasa  xwa'xusEnxa£ye.     Wa,  la  ge'gebEntsa  £na'l£nEmts!aqe.     Wa, 
la£me'se  Lan5'lisaq  la'xes  lEgwi'le.     Wa,  k!e'st!a  ga'laxs  la'e  le'x£I- 
dEq.     Wa,  g-i'Pmese  Llo'pExs  la'e   ax£e'deda   tslEda'qaxes  ha£ma-  20 
dzowe'  le'£wa£ya  qa£s  LEpIa'lites  la'xes  k!wae'lase.     Wa,  la  ax£e'dxa 
Llo'bEkwe  xwa'xiisEiixa£yaqa£s  axdzo'des  la'qexs  la'e  XEkMEx-£idEq. 
Wa,  la'xda£xwe    na'x£Idxa   £wape.     Wa,    g  i'l£mese    gwal    naqaxs 
la'e  dax-£Tdxa  gi'lsg  ilt  lEnala  xwaxiisEiixe£  qa£s  q!Eg  Ilba£yeq.     Wa, 
gi'Pmese  gwal  ha£ma'pqexs  la'e  ax£e'deda  tsteda/qaxes  la'logume  25 
qa£s  guxts!o'desa  £wa'pe  laq.     Wii,  la'x-da£xwe  ts!E'nts!Enx£wida. 
Wa,  g-i'l£mese  gwa'lExs  la'eda  ts !Eda'qe  g'e'xaxes  ha'mx-sa£ye.     Wa, 
la'x-£da£xwe    na'x£Idxa    £wa'pe.     Wa,    laE'm    k"!es  axtslo'yo  la'xa 
lo'qlwaxs    ha£ma'yae    l5xs    k!e'sae    tslE'pEla   la'xa   L,!e'£na  qaxs 
xE'nLElae  tsE'nxwa.     Wii,  la'xaa  k-!es  k'.we'ladzEma  laxa  g-o'kfl-  30 
lote.     Wa,  laE'm  gwal  la'xeq. 

Dried  Halibut-Head  (Ma'leqasde). — Wa,  he'£maaxs  la'e  tslawti'n-  1 
xa,  la  k!eo's    la  gwE£yo'Lasxa  p!a'£ye.     Wa,  le'da  gEnE'masa  15'- 
qlwenoxwe  ax£e'dxes  ma'leqasde   qa£s  le  tle'laq  la'xa   to'xsas  15'- 
gwats!ases    hl'£wunEme.       Wii,    he't!a    la    mo'p!Enxwa£se    £na'las 
tle'ltiilExs  la'xa   l6'gwats!iixs  la'e    ax£e'deda  tslEda'qaxes  ha'nx--  5 
Lanowe  qa£s  ha'ng'allle  lii'xa  ona'lisases  hogwl'le.     Wii,  la  ax£e'd- 
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7  takes  |  her  small  basket  by  the  handle  and  carries  it  out  of  the  house, 
and  she  |  puts  it  down  by  the  side  of  the  fishing-canoe.  Then  she 
takes  out  of  tho  water  the  dried  heads  and  |  puts  them  into  the  small 

10  basket.  After  it  is  full,  she  ||  takes  it  up  by  the  handle  and  carries 
it  into  the  house.  Then  |  she  takes  out  the  dried  heads  and  puts 
them  into  the  kettle.  |  As  soon  as  it  is  full,  she  pours  water  into  it; 
and  when  |  it  is  filled  with  water,  she  puts  the  kettle  on  the  fire.  It 
is  |  left  to  boil  for  a  long  time,  and  then  the  kettle  is  taken  off  the 

15  fire.  ||  Then  the  woman  takes  her  dish  and  takes  her  |  long-handled 
ladle,  and  she  dips  up  the  dried  heads  and  |  puts  them  into  the  dish. 
As  soon  as  they  are  all  out  of  the  water,  she  drinks  |  water;  and  after 
she  finishes  drinking,  she  takes  up  with  her  hands  |  the  boiled  dried 

20  heads  and  puts  them  into  her  mouth.  ||  Then  she  begins  to  eat.  This 
is  called  "eating  dried  heads."  Then  |  she  throws  into  the  fire  the 
bones  that  remain.  After  she  has  finished,  |  she  again  pours  into 
the  kettle  the  food  that  has  been  left  over.  |  She  pours  some  fresh 
water  into  the  food-dish  that  she  had  used.  |  Then  she  washes  her 

25  hands.  After  she  has  finished,  she  puts  away  the  ||  kettle.  The 
remains  of  the  dried  heads  |  are  in  the  kettle  in  the  water.  She  is 
going  to  put  them  on  the  fire  again  |  when  she  feels  hungry,  for  heads 
do  not  get  spoiled  even  if  they  are  |  put  on  the  fire  ten  times.  Then 
she  drinks  |  fresh  water.     The  dried  halibut-head  is  not  used  for 

7  xes  la'laxame  qa£s  le  k' !6'qEWElsElaq  la'xes  go'kwe  qa£s  le  hano'- 
dzElsas  la'xa  lo'gwatsle.  Wa,  la  ax£wustE'ndxa  ma'leqasde  qa£s 
axtslo'dales    la'xa   la'laxame.     Wa,  g-i'l£mese    qo'tlaxs   la'e  k-!o'- 

10  qulsaq  qa£s  le  k- !o'gwiLElaq  la'xes  go'kwe.  Wa,  la£me'se 
axwultsla'laxa  ma'leqasde  qa£s  le  axtsla'las  la'xa  ha'nxxanowe. 
Wa,  gi'l£mese  qo'tlaxs  la'e  gugEqa'sa  £wape  laq.  Wa,  gl'Pmese 
qo'tlaxa  £wa'paxs  la'e  ha'nxxEnts  la'xes  lEgwi'le.  Wa,  la£me'se 
ge'gilil  maE'mdElqulaxs  la'e  ha'nxsanoweda  ha'nxxanowe.     Wa, 

15  la£me'sa  ts'.Eda'qe  ax£e'dxes  lo'qlwe  qa£s  ax£e'dexes  £wa'lase  g'i'l- 
tlEXLala  ka'tslEnaqa  qa£s  xElostEndexa  ma'leqasde  qa£s  le  xe'1- 
ts!alas  la'xa  lo'qlwe.  Wa,  gi'l£mese  £wi£l5staxs  la'e  na'x£Idxa 
£wa'pe.  Wa,  gi'l£mese  gwal  na'qaxs  la'e  da'x-£Itses  e£eyasowe' 
la'xa  ha'nxLaak"  ma'leqasde  qa£s  ts!6'q!uses  la'xes  sE'mse.     Wa, 

20  laE'mha£mx£I'da.  Wa,  he'Em  i.e'gadEs  mEma'leqasde.  Wa,laE'm 
tslEXLa'lases  xa'xmote  la'xa  lEgwi'le.  Wa,  gi'l£mese  gwa'lExs 
la'e  xwe'laqa  guxts!o'tses  ha£mxsa'£ye  la'xa  ha'nxxanowe.  Wa, 
la  giixtslo'tsa  a'lta  £wap  la'xes  ha£maats!e'xde  lo'qlwa.  Wa, 
la    ts!E'nts!Enx£w!da.      Wa,     gi'Pmese    gwa'lExs     la'e    ge'xaxa 

25  ha'nxxanowe.  Wa,  laE'm  ge£sta'leda  ha£mxsa'£ye  ma'leqasde 
la'xa  ha'nxxanowe.  Wa,  laE'm  a/Em  e'tledEl  ha'nx£LEndLEq 
qo  p6'sq!Ex*£idLo,  qaxs  kle'sae  £ya'xsEmx£IdExs  wa'x£mae  nEqa'- 
p!Ena  ha'nxxEndayoweda  ma'leqasde.  Wa,  lawi'sLa  na'x£Idxa 
a'lta  £wa'pa.     Wa,    laE'm    k-!es   Le'£lalayuweda   ma'leqasde   a'Em 
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inviting   (to  a  feast).  ||  Only  the  owners — that  is,  the  woman,  her  30 
husband,  |  and  her  children — eat  it;  and  this  also  is  not  dipped  into 
oil.  |  That  is  all  about  this.  | 

Dried  Halibut-Stomach,  boiled  |  and  soaked. —  (The  dried  halibut-  1 
stomach)  is  soaked  the  same  number  of  days  |  as  the  halibut-head, 
which  is  soaked  for  four  |  days  in  the  bilge-water  of  the  fishing-canoe 
of  the  fisherman.  ||  The  dried  stomach  is  also  soaked  in  the  fishing-  5 
canoe.  |  After  it  has  been  in  the  canoe  for  four  days,  it  swells  up.  | 
Then  the  woman  again  takes  her  small  basket  by  the  handle  and  puts  j 
it  down  by  the  side  of  the  fishing-canoe.     She  takes  the  dried  | 
stomach  out  of  the  bilge-water  of  the  fishing-canoe  and  puts  it  into 
her  small  basket.  ||  When  it  is  full,  she  takes  it  up  by  the  handle  and  10 
carries  it  |  into  her  house.     Then  she  puts  it  down  in  front  of  the 
fire.  |  Then  she  takes  her  small  kettle  and  washes  it  out.     As  soon 
as  |  it  is  clean,  she  takes  out  of  the  small  basket  the  dried  stomach 
and  |  puts  it  into  the  small  kettle.     Then  she  pours  water  into  it 
until  ||  it  is  full,  and  puts  it  on  the  fire.     She  does  not  let  it  |  boil  15 
quickly.     There  is  only  little  fire  under  the  |  kettle.     The  water  gets 
hot  slowly,  |  and  it  is  on  the  fire  from  morning  until  noon.     Then  the 
woman  |  takes  the  kettle  from  the  fire  and  puts  it  down  at  the  place 
where  she  is  sitting.  ||  Then  she  takes  a  small  dish  and  puts  it  down  20 

le'x-a£meda  axno'gwadas  ha£ma'pEqxa  tslEda'qe  le£w!s  la'£wiinEme  30 
le£w!s  sa'sEme.     Wii,   la'xaa  k-!es    tste'pEla   la'xa    L!e'£na*.      Wa, 
laE'm  gwal  laxe'q. 

Dried    Halibut-Stomach,  boiled  and    soaked  (Mo'qwasdaxs    ha/nx'-l 
Laakwae    tlE'lkwa). — Wa,  he'Emxaa   wa'xse   £na'las  tte'lkwe  wa'- 
xaxsaasas    £na'liisa    ma'leqasdaxs    la'e"    t!e'lasE£wa,  yixs  mo'plEn- 
xwa£sae  £na'liis  axsta'lExs  la'xa   to'xsasa  lo'gwatslasa  lo'q!weno- 
xwe.     Wa,    he'Emxaa'wise    le'da   mo'qwasdeda    lo'gwatsle    tle'la-  5 
sEJwe.     Wa,   g-i'l£mese  mo'xse   £nalasexs   la'e  wiw6'x£wlda.      Wa, 
laE'mxaa'wisa    tslEda'qe   k- !oqEWElsxes  la'laxame   qa£s  le   hano'- 
dzElsas   lax    onodza£yasa   lo'gwatsle.     Wa,  la  &x£wElsta'laxa  mo'- 
qwasde  lax  to'xsasa  lo'gwats!e  qa£s  le  axts!a'las  la'xes  la'laxame. 
Wa,   gt'Pmese   qo'tlaxs  la'e  k'.o'qulsaq  qaJs  le  k" !o'gwiLElaq  la'-  10 
xes   go'kwe.     Wa,    la    k- !o'xswalilaq  la'xa   obe'xxalases   lEgwi'le. 
Wa,    la    ax£e'dxes    ha£nE'me    qaes    ts!o'xugindeq.     Wa,    giPmese 
e'gigaxs    la'e    axwults!o'dxa  mo'qwasde  la'xa   la'laxame    qa£s   le 
axtslo'dalas   la'xa    ha^nE'me.     Wa,    la    guq!Eqa'sa    £wa'pe   laq  qa 
qo'tles.     Wii,  la  ha'nx'LEnts  la'xes  lEgwi'le.     Wa,  la  k!es  helq!alaq  15 
ha'labala   mEdE'lx£wida.     Wa,    laE'm    ha'lsElaEm    x-I'qlExsdaleda 
ha'nxxanaxa  gu'lta.     Wa,  e'x£mese  la  ts !Egu£na'kule  £wa'palasexa 
ga'gtLEla   la'xa  gaa'la  la'laa  la'xa  nEqa'la.     Wa,  le'da  tslEda'qe 
ha'nxsEndxa  ha'nxxanowe  qa£s  ha'ng'alile  la'xes  klwae'lase.     Wa, 
la    ax£e'dxes    la'logume    qa£s    ha£no'ble  la'xa  ha'nxxanowg.     Wii,  20 
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21  by  the  side  of  the  kettle.  |  Then  she  also  takes  her  fish-knife  and  puts 
it  into  a  small  dish.  |  Then  she  takes  her  tongs  and  picks  up  the 
boiled  stomach  |  and  puts  it  into  the  small  dish.     As  soon  as  it  is 

25  all  out  |  of  the  kettle,  she  takes  a  thin  cedar-board  ||  four  fingers  wide 
and  one  span  and  four  |  fingers  long.  She  puts  it  down  crosswise 
by  |  the  side  of  the  small  dish.  Then  she  takes  the  dried  stomach 
and  puts  it  down  on  it.  |  She  takes  her  fish-knife  and  cuts  it  into 
small  pieces  |  of  the  right  size  to  go  into  our  mouths.     After  the 

30  woman  has  ||  cut  up  what  she  is  cutting,  she  takes  the  kettle  and  | 
pours  out  the  liquid  of  the  dried  stomach  outside  of  the  house,  j 
Then  she  carries  it  back  into  the  house  by  the  handle  and  puts  it 
down  at  the  place  where  she  is  sitting.  |  Then  she  pours  fresh  water 
into  it  and  washes  it  out  |  inside.     As  soon  as  it  is  clean,  she  pours 

35  it  out  again  ||  outside  of  the  house.  As  soon  as  this  is  done,  she 
brings  it  back  and  puts  it  down  |  by  the  side  of  the  fire.  Then  she 
pours  fresh  water  on  the  |  pieces  of  dried  stomach,  and  she  washes 
them  well.  As  soon  as  |  all  the  soot  is  washed  off  and  they  are  white 
outside,  she  |  puts  them  into  the  small  kettle;  and  when  they  are 

40  all  in,  she  pours  fresh  ||  water  over  them.  Now  the  small  kettle  is 
full  of  water;  and  she  makes  a  good  |  fire,  so  that  it  blazes  up  well. 
Then  she  puts  the  kettle  on  the  |  fire,  and  it  does  not  take  long 


21  la'xaa  ax£e'dxes  xwa'Layowe  qa£s  le  ge'ts!ots  la'xa  la'logume.  Wa, 
la  &x£e'dxes  klipLa'la  qa£s  k-!ip!e'des  la'xa  ha'nxxaakwe  mo'qwas- 
da  qa£s  le  k- !Ipts !a'las  la'xa  la'logume.  Wa,  g^'Pmese  £wI£losta 
la'xa  ha'nxxanowaxs  la'e   ax£e'dxa  pE'ldzowe  klwa'gEclza,  la  mo'- 

25  dsne  £wa'dzE£wasas  la'xEns  q!wa/q!waxts!ana£yex;  wa,  la  mo'dEn- 
baleda  £nE'mp!Enk"e  la'xEns  ba'Laxs  la'e  gayo'sas  la'xa  6'gwaga- 
£yasa  la'logume.  Wa,  la  ax£e'dxa  mo'qwasde  qa£s  pagEdzo'des  laq. 
Wa,  la  ax£e'dxes  xwa'Layowe  qa£s  am£Eme'x-sale  t!o't!Ets!a'laq  qa 
a'£mese  he'ladzEqEla  la'xEns   sE'msex.     Wa,  le'da  tsteda/qE  £wl£la 

30  t!o't!Ets!Endxes  t!o'sasE£waxs  la'e  ax£e'dxa  ha'nxxanowe  qa£s  le 
qEpEwE'lsax  £wa'palaxdasa  mo'qwasde  lax  L!a'sana£yases  g'6'kwe. 
Wa,  g'ax  xwe'laqa  kMo'giiLElaq  qa£s  ha'ngalileq  la'xEs  k!wae'- 
lase.  Wa,  la£mese  guxts'.o'tsa  a'lta  £wap  laq  qa£s  ae'k-!e  tslo'xu- 
glndEq.  -  Wa,    g1'l£mese  la    e'gig'axs  la'e    e'tled  la    qEpEWE'lsaq 

35  la'xes  L!a'sana£ye.  Wa,  g"i'l£mese  gwa'lExs  g'a'xae  ha'ng-alllas 
lax  ona'lisases  lEgwi'le.  Wa,  la  guq  lEqa'sa  a'lta  £wap  la'xa  t!E- 
we'kwe  mo'qwasda.  Wa,  la'xae  ae'k- !a  ts!o'x£w!dEq.  Wa,  gi'Pmese 
la  £wi£laweda  qlwalobEsaxs  lae  mElmadzox£wIda.  Wa,  la  axts  la- 
las  la'xa  ha£nE 'me.     Wa,  gi'l£mese  £wilts!axs  la'e  guq  lEqa'sa  a'lta 

40  £wap  laq.  Wa,  la  qo't!a£ma  ha£nE'maxa  £wa'paxs  la'e  ae'k- !ix£Id- 
xes  lEgwi'le  qa  e'k'es  xi'x'iqEla.  Wa,  la  ha'nxLEnts  la'xes  lE- 
gwi'le.    Wa,  k'!e'st!a  ga'laxs  la'e  mEdElx£wT'da.     Wa,  la£me'seda 
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before  it  boils.     Then  |  for  a  long  time  tbe  woman  watches  it  while  43 
it  is  boiling.  |  When  the  water  is  nearly  dried  up,  she  pours  fresh 
water  ||  into  it.     When  it  is  evening,  the  kettle  is  taken  off,  |  and  45 
then  it  is  done.     Immediately  the  woman  takes  her  |  spoon  and  dips 
the  dried  stomach  out  into  a  small  dish.  |  She  does  not  take  the 
liquid.     Only  what  is  edible  is  dipped  out  |  into  the  small  dish.     As 
soon  as  the  small  dish  is  full,  she  calls  ||  her  husband  to  come  and  sit  50 
down  in  tbe  evening.     Tben  tbey  |  drink  water.     After  they  finisb 
drinking,  the  |  woman  takes  pointed  cedar-sticks  and  pricks  |  into 
the  dried  stomach.     She  (eats)  the  same  way  with  the  pointed  cedar- 
stick  |  as  white  people  eat  with  forks:  she  ||  pricks  with  it  into  the  55 
dried  stomach  and  puts  it  into  her  mouth.  |   When  she  finishes  eating 
the  dried  stomach,  the  woman  takes  up  the  |  small  food-dish  and 
pours  back  what  is  left  over  |  into  the  small  kettle.     Then  she  pours 
fresh  water  into  it  and  |  washes  the  inside.     As  soon  as  it  is  clean, 
she  pours  more  water  ||  into   it,   and   they  wash   their  hands;  and  60 
after  they  finish,  |  tbcy  drink  fresh  water.     Dried  stomacb  is  also 
not  used  at  feasts;  |  and  they  do  not  dip  it  into  oil,  for  it  is  really  | 
fat.  | 

Soaked  Dried  Halibut-Fins. —  |  Dried  halibut-fins  are  also  soaked  1 
in  the  bilge-water  of  the  fishing-canoe;  |  only  this  is  different,  tbat 


tslEda'qe    q!a'q!ala    la'qexs    la'e     ge'gilil    maE'mdElqula.       Wa,  43 
gi'l£mese  Ela'q  lE'mx£wIde   £wa/pasexs   la'e  guqlEqa'sa  a'lta  £wap 
laq.     Wa,  g  i'Pmese  dza'qwaxs  la'e  ha'nxsanaweda  ha'nxxanowe.  45 
Wa,      laF.'m      Llo'pa.      Wa,     he'x£ida£mesa     tslEda'qe     ax£e'dxes 
ka'tslEnaqe    qa£s    tsEyo'sesa    mo'qwasde    la'xa    la'logiime.     Wa, 
laE'mk-!es  le  £wa'palas;  a/Em  le'xa£ma  ha£mae'sas  la  tsEyo'dzEm 
la'xa  la'logume.     Wa,  gi'Pmese   qo'tleda  la'logumaxs    la'e  Le/£la- 
laxes  la'£wunEme  qa  ga'xes  k!wa'galllxa  la  dza'qwa.     Wa,  la'x1-  50 
da£xwe    na'x£idxa    £wa'pe.     Wa,    g-i'l£mese  gwal    na'qaxs    la'eda 
tslEda'qe  ax£e'dxa   k"  !a'k-  !Exubaa'kwe  k!wa£XLa'wa   qa£s   LlE'nqes 
la'xa  mo'qwasde.      Wa,  laE'm  yo  gwe'gilasa   e'xba   k!wa£xLa'we 
gwe'gilasasa    ma'malaxs    ha£ma'paasa    ha£mayowe'.      Wa,    laE'm 
LlE'nqas    la'xa   mo'qwasde  qa£s    ts!o'q!uses    la'xes    sE'mse.     Wa,  55 
gi'l£mese    gwal   mEma'leqasdEg'ixs    la'eda    tslEda'qe    k-a'gilllxes 
ha£maa'ts!e    la'loguma   qa£s   xwe'laqe    qEp£stE'ntses    ha£mxsa/£ye 
la'xa  ha£nE'me.      Wa,    la    guxtslo'tsa    a'lta  £wap    laq   qa£s   ts!o'- 
xugindeq.     Wa,  gl'Pmese  e'gigaxs  la'e  e'tled  guxtslo'tsa  £wa'pe 
laq.     Wa,  la'xda£xwe  ts!E'nts!Enx£wida.     Wa,  gi'l£mese  gwa'lExs  60 
la'e  na'x£idxa  a'lta   £wa'pa.     Wa,  laE'mxaa  k"!es  klwe'ladzEmeda 
mo'qwasde.     Wa,  la'xaa   k!es  ts!E'pEla   la'xa   L!e'£na,  qaxs  a'lae 
tsE'nxwa. 

Soaked  Dried   Halibut-Fins  (PElpa'lxa    tlE'lkwe    pa'Lasde). — Wa,  1 
he'Emxae  t!e'lasE£wa  pa'Lasdeda  to'xsasa  lo'gwats!e.    Wii,  le'xa- 
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they  are  soaked  for  six  days  |  in  the  canoe,  for  they  are  thick. 
5  Therefore  they  are  soaked  for  a  long  time.  ||  As  soon  as  they  swell 
up,  the  woman  takes  her  small  basket  |  and  carries  it  by  the  handle 
to  the  side  of  the  place  where  the  canoe  is  on  the  ground.  |  Then  she 
takes  one  fin  and  washes  off  the  soot  that  is  on  it.  |  As  soon  as  it  is 
all  off,  she  puts  it  into  the  small  basket.     She  only  |  stops  when  the 

10  small  basket  is  full.  Then  she  carries  the  small  basket  ||  into  her 
house,  and  she  puts  it  down  by  the  side  of  the  fire.  |  Then  she  takes 
the  small  kettle  and  washes  it  out  inside.  As  soon  as  it  is  clean,  I 
she  takes  split  cedar-sticks.  She  breaks  them  into  pieces,  and  |  puts 
them  crosswise  in  the  bottom  of  the  small  kettle,  (forming  a  grating) . 
As  soon  as  this  is  done,  |  she  takes  the  soaked  fins  and  puts  them  on  || 

15  the  crossed  split  cedar-sticks  in  the  small  kettle.  |  She  does  not  want 
what  she  is  cooking  to  be  burned:  therefore  |  she  puts  the  cedar- 
sticks  under  it.  When  the  small  kettle  is  full  of  |  dried  fins,  she 
pours  water  into  it;  and  she  only  stops  pouring  |  when  it  is  full. 

20  Then  she  puts  the  kettle  on  the  fire.  It  ||  stays  on  the  fire  for  a  long 
time.  Sometimes  it  is  put  on  the  fire  in  the  morning,  |  and  it  is  not 
done  until  afternoon.  As  soon  as  it  is  done,  |  the  woman  takes  her 
tongs  and  takes  the  |  kettle  off  the  fire.  Then  she  takes  her  small 
dish  and  puts  it  down  at  the  |  place  where  she  is  sitting.     Then  she 


3  £mes  6£guqalayosexs  kMe'sae  a/Em  q!EL!Ep!E'nxwa£se  £na'las 
t!e'lt!alExs  la'xa  xwa'kliina,  qaxs  wo'kwae,  la'gllas  ga'la  tle'la. 
5  Wa,  g-i'l£mese  pe'x£widExs  la'eda  tsbcda'qe  ax£e'dxes  la'laxame 
qa£s  le  k"  !o'x£wElsaq  lax  6'gwag-ay£asa  xwa'k!unaxs  ha'nsae.  Wa, 
le  ax£e'dxa  £nE'me  pELa'  qa£s  tsloxa'lexa  qlwalo'bEse  axdzEwe'q. 
Wa,  gi'l£mese  £wl'£laxs  la'e  axtslo'ts  la'xa  la'laxame.  Wa,  a'l£mese 
gwa'lExs   la'e   qo't  !eda   la'laxame.     Wa,   le   k'  lo'gwilxa   la'laxame 

10  la'xes  go'kwe  qa£s  le  k- !o'x£walItaq  lax  ono'lisases  lEgwI'le.  Wa, 
la  &x£e'dxes  ha£nE'me  qa£s  ts!o'xiig-Endeq.  Wa,  gi'l£mese  e'g-ig-axs 
la'e  ax£e'dxa  xo'kwe  k!wa£xLa'we.  Wa,  la  k-o'lc^E^x^E'iidEq  qa£s 
gayiJla'lax£Ideq  lax  otsla'wasa  ha£nE'me.  Wa,  g  i'Pmese  gwa'lExs 
la'e    axwultslodxa     tlE'lkwe    pa'Lasde    qaes     le     axdzodala    la'xa 

15  ga£yiJla'£lakwe  xoku  k!wa£xLa'wa  lax  6'ts!awasa  ha£nE'me.  Wa, 
laE'm  gwa'qlElaq  klumElg  iltslowe  ha£me'x'sllasE£was,  la'g'Ilas 
bEna'xLEntsa  k!wa£xLa'we  laq.  Wa,  gi'l£mese  qo't!eda  ha£nE'maxa 
pa'Lasdaxs  la'e  gux£I'tsa  £wa'pe  laq.  Wa,  a'l£mese  gwal  gu'qaxs 
la'e    qo't!a.     Wa,    la   ha'nxLEnts    la'xes    lEgwi'le.     Wa,    la£me'se 

20  ge'xxalaEm  ha'nxxala;  £na'l£nEmp lEnaas  ha'nxLEntsoxa  gaa'la. 
Wa,  la  a'l£Em  Llo'pxa  la  gwal  £nEqa'la.  Wa,  gi'Pmese  l!o'pexs 
la'eda  ts!Eda'qe  &x£e'dxes  k'!lpLa1a  qa£s  k!wetsE'ndes  la'xa 
ha'nxxanowe.  Wa,  la  ax£e'dxes  la'logume  qa£s  ha'ngallles  la'xes 
khvae'lase.    Wa,  la  ax£e'dxa  k'  lipLa'la  qa£s  k-  !ip  Ii'des  la'xa  pa'Lasde 
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takes  her  tongs  and  takes  out  the  dried  fins,  ||  and  she  puts  them  into  25 
the  small  dish.     When  the  small  dish  is  full,  |  she  calls  her  children 
and  her  hushand  to  come  and  sit  down.  |  Then  they  drink  fresh 
water;  and  after  they  finish  drinking,  |  they  take  whole  pieces  of  dried 
fins  and  eat  them.     They  |  hold  them  in  their  hands  while  they  are 
eating.     After  they  have  finished  ||  eating,  the  woman  takes  the  small  30 
dish  and  pours  back  |  into  the  kettle  what  is  left  over.     She  pours 
some  water  |  into  (the  dish)  and  washes  it  out  inside;  and  when  it  is 
clean,  she  |  pours  more  fresh  water  into  it,   and  they  wash  their 
hands.  |  As  soon  as  this  is  finished,  they  drink  fresli  water.     That  is 
all  ||  about  this.     They  do  not  dip  it  into  oil,  for  it  is  fat;  |  and  it  is  35 
also  not  given  at  feasts  to  other  people,  for  |  only  the  owners  eat  it. 

The  Indians  always  |  drink  water  before  they  begin  to  eat  and  when 
they  have  finished;  |  for  the  people  in  olden  times  said  that  if  they 
should  not  drink  ||  water  when  they  were  about  to  eat,  those  who  40 
should  forget  |  to  drink  water  before  they  eat  or  when  they  finish 
would  rot  inside.  |  The  reason  why  they  rinse  their  mouths  in  the 
morning  before  they  eat  is  to  |  get  off  the  sleepiness  of  the  throat. 
Therefore  they  do  this  way.  |  That  is  all  about  this.  || 

Halibut-Spawn. — Halibut-spawn  is  not  kept  for  a  long  time.  |  As  1 
soon  as  it  is  half  dried,  it  is  boiled  |  in  a  small  kettle.     Some  water  is 

qa£s  le  k!ipts!o'des  la'logiime.     Wa,  gl'Pmese  qo'tleda  la'loguma-  25 
sexs  la'e   Le'£lalaxes  sa'sEme  le£w!s  la/£wunEme    qa  g-a'xes  k!iis£- 
a'llla.     Wa,  le  na'x£Idxa  a'lta  £wa/pa.     Wa,  g  i'l£mese  gwal  na'qaxs 
la'e    da'x£Idxa    sEiia'la    pa'Lasda    qa£s    ha£mx£I'deq.     Wa,    laE'm 
a/Em    deda'lalllqexs    la'e    ha£ma'pa.     Wa,    g"i'l£Emxaa'wise    gwal 
ha£ma'pa  la'eda  tslEda'qe  ka'g  illlxa  la'logume  qa£s  le  qEpstE'nd-  30 
xes   ha£rnxsa'£ye  la'xa  ha'nxxanowe.     Wa,  la   giixts!o'tsa   £wa/pe 
laq.     Wa,  la  ts!6'xug-mdEq.    Wa,  gi'l£mese  e'glgaxs  la'e  xwe'laqa 
giixts  lo'tsa  a'lta  £wap  laq.    Wa,  la'xdaJxwe  ts  lE'nts  !EnxewIda.    Wa, 
gi'Pmese  gwa'lsxs  la'e  na'xsIdxa   a'lta    £wa'pa.     Wii,  laE'm  gwal 
la'xeq.     Wa,  laE'm    k!es   ts!Epa'x   L!e'£na   qaxs  tsE'nxwae.     Wa,  35 
laE'mxaa  k"!es  klwe'ladzEm  la'xa  6'gu^la  bEgwa'nEma,  yixs  a'£mae 
!e'x-aEm  ha£ma'qeda  axno'gwadas.     Wii,  la  he'mEnalasma  ba'klume 
na'naqalgiwalaxa  £wa'paxs  k!e's£mae  hafmx£I'da  Loxs  la'e  gwa'la, 
qaxs  fne'k-aeda    ga'le    bEgwa'nEmxs    gi'l£melaxe    k!es  na'x£idxa 
£wa'paxs  ga'le  ha'£maaxes  ha£ma'Le,  wii,  la  xaxe'x£idedaL!Ele'wa£ye  40 
na'x£idxa  £wa'paxs  k!e's£mae  ha£mx-£i'da,  loxs  la'e  gwa'la.     Wa, 
he'£mis    la'gilas    ts!Ewe'L!Exodxa     gaa'laxs    g'a'lae    ha'£maa    qa 
lawa'yeses  bEq!ule'L!Exawa£ye.     Wii,  he'£mis  la'gilas  he  gwe'g'ile. 
Wa,  laE'm  gwal  la'xeq. 

Halibut-Spawn  (Tsa'p  !edzaeye) . — Wii,  kle'sLa  ga/la  axe'lakwa  tsii-  1 
p!edza£yasa  p!a'£ye.    Gi'l£Em  k!ii'yax£wIdExs  la'e  ha'nxLEntsi:£wa 
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poured  into  the  |  small  kettle,  and  it  is  put  over  the  fire  of  the  house. 
5  As  soon  ||  as  the  water  begins  to  boil,  the  woman  takes  down  the  | 
spawn  from  where  it  is  hanging,  and  puts  it  into  the  boiling  |  kettle 
on  the  fire.  After  it  has  been  boiling  for  a  long  time,  |  it  is  taken  off 
and  is  done.     Then  the  woman  takes  a  |  small  dish  and  a  spoon,  and 

10  she  dips  out  the  boiled  ||  spawn  and  puts  it  into  the  small  dish.  As 
soon  as  |  it  is  all  out  of  the  water,  they  drink  water,  and  they  just 
take  it  up  with  their  hands  |  and  bite  off  the  end  as  they  eat  it;  and 
they  do  not  eat  much  |  before  they  finish,  for  this  is  not  very  good 
food.  |  The  men  do  not  often  eat  the  spawn.     That  is  the  only  || 

15  reason  why  the  woman  boils  it,  that  it  brings  bad  luck  if  it  is  not  | 
boiled;  for  the  men  of  early  times  said,  that,  if  it  were  not  done,  | 
her  husband  would  not  get  a  bite, — if  for  once  |  the  woman  should 
not  boil  what  comes  from  the  halibut  caught  by  her  |  husband.     As 

20  soon  as  the  woman  finishes  eating,  ||  she  pours  out  what  is  left  over. 
Then  she  drinks  water.  |  That  is  all  about  this.  | 

Middle  Piece  of  Halibut. — I  have  forgotten  |  the  piece  in  the  mid- 
dle,— the  fat  that  is  under  the  skin  between  |  the  two  flat  sides  of  the 

25  halibut,  the  meat  just  on  top  of  the  ||  backbone.  As  soon  as  the  skin 
is  taken  off,  the  |  woman  cuts  off  the  piece  in  the  middle,  and  there 


3  la'xaaxa  ha£nE'me.  Wa,  laE'm  a/Em  guxtslo'yuweda  £wa/pe  la'xa 
ha£nE'me  qa£s  ha'nx-Lanowe  la'xa  lEgwi'lasa  go'kwe.  Wa,  g'i'l- 
5  £mese  mEdE'lx£w!deda  £wa'paxs  la'eda  tslEda'qe  axa'xodxa  tsa'p!e- 
dza£ye  la/xes  ge'xwalaase  qa£s  ax£stE'ndes  la'xa  maE'mdElqula 
ha'nxLanoxs  ha'nxLalamae.  Wa,  la  ge'gilil£Em  maE'mdElqulaxs 
la'e  ha'nxsana.  Wa,  laE'm  L!o'pa.  Wa,  le'da  tslEda'qe  ax£e'dxes 
la'logume    p£wa    ka'ts!Enaqe     qa£s    xElostEndexa    ha'nxxaakwe 

10  tsa'p  !edza£ya  qa£s  le  XEltsIa'las  la'xa  la'logume.  Wa,  gi'Pmese 
£wi£lostaxs  la'e  na'x£Idxa  £wa/pe.  Wa,  a'£mese  da'x-cItses  e£eyasowe' 
laq  qa£s  q!Egi'lba£yexes  ha£maJye.  Wa,  la  k!es  a'laEm  q!e'k!Es 
la'qexs  la'e  gwa'la,  qaxs  k'  le'sae  a'laEm  ek-  ha£ma'£ya.  Wa,  la 
k!es  qltina'la  ha£ma'pa  bEgwa'nEmaxa  tsa'p!edza£ye.     Wa,  le'x'a- 

15  £mes  la'gilas  ts!Eda'qe  ha'nxLEndEq,  qaxs  ae'kllae  k!es  ha'nx- 
LEndEq,  qaxs  £ne'kaeda  ga'le  bEgwa'nEmqexs  k'le'selaxe  la'lax 
q!Ek'a'so  la'xe  lo'guyos  la'£wunEmas  q5  k-!e'slax  £nE'mp!Enalaxeda 
tslEda'qe  h&'nxLEndlaxa  g-a'yole  la'xa  p!a'£ye,  ya'nEmses  la'- 
£wunEme.     Wa,  gi'l£mese  gwal   ha£ma'pa    tslEda'qaxs   la'e    a/Em 

20  qEpEwE'lsxes  ha£mxsa'£ye.  Wa,  la'xae  na'x£Idxa  £wa'pe.  Wa, 
laE'm  gwal  la'xeq. 

Middle  Piece  of  Halibut. — Wa,  he'xoLEn  L!Ele'wesE£weda  q!wa'q!Q- 
sawa£ye,  yixa  axa'la  tsE'nxwe  la'xa  awa'ba£yasaL!e'se  la'xa  ewl'ga- 
£ye  lo£  6k!waedza£yasa  p!a'£ye,  yix  kluta'layosa  q!E'mlale  laxnEXE- 

25  na/£yasa  ha£m6'mo.  Wa,  g1'l£me  lawa'yeda  L!e'saxs  la'eda  tslE- 
da'qe  sapo'dxa   q!wa'q!usa'wa£ye.     Wa,  la   xu'lkwaleda  axa'sdas. 
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is  a  groove  at  the  place  where  it  was.  |  Then  the  woman  puts  her  27 
forefinger  into  this  groove,  |  and  she  opens  it  out  at  the  place  where 
the  (sides  of  the)  meat  meet,  along  the  |  backbone.     As  soon  as  the 
piece  in  the  middle  is  off,  she  ||  throws  it  into  a  basket  which  stands  30 
by  the  side  of  the  woman  when  she  is  working  on  the  |  halibut.     As 
soon  as  she  has  finished,  she  takes  the  basket  by  the  handle  and  | 
carries  it  into  the  house.     Then  she  splits  a  piece  of  red  pine  |  and 
makes  roasting-tongs  just  like  the  roasting- tongs  for  the  edges,  |  and 
the  piece  in  the  middle  is  put  in  in  the  same  way  as  the  edges  ||  when  35 
they  are  roasted;  and  it  is  eaten  in  the  same  manner.  |  What  is  left 
over  is  put  away;  and  they  eat  of  it  again,  |  even  when  it  is  cold. 
That  is  all  about  this.  | 

I  have  also  forgotten  the  one  name  of  the  edges.     It  is  called  |  by 
the  Newcttee  "standing-on-the-cdge."|| 

Fresh  Codfish  (1). — The1  wife  at  once  breaks  |  some  dried  halibut  and  1 
puts  it  on  a  food-mat,  and  she  |  pours  oil  into  an  oil-dish;  and  after 
she  has  done  so,  |  she  spreads  out  a  food-mat  in  front  of  her  husband, 
and  she  ||  puts  the  oil-dish  on  it.  As  soon  as  she  has  done  so,  she  5 
takes  her  |  small  basket  in  which  she  keeps  her  two  fish-knives. 
She  |  is  going  to  remove  the  guts  of  the  codfish.  She  takes  her 
fish-knives,  I  and  takes  a  codfish  so   that  the  head  turns  towards 


Wa,  a/£mesa    tsteda'qe    la   ts!E'mgilts!axstalases  ts!Ema'laxts!a'-  27 
na£ye  laq,  qa  aqd'x£wldesa  awE'lgoda£yas  qlE'mlaliis  nEXEna£yaseda 
hamo'mowe.     Wa,  gi'l£mese    lawii'yeda  q!wa'q!Qsa'wa£ye,   wii,    la 
ts  texts  la'las  la/xa  lExa'£ye  hano'dzllisxa  tslEda'qaxs  la'e  e'axalaxa  30 
p!a/£ye.     Wa,  g-i'l£mese  gwa'lExs  la'e  k-!o'qulisxa  lExa'£ye  qa£s  le 
k- lo'gwi'LElaq    la'xes    g-6'kwe.      Wa,    la    k!a'x£widxa    wuna'gule 
qa£s  L!o'psay6gwIleq,  he  gwe'x'se  Llo'psayaxa  xwa'xusEnxa£ye.    Wa, 
he'Emxaa'wise  gwii'teda  q!wa'q!usawa£ye  gwa'laasasa  xwa'xusEnxa- 
£yaxs   la'e  L!o'pasE£wa.       Wa,  he'Emxaa'wise  gwe'gilaxs   la'e  ha-  35 
£ma'£ya.    Wa,  la  g'e'xasE£weda  ha£msa'£ye  qa£s  e't  !ede  ha£mx£I'tsoxs 
la'e  wa'x£Em  la  wiida'.     Wa,  laE'm  gwal  laxe'q. 

Wa,    heEmxaawesEn   L!ElewesE£wa  £nEme  LegEmsa  xwaxusEnxa- 
£yeda  q  !waq  !usEnxa£ye  laxa  LlaLlasiqwala. 

Fresh  Codfish  (1). — Wa,1  a'£mise  gEnE'mas  he'x-£idaEin  k-!o'p!edxa  1 
kla'wase  qa£s  axdzo'des  la'xa  ha£madzowe'  le'£wa£ya.  Wii,  la 
k!u'nxts!otsa  L!e'£na  la'xa  ts!Eba'ts!e.  Wa,  gi'Pmese  gwa'lExs 
la'e  LEpdza'mollltsa  ha£madzowe'  le'£we£  la'xes  la'£wiinEme.  Wa,  la 
ka'dzotsa  tsteba'tsle  laq.  Wa,  g"i'l£mese  gwa'lExs  la'e  ax£e'dxes  5 
la'laxame,  yix  gi'ts!E£wasases  ma£lEXLa  gEltslE'ma.  Wa,  laE'm 
la'wiyodLEx  ya'xyEgllasa  ne'tsa!£ye.  Wii,  la  ax£e'dxes  gEltslE'me. 
Wii,  la  ax£e'dxa  £nE'me  la'xa  ne'ts!a£ye  qagwasta'les  lax  k!wae'ts!e- 

1  Continued  from  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V.,  p.  482. 
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the  place  where  she  is  sitting.  |  She  first  cuts  off  the  pectoral  fins.  || 

10  She  cuts  them  out  in  one  piece  with  the  gills.  Then  she  cuts  across 
the  bone  in  the  neck,  |  and  she  pulls  out  the  guts.  She  at  once  | 
cuts  off  the  intestines  and  throws  them  away  on  the  |  beach.  Then 
she  turns  the  stomach  inside  out  and  puts  it  down  on  the  |  beach. 
As  soon  as  all  her  work  is  finished,  she  goes  up  from  the  beach  || 

15  and  takes  her  fish-basket.  She  carries  it  by  the  handle  down  | 
to  the  beach,  and  takes  the  stomachs  of  the  codfish  and  puts  them  | 
into  it.  As  soon  as  they  are  all  in  it,  she  carries  the  basket  by  the  han- 
dle |  into  the  house.     Then  she  puts  it  down  in  front  of  the  fire  of 

20  her  |  house.  She  takes  her  kettle,  pours  ||  water  into  it,  and,  when  it 
is  half  full  of  water,  she  puts  it  |  on  the  fire.  Then  her  husband 
invites  in  his  friends.  |  As  soon  as  all  the  guests  are  in,  the  woman  | 
takes  the  stomachs  and  puts  them  into  the  boiling  water  of  the  | 
kettle;  and  when  they  are  all  in  the  water,  the  woman  takes  her  || 

25  tongs  and  stirs  what  is  being  cooked.  Then  |  she  lets  it  bod  for  a 
long  time  before  she  takes  it  off  from  the  fire.  |  At  last  the  woman 
takes  her  spoons  and  distributes  them  |  among  her  guests.  When 
they  have  one  each,  she  takes  the  |  kettle  by  the  handle  and  puts  it 

30  down  in  front  of  her  guests.  Then  ||  she  takes  a  bucket  with  water 
and  puts  it  down  in  front  of  her  |  guests.     They  drink  water  from  the 


na£yas.      Wii,    he'£mis    gil    xwa'l£Itsose    pEL!xa/wa£yas.      Wa,    la 

10  £na'£nEmgoq  LE£wis  q!o'sna£ye.  Wa,  la  ge'xsEndEx  tlE'inqlsxa'- 
wa£yas.  Wa,  a'£mese  la  ne'xults!odEX  ya'xyig-Ilas.  Wa,  he'x£i- 
da£niese  tlo'salax  tslEne'xas.  Wa,  la  ts!EqE'nts!esaq  la'xa 
L!Ema£ise.  Wa,  la  L'.eplExsE'mdxa  moqulas  qa£s  ax£a'lisEles  la'xa 
L!Ema£ise.     Wa,  gl'Pmese  £wl£la  la  gwa'le  axsE£wa'sexs  la'e  la/sdes 

15  qa£s  le  ax£e'dxes  k!o'gwats!e  iExa'£ya.  Wa,  la  k!o'qunts!e'sElaq 
la'xa  LlEma£ise.  Wii,  la  ax£e'dxa  mo'qulasa  ne'ts!a£ye  qa£s  axtsla'les 
laq.  Wa,  gi'Pmese  £wl£lts  !axs  la'e  k- lo'xwusde'sElaq  qa£s  klo'gwe- 
LElaq  la'xes  go'kwe.  Wii,  la  k!o'x£walilas  la'xa  osta'l'ilases 
go'kwe.     Wii,  la  he'x£idaEm    &x£edxa   ha'nxLano,   qa£s  guxts!o'- 

20  desa  £wa'pe  laq.  Wa,  la£mese  £nEgo'yolaxa  £wa'paxs  la'e  ha'nx-- 
LEnts  la'xa  lEgwI'le.  Wii,  la  Le'£lale  la'£wiinEmasexes  £ne£nEmo'- 
kwe.  Wa,  gl'i£mese  gax  £wI£laeLeda  Le'£lanEmaxs  la'eda  tsteda'qe 
ax£e'dxa  mo'qula  qa£s  ax£sta'les  la'xa  la  maE'mdElqula  £wapsa 
ha'nxLala.     Wa,  gi'Pmese  £wl£la£staxs   la'eda  ts!Eda'qe  ax£e'dxes 

25  klipLa'la  qa£s  xwe'tElga£yexes  ha£me'xsdasE£we.  Wa,  la£me'se 
ge'gilll  qa£s  maE'mdElqiilaxs  la'e  ha'nx'sana  la'xa  lEgwI'le.  Wa, 
la£mese  tslEda'qe  ax£e'dxes  k'a'k'EtslEnaqe  qa£s  le  tslEwa'naesas 
la'xes  Le'£lanEme.  Wii,  gi'l£mese  £wI£'lxtoxs  la'e  k"  !o'qu£lllxa 
ha'nxLanowe  qa£s  le  ha'nxdzamO'lllas  la'xa  Le'£lanEme.     Wa,  la 

30  ax£e'dxes  £wabEts!a'la  na'gatsla  qa£s  le  ha'nxdzamo'lilas  la'xes 
Le'£lanEine.     Wa,  la'xda£xwe  xama'gagexa  na'gats!axs  la'e  na'x£Id 
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corner  of  the  bucket.   |  After  they  have  finished  drinking,  the  bucket  32 
is  put  away.  |  Then  they  eat  with   spoons  out  of   the  kettle.  |   The 
woman   takes  her  small  dishes  and  ||  puts  them  down  behind  the  35 
kettle  from  which  they  are  eating;  |  and  as  soon  as  they  find  a 
stomach  with  their  spoons,  they  put  it  into  the  small  dish;  |  and 
when  they  finish  eating  the  gills  and  the  liquid  with  their  spoons, 
they  put  down  the  spoons  |  with  which  they  have  been  eating,  and 
they  take  the  stomachs  with  their  hands  |  and  bite  them  off;  and 
after  they  have  finished  eating  them,  the  ||  woman  takes  the  small  40 
dish  and  pours  back  what  is  left  over  |  into  the  kettle  from  which 
they  have  been  eating.     Then  she  pours  some  water  |  into  (the  dish) 
and  washes  it  out;  and  when  it  is  clean,  she  again  |  pours  fresh  water 
into  it.     Then  she  places  it  before  her  guests,  |  and  they  wash  their 
hands;  but  the  woman  ||  takes  by  the  handle  the  kettle  from  which  45 
they  have  been  eating,  and  puts  it  down  at  the  |  outer  end  of  the  fire. 
After  this  has  been  done,  she  takes  the  bucket  |  with  water  and  places 
it  before  her  guests,  and  |  they  again  drink  from  the  corner  of  the 
bucket.  |  Then  the  woman  takes  the  dish  in  which  they  washed  their 
hands  and  ||  puts  it  down  at  the  place  where  she  is  sitting.     Then  the  50 
guests  go  out.  |  This  kind  of  food  is  also  not  a  food  for  the  morning, 
and  no  |  oil  is  poured  into  it,  and  it  is  not  used  at  feasts  for  many  | 


la'xa  £wa'pe.     Wa,   la/xda£xwe   gwal    na'qaxs   la'e  ge'xasE£weda  32 
na'gats!e.      Wa,     la'xda£xwe    yoVwultsalaxes     yo'sasE£we    la'xa 
ha'nxLanowe.     Wa,  le'da   tshxla/qe    ax£e'dxa   la'Elogume    qa£s  le 
ka'galilElas    lax   a'La£yasa  ha'£maats  !e£ye  ha'nxxana.     Wa,  g'i'l-  35 
£mese  yayo'skinaxa  mo'qiilaxs  la'e  ge'tslots  la'xa  la'logtirue.     Wa, 
gt'l£mese  gwal  yo'saxa  q!o'sna£ye  LE£wa  £wa/palaxs  la'e  gi'galiltses 
yeyo'yatslexa      k'a'k'Etstenaqaxs     la'e     xa'maxtslana    da'x£Idxa 
mo'qtila  qa£s  qlEgl'lbEyeq.     Wa,  gi'Pmese  gwal  ha£ma'pqexs  la'eda 
tsteda/qe  ax£e'dxa  la'logume  qa£s  le  xwe'laqa  guxts!o'tsa  ha£mx*-  40 
sa'£ye   la'xa    ha£maa'ts!e    ha'nxxana.     Wa,   la  gtixtslo'tsa  *wa/pe 
laq.     Wa,  la  ts!o'xugindEq.     Wa,  gi'Pmese  e'g-igaxs  la'e  xwe'laqa 
guxts  !o'tsa  a'lta  £wap  laq.     Wa,  la  kax'dzamo'lllas  la'xes  Le£lanEme. 
Wa,   la'xda£xwe    ts!E'nts!Enx£wida.     Wa,  la'i.eda    tslEda'qe  k!o'- 
qulitaxa   ha£maa'ts!e  ha'nxLana  qafs  le   ha'ngalllas  la'xa  6'bex--  45 
Lalllasa  lEgwi'le.     Wa,  gi'Pmesegwa'lExs  la'e  klo'qiilllxa  na'gatsle 
£wa'bEts!ala  qa£s  le  ha'nxdzamo'illas  la'xes  Le'£lanEme.     Wa,  la'x - 
da£xwe  e't!ed  xa'magiigexa  na'gatslaxs  la'e  na'x£idxa  £wa'pe.    Wa, 
la'Leda  tslEda'qe  ax£e'dxa  ts!E'nts!Engwats!e  lo'q!wa  qa£s  le  k*a'- 
g'alllas  la'xes  klwae'lase.    Wa,  laE'm  ho'quwElseda  Le'£lanEme.    Wa,  50 
laE'mxaa  k1  !es  ha£ma'£ye  gwe'xsdEmasexa  gaa'la.     Wa,  la'xaa  k-  !es 
k!unq!Eqasosa  L!e'£na.     Wii,  la  kMes  klwe'ladzEm  la'xa  qle'nEme 
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men,  and  the  numaym  is  not  invited  to  it.  |  Only  four  or  six  friends  of 

55  the  ||  one  who  caught  the  codfish  eat  of  the  bull-head,  for  that  is  its 

name  |  when  it  is  eaten;  and  the  one  who  invites  his  friends  says,  | 

"We  will  eat  bull-head  to-morrow."     Thus  he  says.     And  the  reason 

why  its  name  is  |  "bull-head"  is  that  the  stomach  of  " the-one-who- 

pulls"  is  never  full,  and  also  |  the  stomach  of  the  black  cod  and  of  the 

60  kelp-fish  and  of  the  xuldzbs.     That  is  its  other  ||  name  when  it  has 

been  cooked  and  when  it  has  been  caught  by  the  |  fisherman;  for  the 

fisherman  does  not  allow  |  the  guts  of  the  codfish  and  of  the  halibut 

to  stay  in  the  body  over  night;  for  it  is  said,  that,  if  |  his  wife  should 

not  do  so,  he  would  never  again  have  a  |  bite  from  the  halibut  or  || 

65  codfish  or  black  cod  or  qlwa'qEla  and  also  the  t!ot!op!e  and  also  the 

gwdxugu£wa  and  |  also  the  gwEelek\    There  is  only  one  |  way  of  doing 

with  these  nine  kinds  when  they  are  first  caught  by  the  fisherman.   | 

That  is  all  about  this.  | 

1      Fresh  Codfish  (2). — Sometimes  the  |  woman  cooks  at  once  these  eight 

kinds  besides  the  |  halibut,  and  the  eight  kinds  of  fishes  are  eaten 

0  fresh  I  when  the  tribes  are  really  hungry;  and  they  also  do  ||  so 
when  they  get  rotten.  The  only  difference  when  they  are  |  fresh  is, 
that  the  woman  cuts  the  codfish  right  away.  |  Both  sides  of  the 
neck  of  the  codfish  are  cut,  and  then  around  |  the  back  of  the  head; 

53  be'bEgwanEma,  L6£me'da  £nE£me'mote  k"  !e's£Emxaa  Le'£la£lay6  laq. 
A'Em     le'xa£meda     mo'kwe     loxs     qlEiJo'kwae    £ne£nEmo'kwasa 

55  ya'nEmaxa  ne'ts!a£ye  ha£ma/pxa  klume'se,  qaxs  he'£mae  Le'gEinse 
wa'xl  ha£ma/£ya.  Wa,  la  £ne'keda  Le'£lalaxes  £ne£nEmo'ku : 
"K!w6k!ume'sgELEnsa'i,"  £ne'ke.  Wa,  he'Em  la'gilas  Le'gadEs 
k!iime'saxs  k'.e'sae  qo't  laenoxwe  mo'qulasa  ne'ts!a£ye,  LE£wa  mo'- 
qiilasa  na'lEmE  LE£wa'   pEX'i'te  LE£wa'  xu'ldzose.     He'Em  £nE'me 

60  Le'gEmasexs  la'e  ha'nxLEntsE£wa,  loxs  ga'loLa'nEmae  ylsa' 
ba'kii£lenoxwaq,  yixs  kle'sae  helq!ale'da  ba'ku£lenoxwaq  xa£mala 
k-!es  la'woyowe  ya'xyigllasa  ne'ts!a£ye  LE£wa  p!a'£ye  qaxs  gi'l£me- 
laxe  kle'slaxe  gEnE'mas  he  gwe'x£idlaxe  laE'm£la'wise  kle'slax 
la'lax    e't!edlax    qlEka'soxs    la'e  e'tled  ba'ktilaxa  p!a'£ye    LE£wa 

65  nets!a£ye  LE£wa  nalEme  LE£wa  qlwa'qEla;  he'£misa  t!6't!op!e.  Wa, 
he'£misa  gwa'xugii£wa;  wa,  he'£misL§da  gwE£le'ke.  He'Em  £nE'me 
gwe'gilase  qae'da  £na'£nEmax£Idalaxs  ga'lae  ga'xalisEleda  ba'ku- 
.  laq.     Wa,  laE'm  gwal  la'xeq. 

1  Fresh  Codfish  (Ge'ta  ne'ts!e£)  (2). — Wa,  £na'l£iiEmp!Ena£meda 
tslEda'qe  he'x£idaEm  ha£me'xsilaxa  ma£lguna'lldala  6'gMa  la'xa 
p!a'£ye.  Wa,  Ie'xa£mes  halaxwaso'gwiltsa  ma£lguna'lidala  mamae'- 
masExs  a'laklalae  pa'leda  le'ElqwalaLa£ye.    Wa,  la  he'Emxat!  gwe'- 

5  gilasexs  la'e  q!ap!a'lax-£ida.  Wa,  le'xa£mes  6'gu£qala'yosexs 
ge'tae,  yixs he'x£Ida£maeda tslEda'qe  la  xwa'l£Idxa ne'ts!a£ye.  Wa, 
he'Em  gil  xwa'l£itsose  wa'xsanolxa'wa£yasa  ne'ts!a£ye,  he£stala 
lax   6'xLaata£yas.     Wa,  la   xwa'LaxodEx    awi'ga£yas    ha'xEla  lax 
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and  she  cuts  down  its  back  way  down  to  its  |  tail.  She  cuts  close  to 
the  backbone,  and  ||  she  only  stops  cutting  when  she  gets  down  to  the  10 
belly.  Then  she  turns  it  over  |  so  that  its  head  turns  away  from  her; 
and  she  cuts  along  the  upper  side  of  the  dorsal  fin  ]  again  close  to  its 
backbone,  |  and  she  only  stops  cutting  when  the  cuts  meet  at  the 
belly.  |  Then  she  takes  the  head  and  pulls  it  off  with  the  ||  backbone;  15 
and  she  puts  it  on  an  old  mat  which  is  spread  on  the  floor  of  the 
house.  |  Then  she  takes  cedar-rope  and  ties  it  around  the  flesh  side 
of  the  |  codfish,  in  this  manner:  Then   the   flesh-side  is 

on  the  outside,  |  and  the  scales  |  are   on   the   inside. 

After  she  has  finished  many  of  I  J      ~)  these,  |  she  sends   her 

husband  to  call  his  tribe  to  come  ||  l^' to   a  feast.     As   soon  20 

as    her    husband    is    gone,    the  woman  takes  |  her  large 

kettles  and  puts  them  down  inside,  by  the  |  door  of  the  house.  Then 
she  takes  buckets  and  carries  them  |  to  the  place  where  the  kettles  are, 
and  also  long-handled  |  tongs,  and  also  a  basket;  and  she  asks  some  || 
young  men  of  her  husband's  numaym  to  come  and  help  her  build  a  25 
fire  in  the  middle  of  the  |  house  where  the  feast  is  to  be.  As  soon  as 
the  fire  in  the  middle  of  the  house  blazes  up,  |  the  young  men  pick 
up  the  buckets  and  go  to  draw  water;  |  and  when  they  come  back, 
they  pour  it  at  once  into  the  |  kettles ;  and  they  only  stop  when  they 
are  half  full  of  water.  ||  When  they  have  finished,  the  young  men  go  30 


ts!a/sna£yas.  Wa,  la  ma'k  ildzodalax  xEmd'mowega£yas.  Wa, 
a'l£mese  gwal  xwa'Laxs  la'e  la'gaa  lax  tEkla's.  Wa,  la  xwe'l£IdEq  10 
qa  qwe'sgEmales.  Wa,  la'xaa  e'kloddzoda'laxa  q!wa'ga£yasexs 
la'e  xwa'l£IdEq.  Wa,  laE'mxaa  ma'kiklzoda'laxa  xEmo'mowe'g-a£ye. 
Wa,  a'l£rnese  gwal  xwa'Laxs  la'e  lE'lgowe  xwa/La£yas  lax  tEk- la's. 
Wa,  a/£mese  la  da'x-£Idxa  he'x-t!a£ye  qa  ne'xodeq  le£wI's  xeulo'- 
mowega£ye  qa£s  ge'dzodes  la'xa  LEbe'le  k- !a'k- lobana.  Wa,  la  15 
&x£e'dxa  dE'nsEne  dEnE'ma  qa£s  yiltsE'mdes  la'xa  qlE'mlalasa 
ne'ts!a£ye  ga  gwa'leg'a  (fig.).  Wa,  laEm  L!asadza£yeda  q  !Emladza£ye. 
Wa,  la  na'q  !Ega£ya  go'bEtadza£ye.  Wa,  gt'l£mese  gwa'la  q  le'nEmaxs 
la'e  £ya'laqaxes  la'£wuiiEme  qa  les  Le'£lalaxes  go'kulote  qa  ga'xes 
klwe'la.  Wa,  gi'l£mese  le  la'£wunEmasexs  la'eda  tslEda'qe  ax£e'd- 20 
xes  awa'we  ha'nhEnxLana  qa£s  ga'xe  hansto'lllas  la'xa  awi'LElas 
tlexi'lases  go'kwe.  Wa,  la  ax£e'dxa  nena'gats!e  qa  ga'xes 
ha£ne'l  lax  axa'sasa  ha'nhEnxxanowe;  wa,  he'£mises  gi'lsgilt!a 
k!ek!ipLa'la;  wa,  he'£misa  lExa'£ye.  Wa,  la  he'laxa  ga'yole 
ha£ya'l£a  lax  £nE£me'motases  la'£wiinEme  qa  ga'xes  la'qolllxa  25 
k!we'ladzats!eLe  go'kwa.  Wa,  gl'l£mese  xi'qostaweda  laqawa'- 
lilaxs  la'eda  ha£ya'l£a  klo'qulitxa  nena'gats!e  qa£s  le  tsax  £wa'pa. 
Wa,  gi'Pmese  ga'xExs  la'e  he'tslalaEm  guxtsla'las  la'xa  ha'n- 
hEnxLanowe.  Wa,  a'l£mese  gwa'lExs  la'e  £naE'ngoyalaxa  £wa'pe. 
Wa,  gi'l£mese  gwa'lExs  la'e  e'tse£steda  ha£yal'£axa  k!we'Le.     Wa,  30 
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31  about  again  to  call  the  guests.  |  The  woman  spreads  out  the  mats  for 
the  feasters  all  round  the  |  house.  As  soon  as  she  has  finished,  she 
takes  out  her  box  with  dried  salmon,  |  and  her  oil,  and  also  food- 
dishes  and  oil-dishes.  |  When  they  are  all  ready,  the  guests  enter;  || 

35  and  when  they  are  all  in,  they  |  first  take  the  dried  salmon  out  of  the 
box.  Then  they  are  scorched  |  in  the  way  I  told  first,  when  I  spoke 
about  a  real  feast  given  to  the  |  invited  tribes;  for  dried  salmon  is  the 
first  course.     After  |  they  have  eaten  the  dried  salmon,  the  kettles 

40  are  put  ||  on  the  fire  in  the  middle  of  the  house.  They  do  not  put 
the  |  meat  of  the  codfish  at  once  into  the  kettles  that  were  put  on  the 
fire.  |  When  (the  water)  begins  to  boil,  the  woman  takes  her  |  basket 
and  places  it  in  the  boiling  water.     Then  |  she  takes  her  tongs  and 

45  picks  up  with  them  the  meat  of  the  ||  codfish  that  is  tied  together,  and 
she  puts  it  with  the  tongs  into  the  basket  which  is  in  the  water  |  in 
the  kettle.  She  only  stops  doing  so  when  it  is  all  in  the  water.  | 
The  woman  does  not  allow  it  to  be  in  the  water  for  a  long 
time.  Then  she  takes  her  |  tongs  and  pushes  them  through  the 
handles  of  the  basket  and  hfts  it  out  of  the  water.  |  Then  she  puts  it 

50  into  a  large  dish.  Then  she  at  once  unties  the  ||  ropes  which  had 
been  tied  around  (the  meat).  Then  the  woman  spreads  out  the 
meat  |  of  the  codfish,  and  she  takes  a  spoon  and  scrapes  off  the  | 
scales.     As  soon  as  they  are  all  off,  she  breaks  the  meat  into  pieces  | 

31  le'da  tslEda'qe  LEpse£stalI'lElasa  klwe'Le  le'£we£  lax  awi'£stahlases 
go'kwe.  Wa,  gi'l£mese  gwa'lExs  la'e  ha£no'lt  lalllxes  xa'myatsle 
XEtsE'ma  le£w!s  L!e'£na;  wa,  he'£misa  lo'Elqlwe  LE£wa'  ts!e'ts!E- 
bats!e.     Wa,  gi'l£mese   fna'xwa   la  gwa'xgulIlExs  ga'xae  ho'gwl- 

35  LEleda  Le'£lanEme.  Wa,  gi'l£mese  £wi£laeLeda  k!we'Laxs  la'e  he 
g  il  ax£wults  la'layasa  xama'se  la'xa  xEtsE'me.  |Wa,  la  ts!EX£I'tsE£wa 
la'xEn  la'x£Ida  gwa'gwexs£alasa,  qaxs  a/lak!alae  k!we'lasa  L§'£la- 
laxa  le'lqwalaLa£ye,  la'giltsa  xama'se  ts!a'gidzEma.  Wa,  gi'l£mese 
gwal  ha£ma'pxa  xama'saxs  la'e  ha'nx'LEndayoweda  ha'nxxanowe 

40  la'xa  la'kawallltsa  go'kwe.  Wa,  k!e'st!a  he'x-£Id  ax£stE'ntsa 
qlE'mlalasa  ne'ts!a£ye  la'xa  lahanxxala  la'xa  Isgwi'leda  hanhE'nx-- 
Lanowe.  Wa,  gi'Pmese  mEdE'lx£w!dExs  la'eda  ts!Eda'qe  ax£e'dxa 
lExa'£ye  qa£s  han£stE'ndes  la'xa  maE'mdElqula  £wa'pa.  Wa,  la 
ax£e'dxes  k!ipLa'la  qa£s  k!lp!e'des   la'xa  yiltsEma'la  qlE'mlalasa 

45  ne'.ts!a£ye.  Wa,  la  k!ipts!o'ts  la'xa  lExa'£ye  la  ha'n£stala  la'xa 
ha'nxLanowe.  Wa,  a'l£mese  gwal  he  gwe'gilaxs  la£e  £wl£la£sta.  Wa, 
la£me'seda  tslEda'qe  k!es  he'lqlalaq  ge£sta'laxs  la'e  LlE'nxtsIotsa 
k  lipLa'la  lax  k-  !a'k-  logwaasasa  lExa'£ye  qa£s  k  !wet£wEstE'ndeq.  Wa, 
la  ha'ndzots  la'xa  £wa'lase  lo'qlwa.     Wa,  he'x£ida£mese  qwe'lalaxa 

50  dedEnE'me  yae'ltsEmes.  Wa,  le'da  ts'.Eda'qe  LEple'dxa  qlE'mla- 
lasa ne'ts!a£ye.  Wa,  la  ax£e'dxa  ka'ts!Enaqe  qa£s  kexa'les  la'xa 
go'bEtas.     Wa,  gi'l£mese   £wl£laxs    la'e   k!ii'lk!upsalaxa   qte'ralale 
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and  puts  it  into  another  large  dish.  As  |  soon  as  she  has  done  so 
with  (all  the  meat),  she  takes  the  kettles  ||  from  the  fire,  and  she  also  55 
takes  a  long-handled  ladle  |  and  puts  it  into  the  liquid  of  what  has 
been  cooked,  and  she  |  dips  out  the  scales  which  came  off  from  the 
skin  of  the  codfish  when  she  |  put  them  into  the  water.  As  soon  as 
this  is  all  done,  she  takes  the  large  dish  |  in  which  is  the  broken  meat 
of  the  codfish,  and  she  ||  pours  (the  liquid)  into  the  kettle.  Then  she  60 
puts  the  kettle  on  the  fire  |  again;  and  when  it  begins  to  boil,  the 
woman  takes  her  |  long  ladle  and  dips  up  the  liquid  of  what  is  | 
being  boiled,  and  pours  it  back  into  what  is  boiling.  |  She  does  the 
same  thing  as  long  as  the  food  that  is  being  cooked  ||  is  boiling.  65 
She  only  stops  doing  so  when  the  food  that  is  being  cooked  is  done.  | 
The  reason  why  she  does  so  with  the  liquid  that  is  |  being  boiled  is 
that  the  fat  and  the  liquid  become  mixed;  |  and  for  this  reason  the 
liquid  becomes  thick,  and  the  liquid  also  becomes  really  |  milky. 
It  looks  as  though  flour  had  been  poured  into  it.  ||  When  it  is  done,  70 
she  takes  the  kettles  off  the  fire,  |  and  the  young  men  at  once  take 
the  dishes  and  place  them  on  |  each  side  of  the  kettles;  and  she  takes 
again  her  long-handled  |  ladle  and  dips  the  cooked  codfish  out  |  into 
the  dishes.  She  only  stops  doing  so  when  the  dishes  are  full.  || 
There  is  no  food-mat  used,  for  |  the  liquid  always  drips  from  their  75 

qa£s   le'xat!    axts  la/la   la'xa   6'gu£la£maxat  1  £wa'las  lo'qlwa.     Wa,  53 
gi'l£mese  £wl£la  he    gwe'x-Idqexs   la'e  ha/nxsEndxa   ha/nliEnxxa- 
nowe  la'xa  lEgwI'le.     Wa,  la'xaa  &x£e'dxa  gttlExLa/la  ka/tslEnaqa  55 
qa£s   tse'g  ilisEles   la'xa   £wa'palases   ha'nxxEntsE£we   qa's  XE'lgi- 
hses  la'xa  gd'bEte,  yi'xa  lawa'ye  la/xa  Lle'sasa  ne'ts!a£yaxs  la'x'de 
la'£stana  laq.     Wa,  gi'Pmese  £wl£laxs  la'e  ax£e'dxa  £wa'lase  lo'qlwa. 
yix  la  gi'ts!E£watsa  qlwe'lkwe   qlE'mlalesa  ne'ts!a£ye  qa£s  le  giix- 
stE'nts    la'xa    h&nE'nxLano.     Wa,  la   hanxLE'nts   la'xes  lEgwi'le  60 
e'tleda.     Wa,  g  i'Pmese  mEdElx£wi'dExs  la'eda  tsteda'qe  ax^'dxes 
g'i'ltlEXLa'la  k'!a'ts!Enaqa  qaJs  tse'g-6stales  £wa'palases  ha£me'x-- 
silasE^we    qass     xwe'laqe     tse£stErnts     la'xa    maE'mdElqula.     Wa, 
laE'm    he'xsaEm     gwe'gilaq   lax   £wa'£wasElilasas   maE'mdElqulas 
ha£me'xsilasE£we.     Wa,  a'l-'mese  gwal  he  gwe'gilaxs  la'e  Llo'peda  65 
ha£me'xsilasE£was.     Wa,  he'Em  la'g'ilas  he  gwe'gilaxa  £wa'palases 
ha£me'xsilasErwe  qa  lE'lgEwesa  tsE'nxwa£yas  p£wa  £wa'pala.     Wa, 
he'^mis   la'g'ilas    la   gE'nkeda  £wa'pala.     Wa,  la'xaa   a'laklala  la 
dzE'mxustowe  £wa'palas,  he'la   gwe'x'sa  gu'xstaaxusa   qu'xe.     Wa 
g-i'Pmese    Llo'pExs     la'e     ha'nxsEndxa     ha'nhEnx'Lanowe.       Wa'  70 
he'x£ida£mesa   ha£ya'lsa   ax£e'dxa    lo'Elqlwe  qa£s  mEx^a'lIlEles  lax 
wax'sana'lllasa  hehE'nxxanowe.     Wa,  la'xaa  ax5e'dxa  gi'ltlEXLala 
ka'ts!Enaqa  qaJs  tse'x£ides  la'xa  h&'nxxaakwe  ne'ts!a£ya  qa£s  le 
tsets!a'las  la'xa  lo'Elqlwe.     Wii,  a'l£mese  gwa'lExs  la'e  qo'qiit!eda 
lo'Elqlwe.     Wa,  laE'm  k' lea's  ha£madzo'   le'£wa£ya  qaxs  he'mEna-  75 
75052—21—35  eth— pt  1 25 
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76  mouths  when  they  are  eating  the  boiled  codfish  with  spoons.  |  She 
only  distributes  spoons  among  the  guests.  |  As  soon  as  they  have  one 
each,  they  put  the  dishes  in  front  of  them;  |  and  when  all  this  has 

80  been  done,  the  young  men  take  buckets  by  their  handles  and  ||  place 
them  before  the  guests,  and  they  all  drink;  |  and  after  they  finish 
drinking,  they  eat  with  spoons;  and  after  they  have  finished,  |  the 
young  men  take  away  the  dishes,  and  they  carry  the  rest  to  the 
wives  I  of  the  guests.     Other  |  young  men  give  water  to  the  guests. 

85  This  was  called  by  ||  former  generations  [the  first  past  men]  "cooling 
down  when  they  drink  water  after  |  having  eaten  with  spoons  boiled 
fish."  After  they  finish  drinking,  |  they  go  out.  That  is  all 
about  this.  | 
1  Tainted  Codfish. — I  first  talked  about  the  fresh  boiled  |  codfish. 
Now  I  will  talk  about  |  what  the  Indians  like  best, — tainted  boiled 
codfish.  I  When  the  codfish  has  been  kept  for  a  very  long  time  in  the 
5  corner  of  the  house,  ||  and  when  it  begins  to  be  tainted,  the  woman 
takes  the  tainted  codfish  |  and  puts  it  into  water  that  is  in  a  large 
dish.  I  As  soon  as  the  body  is  soaked,  she  puts  it  on  the  fire  |  and 
turns  it  over  and  over;  and  when  the  body  is  warm,  |  she  rubs  off 

10  the  scales.     Then  the  woman  ||  takes  an  old  mat  and  spreads  it  out 


76  la£mae  tsa'xulExstaleda  yo'saxa  ha'nxxaakwe  ne'ts!a£ya.  Wa, 
le'x-a£mesa  ka/k'EtslEnaqe  la  ts  lEwanaedzEm  la'xa  klwe'le.  Wa, 
gi'l£mese  £wi'lxtoxs  la'e  kaxdzamo'lilasosa  lo'Elqhve.  Wa,  gi'l- 
£mese    £wl£laxs   la'eda    ha£ya/l£a    k"!o'qulllxa    nena/gats!e    qa£s   le 

80  hanxdzamo'lilas  la'xa  klwe'le.  Wa,  la'x-daexwe  £wi£la  na'x£Ida. 
Wa,  gi'l£mese  gwal  na'qaxs  la'e  yoVlda.  Wa,  gt'l£mese  gwa'lExs 
la'eda  ha£ya'l£a  k'a'gilllxa  l6'Elq!we  qa£s  le  mo'tlots  lax  gEgEnE'- 
masa  klwe'le  be'bEgwanEma.  Wa,  la'Le  e'tlededa  wao'kwe 
ha£ya/l£a  naqa£matsa  £wa/pe  la'xa  klwe'le.     Wa,  he'em  gwE£yo'sa 

85  g'i'lx-da  bEgwa'nEm  ko'xwaxodeda  na'x£Idaxa  £wa'paxs  la'e  gwal 
yo'saxa  ha'nxxaakwe  mamao'masa.  Wa,  g  i'l£mese  gwal  na'qaxs 
la'e  ho'quwElsa.  Wa,  laE'm  gwal  la'xeq. 
1  Tainted  Codfish  (Q!al  ne'ts!§£).— Wa,  he'Em  ge'ta  ha'nxxaak" 
ne'ts!a£yEn  g'i'lx'de  gwa'gwexs£alasa.  Wa,  la£me'sEn  gwa'gwex- 
s£alal  lax  exa'ga£yasa  ba'k!umeda  la  q!al  ha'nxxaaku  ne'ts!a£ya. 
Wa,  he'£maaxs  la'e  ga'la  axe'la  ne'ts!a£ye  lax  one'gwilasa  g'6'kwe. 
5  Wa,  g-I'Pmese  la  q!a'l£idExs  la'eda  ts'.Eda'qe  ax£e'dxa  qla'le  ne'tsla- 
£ya  qa£s  le  axstE'ndEq  la'xa  £wa'pe  q!o'ts!a  la'xa  £wa'lase  to'qlwa. 
Wa,  gl'l£mese  po's£Ide  6'k!wlna£yasexs  la'e  axLE'nts  la'xes  lEgwi'le 
qa£s  le'xl£laleq.  Wa,  g-I'l£mese  £wl£la  la  ts!EX£wi'de  6'k!wlna£ya- 
sexs  la'e  x-I'tEmgiLE'le  go'bEtas.     Wa,  la£me'seda  tslEda'qe  ax£- 

10  e'dxa  k-!a'k-!obane  qa£s  LEp!a'liles  lax    ona'hsases    lEgwi'le.     Wa, 
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by  the  side  of  the  fire;  |  and  she  puts  the  heated  codfish  on  it.     Then  11 
she  takes  |  thin  cedar-sticks  and  scrapes  off  the  scales,  for  |  they  are 
all  loose.     When  they  are  all  off,  she  takes  a  wedge,  |  and  she  also 
takes  fire-wood  and  puts  it  down  by  the  place  where  she  is  sitting.  || 
Then  she  takes  the  scraped  codfish  and  |  puts  it  down  on  the  belly-  15 
side,  holding  the  head  of  the  fish.     Then  she  takes  the  |  wedge  and 
beats  it,  and  she  only  stops  beating  it  when  |  the  body  of  the  cod- 
fish is  really  soft.  |  The  reason  why  they  beat  it  is  that  the  meat 
comes  off  at  once  from  the  ||  bones  when  it  is  cooked;  and  they  just  20 
pick  out  the  bones  when  it  is  |  done,  and  only  the  meat  is  left  in  the  | 
kettle.     As  soon   as   (the  woman)  has  finished 
scraping   the  body,   she   takes    her   |   fish-knife"  /.\ 
and  cuts   the    body  crosswise,  in   this  manner:  ^ZJJ 
After  I  she  has  finished  cutting  crosswise,  she 
takes    the    kettle    and    pours  ||  water   into    it  until  it  is  half  full.  25 
Then  she  takes  the  scraped  codfish,  |  bends  it,  and  puts  it  into  the 
kettle  on  the  fire.  |  As  soon  as  it  begins  to  boil,  the  woman  takes 
her  tongs  |  and  stirs  what  she  is   cooking.     At   once  |  the  meat 
comes  off  from  the  bones.     Then  she  lifts   (the  bones)  out  of   the 
water  ||  and  throws  them  into  the  fire.     Only   the  head   is  not  |  30 
taken  out.     As  soon  as  all  the  bones  are  out,  she  takes  a  |  long- 


la£me'se   yagudzo'tsa   LlExTdEkwe  ne'ts!e£  laq.     Wa,  la  &x£e'dxa  H 
wi'ltowe    k!wa£XLa'wa    qa£s    kexa'les    la'x     go'bEtas,    qaxs     la'e 
£wl£la  la  klina'la.     Wa,  g-I'l£mese  £wi£laxs  la'e  ax£e'dxa  LE'mga- 
yowe.     Wa,  la'xaa  ax£e'dxa  lEqwa'  qa£s  k-at!a'llles  la'xes  klwae'- 
lase.      Wa,    la'xaa    ax£e'dxa  la    k!e'xidEku    ne'ts!a£ya.      Wa,    la  15 
k-!o'talaxs  la'e  da/lax  x-5'msas,  yix  he'xt!a£yas.     Wa,  la  ax£e'dxa 
LE'mgayowe  qa£s  ttelxwl'tes  laq.     Wa,  a'l£mese  gwal  tlE'lxwaqexs 
la'e    a'lak'Iala    la   lE'ntlede   6'k!wma£yasa  ne'ts!a£ye.     Wa,  he'Em 
la'gilas    tlE'lxwetaq    qa    he'x£ida£mese    la'weda    qlE'mlale    la'xa 
xa'qaxs  la'e  Llo'pa.     Wa,  a'£mese  la  klwe'ttistalayuweda  xa'qaxs  20 
la'e  Llo'pa.     Wa,  a'£mese  la  le'xama  qlE'mlale  la  ge'£stala  la'xa 
ha'nxxanowe.     Wa,  g'i'l£mese  gwal  ke'xetaqexs  la'e  ax£e'dxes  gEt- 
tslE'me.    Wa,  la  qate't!edEqg-a  gwa'leg'a  (fig-).    Wa,  gi'Pmese  gwal 
qatetaqexs     la'e     ax£e'dxa    h&'nxLanowe.      Wa,    la    guxtslo'tsa 
£wa'pe    laq  qa  nEgo£ya'les.     Wa,  la  ax£e'dxa  qate'dEkwe   ne'tsla-  25 
£ya  qa   gwa'naxts  lodes  laq.     Wa,  la   ha'nxxEnts    la'xes   lEgwI'le. 
Wa,  gi'l£mese    mEdE'lx£w!dExs    la'eda    tslEda'qe    ax£e'dxes  k'!ip- 
La'la    qa£s    xwe'tledes    la'xes    ha£me'xs!lasE£we.      Wa,   he'x,£ida- 
£mese    lawa'yeda  qlE'mlale    la'xa    xa'qe.     Wa,   la    k!we'tu£sta.laq 
qa£s  tslEXLa'leq  la'xes  lEgwi'le.      Wa,  ie'xa£mesa  he'x-t!a£ye  k-!es  30 
ax£wu£sta'nos.     Wa,    gi'l£mese  £wl£laweda   xa'qaxs    la'e    &x£e'dxa 
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33  handled  ladle  and  dips  up  the  liquid  of  |  what  is  being  cooked  by  her, 
so  that  it  becomes  milky;  and  when  it  is  really  |  milky,  she  takes  the 

35  kettle  from  the  fire.  Then  ||  it  is  done.  At  once  she  calls  her  hus- 
band and  her  |  children  to  eat  with  spoons  what  is  in  the  kettle,  for 
the  tainted  codfish  is  not  |  used  to  invite  many  people.  It  is  |  only 
food  in  the  house  for  the  married  couple  and  their  children.  As 
soon  |  as  they  have  eaten  it  with  spoons,  the  man  takes  the  head.  || 

40  The  first  thing  to  be  eaten  are  the  eyes;  and  |  when  he  finishes  them, 
he  breaks  the  head  and  eats  the  |  fat  of  the  skull;  and  when  tliis  is 
finished,  he  takes  a  |  spoon  and  eats  the  meat  and  the  liquid;  but 
first  |  they  drink  water,  and  they  also  cool  themselves  with  water  || 

45  when  they  have  finished  eating.  That  is  all  about  this.  | 
1  Codfish-Head. — When  the  head  of  the  codfish  is  |  really  tainted 
and  has  been  kept  for  a  long  time  in  the  |  corner  of  the  house,  the 
woman  takes  her  kettle  and  |  puts  it  down  at  the  place  where  the 
5  heads  are.  Then  she  puts  ||  the  heads  into  it.  They  are  put  in  so  that 
the  face  is  upward.  |  As  soon  as  the  kettle  is  full,  she  takes  an  old 
mat  and  |  covers  them  over.  Then  she  takes  a  bucket  of  water  and  | 
pours  it  over  the  old-mat  covering.     She  |  only  stops  pouring  water 

10  when  it  shows  all  ||  around  the  mouth  of  the  kettle.     The  reason  why 


32  g  i'ltlEXLa'la  ka'tstenaqa  qa£s  tseg'ustalex  £wa'palases  ha£me'x-- 
silasE£we  qa  dzE'mxustox£wides.  Wa,  gi'l£mese  a'laklala  la 
dzE'mxustox£widExs  la'e  ha'nxsEndEq  la'xa  lEgwi'le.     Wa,  laE'm 

35  L'.o'pa.  Wa,  a'£mese  he'x£idaEm  Le'£lalaxes  la'£wunEme  LE£wis 
sa'sEme  qa£s  yoVldeqexs  g-e'ts!oe  la'xa  ha'nx'Lanowe,  qaxsk-!e'- 
sae  Le'£lalayo  la'xa  qle'nEme  bEgwa'nEma  la  q!al  ne'ts!a£ya,  yixs 
a'£mae  ha'£ma£yaeltsa  haya'sEkala  LE£wis  sa'sEme.  Wa,  gi'l- 
£mese  yo's£IdExda£xwa    la'e  he'deda  bEgwa'nEme  ax£e'dxa  he'x*- 

40  t!a£ye.  Wa,  he'£mis  gll  ha'mx'£ItsosedagEbEl6'xsta£ye.  Wa,  g't'l- 
£mese  £wl£laqexs  la'e  wEWE'xusEndxa  he'xt!a£ye  qa£s  hS£mx£I'dex 
dE'ngwap !a£yas.  Wa,  gi!£mese  £wlc"laqexs  lae  ax£e'dxa  k-a'ts!E- 
naqe  qa£s  yoVldexa  qlE'mlale  LE£wa'  £wa'pala.  Wa,  laE'mLeda 
£wa'pe    gll    na'x£itsos.     Wa,    la'xaa    ko'xwaxodaEmsa    £wa'paxs 

45  la'e  gwal  yo'saq.  Wa,  laE'm  gwal  la'xeq. 
1  Codfish-Head  (He'xt!e£sa  ne'ts!a£ye). — Wa,  he'£maaxs-  la'e  a'la- 
k"!ala  la  q!a'la  he'xt !a£yasa  ne'ts!a£yaxs  la'e  gael  gae'l  lax  one'- 
gwllasa  go'kwe.  Wa,  le'da  tslEda'qe  ax£e'dxes  ha'nx-Lanowe 
qa£s  le  ha'ngalllas  lax  axe'lasasa  he'xt!a£ye.  Wa  la  axtsla'lasa 
5  he'xt  !a£ye  laq.  Wa,  laE'm  e'k!EgEmlts!axs  la'e  axtsla'laq.  Wa, 
g-i'l£mese  qo'tleda  ha'nxLanaxs  la'e  ax£e'dxa  k' !a'k!obane  qa£s 
nasEyi'ndes  laq.  Wa,  la  ax£e'dxes  £wa'bEts!ala  na'gats!a  qa£s 
guqEyi'ndes  lax  6'kuya£yasa  na'sEma£ye  k-!a'k-!obana.  Wa,  a'l- 
£mese  gwal  gtiqa'sa  £wa'paxs   ga'xae  ne'l£id  lax  6'ktiya£yas  e£wa- 

10  ne'qwas   &wa'xsta£yasa  ha'nxxanowe.     Wa,  he'Em  la'gilas  guqE- 
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she  |  pours  water  over  the  old  mat  is  that  it  does  not  catch  fire  |  11 
when  the  kettle  is  put  on.     As  soon  as  she  finishes  |  covering  it  up, 
she  puts  the  kettle  on  the  fire,  and  the  kettle  stays  on  the  fire  |  for 
a  long  time;  and  after  it  has  been  kept  boiling  for  a  long  time,  ||  it  is  15 
taken  off.     Now  it  is  done.     Then  the  woman  takes  |  a  large  dish 
and  her  largest  spoons.  |  She  puts  the  dish  by  the  side  of  the  kettle 
and  takes  off  the  |  mat  covering  of  what  is  being  cooked  by  her,  and 
she  puts  it  down  by  the  side  of  the  fire.  |  Then  she  takes  the  large 
spoon  and  takes  out  of  the  kettle  one  by  one  ||  the  whole  heads.     She  20 
puts  them  |  into  the  dish,  and  she  only  stops  doing  so  when  the  heads 
are  all  out.  |  When  this  is  done,  the  woman  calls  her  |  house-mates  to 
come  and  eat  the  heads  of  the  codfish.  |  As  soon  as  they  come,  they 
sit  down,  and  she  puts  the  dish  before  them.  ||  They  drink  water;  25 
and  after  they  have  finished  drinking  water,  |  they  take  up  with  their 
hands  each  one  |  head  and  begin  to  eat  it;  and  they  continue  to  eat, 
first  |  the  eyes,  and  after  that  the  fat  of  the  skull;  |  and  they  suck  the 
bones  and  throw  them  into  the  fire.  ||  As  soon  as  they  have  finished,  30 
the  woman  takes  the  food-dish  |  and  pours  into  the  kettle  the  food 
that  is  left  over.     She  pours  |  water  into  it  and  washes  it  out;  and 
as  soon  as  it  is  clean  inside,  |  she  pours  the  water  out  by  the  side  of 


yl'ntsa  £wa/pe  la/xa  k-!a'k-!obana  qa  klu'nqes  qa  kle'ses  xl'x£e-  11 
dExs  la'e   ha'nxxala   la'xa    lEgwi'ie.     Wa,  g1'l£mese   gwal  na'sa- 
qex's   la'e   ha'nxLEnts  la'xes   lEgwi'ie.     Wa,    la£me'se    ge'xLala 
ha'nxxala  la'xa  lEgwi'ie.     Wa,  he'tla  la  ge'gilll  maE'mdElqulaxs 
la'e  ha'nxsana.     Wa,  laE'm  iJo'pa.     Wa,  le'da   tsteda'qe  ax£e'd-  15 
xa    £wa'lase    lo'qlwa    p£wa  £wa/lega£yases   ka'k-Ets!Enaqe.     Wa, 
la  hano'llltsa  lo'q  !we  la'xa  ha'nxLanowe.     Wa,  la  na'sodxa  k-  !ak-  !o- 
ba'ne  na/sa£yases  ha£me'xsIlasE£we  qa£s  ge'nolises  la'xa  lEgwi'ie. 
Wa,  laax£e'dxa£wa'lasek-a'ts!Enaqaqa£s  £na'l£nEmsgEmEmke  sa'yl- 
nalaa  xE'lx£Idxa  he'xt!a£ye  la'xa  ha'nxLanowe.     Wa,  la  xEltsIa'las  20 
la'xa  lo'qlwe.     Wa,    a'l£mese    gwal    he    gwe'gilaxs    la'e    £wI£losa 
he'xt!a£ye.      Wa,    gi'Pmese   £wi£laxs  la'eda    tslEda'qe    Le'£lalaxes 
£nEma'elwute   qa  g-a'xes  he'x-hax'xa  het!a'£yasa  ne'ts!a£ye.     Wa, 
gi'Pmese  gax  k!us£a'lilExs  la'e  ka'x-dzamolilasosa  lo'qlwe.     Wa, 
la'xda£xwe   na'x£idxa   £wa'pe.     Wa,    gi'Pmese  gwal   na'qaxs  la'e  25 
xa'maxtslanases   e£eyasa'xs   la'e  da'x-£idxa   £na'l£nEmsgEme  la'xa 
he'xt  !a£yaxs  la'e  ha£mx-£I'dEq.     Wa,  laE'm  he'x-saEm  gil  ha£mx'£i'- 
tsose    gegE£ya'gEsas.     Wa,    la    a'lElx'sdalax  dE'ngwap  !a£yas.     Wa, 
la'La  klE'xwaEmxa    xa'qas  qa£s    ts!EXEa']eq   la'xa  lEgwi'ie.     Wa, 
gl'l£mese  gwa'lExs  la'eda  tslEda'qe  fix£e'dxa  ha£maa'ts!e  lo'qlwa  30 
qa£s le guxts lo'tsa ha£mxsa£ye la'xa ha'nxxanowe.  Wa, la guxts !o'tsa 
£wa'pe  laq  qa£s  tslo'xiig-Indeq.     Wa,    g-i'l£mese   la    e'gfg'axs   la'e 
qEbEno'lisxa  £wa'pe    la'xa  lEgwi'ie.     Wa,    la  xwe'laqa  giixts!5'tsa 
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the  fire,  and  she  pours  |  fresh  water  into  it  and  puts  it  down  before 
35  her  guests;  ||  and  they  all  wash  their  hands,  and  they  also  wash  them- 
selves |  around  the  mouth,  for  the  fat  of  the  |  heads  sticks  all  around 
the  mouths  of  those  who  eat  this  kind  (of  food).     After  j  finishing 
they  drink  fresh  water.     This  kind  (of  food)  |  is  also  not  used  to  invite 
40  many  men  or  the  ||  numaym.     Only  the  housemates  of  the  |  owner 
eat  it;  and  no  oil  is  poured  into  it,  for  it  is  really  |  fat.     That  is  all.  | 
1       Eoasted  Codfish. — When  many  |  codfish  have  been  caught  by  tbe 
fishermen,  the  woman   |  cuts  them  in  the  same   manner   in  which 
she  first  cut  them,  |  this  way:   ^- — "         7   As   soon   as   she  fin- 
5  ishes   cutting   them,  she   takes  L^  ^  I    a  ||  piece  of  pine  that 

is  easily  split  to  make  roasting-  ^ ___J  tongs.  |  Four  codfish 
are  put  into  each  pair  of  roasting-tongs,  |  in  this  manner.1  A 
strip  of  cedar-bark  is  tied  between  each  (two)  |  codfish  and  also  at 
each  end,  so  that  the  roasting-tongs  do  not  spread  open.  |  As 
soon  as  this  is  done,  she  puts  (the  tongs)  by  the  side  of  the  fire.  || 
10  The  flesh  side  is  first  roasted.  As  soon  as  it  is  done,  she  |  turns  it 
over  and  roasts  the  skin  side;  and  when  |  it  is  blackened,  she  takes 
it  away  from  the  fire.  Then  it  is  done.  |  Sometimes  this  is  eaten  at 
once,  while  it  is  still  hot.  |  They  do  not  dip  it  into  oil  when  it  is  still 

a'lta  £wa'p  laq.     Wa,  la  k-ax-dzamo'lilas  la'xes  Le'£lanEme.     Wa, 
35  la'x-da£xwe    £wl£la    ts!E'nts!Enx£wida.     Wa,     la'xaa     ts!o'x£widEx 
awl'£stases    sEmses,     qaxs     £na'xwa£mae     kluta'le    tsE'nxwa£yasa 
he'xt!a£ye  lax  sE'msasa  ha£ma'pax  gwe'xsdEmas.     Wa,  gi'l£mese 
gwa'lExs  la'e  na'x£Idxa   a'lta  £wa'pa.     Wa,  laE'mxaa  k-!es  Le'la- 
£layuwe     gwe'xsdEmas    la'xa     qle'nEme     be'bEgwanEma     LE£wa 
40  £nE£me'mote.     LaE'm  a/Em  le'xaEm  ha£ma'pqeda  £nEma'elwutasa 
axno'gwadas.     Wa,  la'xaa  k- lea's  L!e'£na  klu'ngEms,  qaxs  a'lak- la- 
ke tsE'nxwa.     Wa,  laE'm  gwa'la. 
1      Eoasted  Codfish  (L!o'bEku  ne'sasde).— Wa,  he'£maaxs  qle'nEmae 
ba'kulanEmasa  ba'kii£lenoxwexa   ne'ts!a£ya.     Wa,  le'da    tslEda'qe 
xwa'l£IdEq   lax  gwa'laasa    xwa'La£yasexs   gi'lae   xwa'l£idEq  xag'a 
gwa'lega  (fig.).     Wa,   gi'l£mese    gwal    xwa'Laqexs    la'e    ax£e'dxa 
5  e'gaqwa  lax     xa/sE£we     wiina'gula    qa£s    Llo'psayugwileq.     Wa, 
laE'm  mo'weda  ne'ts!a£ye  la  ge'k!ine  la'xa  £na'l£nEmts  !aqe  Llo'p- 
sayo  ga  gwa'le  g-a  {fig.1).     Wa,  laE'm  yaLa'leda  £nal£nE'me  ne'- 
tslexa  dEna'se  LE£wa  wa'x-sba£ye  qa  k'le'ses  ax£e'deda  Llo'psayowe. 
Wa,  gi'l£mese    gwa'lExs    la'e    Lano'lisas    la'xes    lEgwile.     Wa,  la 
10  he'Em  gtl    Llo'pasose    q!E'mladza£yas.     Wa,    gi'l£mese    Llo'pExs 
la'e  le'x£idEq  qa£s  Llo'pledex  L!e'sadza£yas.     Wa,  g-i'l£mese  k!u- 
mE'lx£TdExs  la'e   axsE'ndEq.     Wa,  laE'm   Llo'pa.      Wa,  la   £na'l- 
£nE'mp!Ena    he'x£idaEm  ha£mx£i'tsoxs    he'£mae    a'les    tslE'lqwe. 
Wa,  la  k'les  tslEpa's  la'xa  L!e'£naxs  he'£mae  a'les  tslE'lqwe,  qaxs 
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hot,  for  ||  it  is  still  moist  with  fat  inside.  As  soon  as  |  it  gets  cold,  15 
it  gets  dry  inside;  and  when  it  is  |  given  as  food,  they  dip  it  into  oil. 
This  also  is  not  used  to  invite  |  many  people.  Only  the  married 
couple  |  and  their  chUdren  eat  this  kind  (of  food) ;  and  the  ||  roasted  20 
codfish  is  also  eaten  cold  in  the  morning,  at  noon,  and  in  the  even- 
ing; |  but  it  is  not  eaten  hot  in  the  morning,  for  it  is  fat,  |  and  it  is 
bad  if  it  is  eaten  when  still  hot  in  the  morning.  |  They  drink  water 
before  and  after  they  have  finished  eating  it.  |  That  is  all  about  this.  || 

Another  Kind  of   Roasted  Codfish. — When  |  the  woman  does  not  25 
want  to  boil  the  codfish,  she  just  |  takes  the  cut  codfish  and  puts  it 
down  by  the  side  of  the  |  fire.     Then  the  belly  is  first  roasted;  and 
when  |  the  belly  is  done,  she  puts  it  down  on  the  belly-side  and 
roasts  the  right-hand  side;  ||  and  when  (the  surface)  is  all  blackened,  30 
she  turns  the  head  the  other  way  and  roasts  |  the  left-hand  side;  and 
when  that  also  is  blackened,  |  it  is  done.     [It  is  done  after  this.]     Then 
the  woman  takes  a  |  food-mat  and  puts  the  roasted  codfish  |  on  it, 
and  she  calls  her  husband  to  come  and  eat  it.  ||  Now  the  woman  first  35 
takes  water,  and  they  drink  it.  |  After  they  have  finished  drinking  it, 
the  woman  takes  off  the  skin  and  |  throws  it  into  the  fire;  and  after  the 
skin  is  all  off,  |  she  breaks  the  meat  into  pieces,  and  then  her  husband 


he'-mae  a'les  k!u'nk!iinq!EqElases  tsE'nxwa£ye.  Wa,  gi'Pmese  15 
la  wudEX£i'dexs  la'e  lE'mlEmox£wida.  Wa,  gi'l£mese  ha£mgi'la- 
eyaxs  la'e  tste'pEla  la'xa  L!e'£na.  Wa,  la'xaa  k!es  Le'£lalayo 
la'xa  qle'nEme  be'bEgwanEma;  a'Emxaa  le'xa£ma  ha'yasEkala 
le£wis  sa'sEme  ha£ina/pEX  gwe'x-sdEmas.  Wa,  la'xaa  ha£ma/£ya 
wiida'  L!o'bEku  ne'ts!exa  gaa'la  LE£wa'  nEqa'la  L6£ma  dza'qwa.  20 
Wa,  la/La  k!es  ha£ma'£ya  tslE'lqwaxa  gaa'la  qaxs  tsE'nxwae, 
ylxs  £ya'xsE£maaxs  ha'ma'yaaxs  he'£mae  a'les  tslE'lqwexa  gaa'la. 
Wa,  laE'mLeda  £wa'pe  na'naqalg-iwes  loxs  la'e  gwal  ha£ma'pa. 
Wa,  laE'm  gwal  la'xeq. 

Another  Kind  of  Roasted  Codfish  (Mae'dzEku  ne'ts!e£). — Wa,  gi'l-  25 
£mesa    tsEda'qe    qlE'msa    ha'nxxEndxa     ne'ts!a£yaxs    la'e    a/Em 
&x£e'dxa  la    ts!e'xEwaku    ne'ts!a£ya   qa£s   le   qE'lgunolisas   la'xes 
lEgwi'le.     Wa,  laE'm   he   gil   Llo'pasose  tEkMa's.     Wa,  gi'l£mese 
Llo'pe  tEk'.a'sexs  la'e  k- !o't lalisas    qa£s   Llo'pex  he'lk!6t!Ena£yas. 
Wa,  gi'Pmese  £na'xwa  k!umE'lx-£IdExs  la'e  xulEll'saq  qa£s  L!o'p!e-  30 
dex   gE'mxot !Ena£yas.     Wa,  gi'l£Emxaa'wise  k!umE'lx£IdExs    la'e 
Llo'pa.     Wa,    laE'm    Llop  la'xeq.     Wa,  la  ax£e'deda    tsteda'qaxa 
ha£madzowe'    le'£wa£ya     qa£s     ya'gudzodesa   mae'dzEkwe    ne'ts!e£ 
la'qexs  la'e  Le'£lalaxes  la'£wunEme   qa  ga'xes  ha£mx£i'dEq.     Wa, 
la£me'se  he  gil  ax£e'tsosa  tslEda'qeda  £wa'pe  qa£s  na'x£ideq.     Wii,  35 
gi'Pmese   gwal    na'qaxs    la'eda    tsteda-'qe    axa'laxa   Lle'sas    qa£s 
tslEXLa'leq  la'xa  lEgwi'le.     Wa,  gi'l£mese  wi£laweda  Lle'saxs  la'e 
LE'nx£widEx  q'.E'mlalas.     Wa,  la  la'£wunEmas  ha£mx£I'dEq.     Wa, 
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40  begins  to  eat  it.  |  After  he  has  eaten,  the  woman  takes  the  food-  ||  mat 
on  which  are  the  remains  of  food  and  the  bones,  and  |  shakes  it  into 
the  fire.  Then  the  woman  also  dips  up  some  |  water  and  drinks,  and  her 
husband  also.  After  |  they  have  finished  drinking,  he  squirts  a 
mouthful  of  water  over  |  his  hands;  and  his  wife,  on  her  part,  puts 

45  her  hands  ||  under  the  hands  of  her  husband.  Then  he  and  his  | 
wife  wash  their  hands  together.  The  man  takes  four  |  mouthfuls  of 
water  and  squirts  it  over  his  hands.  After  he  has  |  squirted  over  his 
hands  four  times,  he  finishes.  This  kind  of  food  is  not  used  to  invite  | 

50  many  people;  and  the  codfish  is  not  ||  dipped  into  oil  when  it  is 
(cooked)  this  way,  and  |  the  head  is  not  eaten.  That  is  all  about 
this.  | 

Red  Cod. — The  same  is  done  with  the  red  cod,  the  one  kind  of  cod- 
fish |  and  with  the  ndlEm,  the  gwtflEk',  the  q.'wa'qEla,  |  the  tlot.'op.'e 

55  and  the  LEWE'lgame1.  Only  that  is  different  ||  with  the  xuldzos: 
that  is  not  dried,  and  also  the  kelp-fish,  for  they  are  |  very  small. 
At  last  it  is  done.  | 

Black  Cod. — I  have  forgotten  about  the  black  cod,  |  for  this  one  is 
treated  in  the  same  way  as  dried  salmon  when  it  is  dried;  and  that 
also  |  is  done  in  the  same  way, — it  is  scorched  as   they  do   dried 

60  salmon  when  it  is  eaten  ||  in  the  morning;  and  it  is  also  soaked  when 


gi'Pmese  gwal  ha£ma'pExs  la'eda  tslEda'qe  ax£e'dxes  ha^madzowe' 

40  le'£wa£ya,  yixs  he'£mae  g-e'dza£ye  ha'mx'sa£yas  LE£wa'  xa'qe  qa£s 
laa'xLEndes  la'xa  bsgwl'le.  Wa,  la/xaeda  tslEda'qe  tse'x£Idxa 
£wa/pe  qa£s  na/x£Ide,  wa,  la  6'gwaqe  la'£wiinEmas.  Wa,  g  il£mese 
gwal  na'qaxs  la'e  ha'msgEmd  la'xa  £wa'pe  qa£s  ha'mxts!anEnde 
la/xes   e£eyasowe'.     Wa,  la'xaa  gEnE'mas  LEla/bE£weses  e£eyasowe 

45  lax  e£eyasa'ses  la'£wunEme.  Wa,  laE'm  £na£nE'mp!Eng-l]a  tslE'n- 
tstenkwa  LE£wis  gEnE'me.  Wa,  le'da  bEgwa'nEme  mo'plEna 
ha'msgEmd  la'xa  £wa'pe  qa£s  hamxtsIa'nEndes.  Wa,  g'll  mo'- 
plEna ha'mxts!anEntsexs  la'e  gwa'la.  Wa,  laE'm  k-!es  L§'£lalayo 
la'xa  qlE'nEme  be'bEgwanEme  gwe'xsdEmas.     Wa  laE'mxaa  k!es 

50  tslE'pEla  la'xa  L!e'£na,  yixs  ha'e  gwe'kweda  ne'ts!a£ye.  Wa,  la 
k-!es  ha£ma/£ye  he'xt!a£yas.     Wa,  laE'm  gwal  la'xeq. 

Red  Cod. — Wa,  he'£meda  Llo'xsEme,  yi'xa  ne'ts!a£ye  £nE'me  gwa'- 
yi£lalasaq  LE£wa'  nalE'me  LE£wa'  gwE£le'k-e,  LE£wa'  qlwa'qEla, 
LE£wa'  t!o'top!e,  LE£wa'  LEWE'lgama£ye.     Wa,  le'xa£mes   o'gu£qa- 

55  la£yasa  xu'ldzosaxs  kle'sae  k!a'wasilasE£wa  LE£wa  pExi'te  qaxs 
xE'nLElae  am£ama'ya.     Wa,  lawI'sLa  gwa'la. 

Black  Cod.  —  Wa,  he'xoLEn  LEle'wesE£wa  na'lEme,  yixs  ya'e 
gwa'leda  xamasaxs  la'e  lE'mxwasE£wa.  Wa,  he'Emxaa'wise  gwe'- 
gilasoxs  la'e  ts!Exa'sE£wa  lax  gwe'gilasaxa  xama'saxs  la'e  ha£ma'- 

60  xa  gaa'la.     Wa,  la'xaa  t!e'lasE£wa,  yixs  la'e   ga'la  axe'lakwaqexs 
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it  has  been  kept  for  a  long  time  and  |  when  it  is  boiled.     They  dip  61 
it  into  oil;  and  this  is  also  |  used  for  inviting  many  people,  when  the 
host  has  no  dried  salmon  |  and  no  dried  halibut.     That  is  at  last  a"ll 
about  this.  | 

Kelp-Fish  (1). — Now  I'll  talk  about  the  kelp-fish,  which  is  |  the  same  1 
as  the  xu'Wzos.  Its  name  is  "heated  body,"  |  because  its  body  is 
heated  over  the  fire  in  order  to  loosen  the  scales,  |  and  because  also 
hot  water  is  poured  over  it.  ||  Then  the  scales  come  off  from  the  skin,  5 
and  I  therefore  it  is  called  the  "heated  body;"  and  the  reason  why 
it  is  called  "fast  swimmer"  (xu'ldzos)  |  is  because  it  swims  very 
quickly  whenever  it  is  frightened.  | 

Now  I  will  tell  how  they  are  cooked,  for  |  they  do  not  begin  right 
away  to  cook  them  when  they  are  fresh,  for  they  only  ||  begin  to  10 
cook  them  after  they  have  been  in  the  house  for  a  long  time.  Some- 
times I  they  are  kept  five  days,  or  even  more;  for  they  try  to  obtain 
for  it  a  I  strong  smell,  so  that  the  bones  will  come  off  from  the  meat, 
and  also  so  that  they  |  may  be  fat.  The  first  people  said  so,  and 
therefore  people  |  of  recent  times  imitate  them;  and  (therefore)  also 
the  kelp-fish  becomes  tainted  (before  it  is  used).  ||  The  woman  takes  15 
the  kettle  and  puts  it  by  the  side  of  the  |  fire  of  the  house.  Then  she 
takes  her  drinking-bucket  and  draws  |  fresh  water.  As  soon  as  she 
comes  home,  she  pours  |  the  water  that  she  has  drawn  into  the 


ha'nxLEntsE£wae.      Wa,  la   tste'pEla   la'xa   L!e'£na.     Wa,    la'xaa  61 
LE/£lalayo  la'xa  q!e'nEme  be'bEgwanEma,  yixs  klea'sae  xa'matsa 
klwe'lase,  loxs  k!ea'sae  kla'wasa.     Wa,  lawi'sLa  gwal  la'xeq. 

Kelp-Fish  (1). — Wa,  la£me'sEn  gwa'gwexs£alal  la'xa  pExi'te,  yixs  1 
£nEma'e  LE£wa  xu'ldzose.  Wa,  he'Em  la'gilas  Le'gadEs  pExi'te, 
yixs  pExa'sEwa£es  6'k!wina£yaxs  la'e  la'lawa£yasE£wes  go'bEte  la'xa 
lEgwI'lasa  go'kwe,  loxs  guqe'tasE£waasa  tslE'lxsta  £wa'pa.  Wa, 
he'x£ida£mese  £wl'£wexap!e'de  go'bEtas  la'xa  Lle'se.  Wa,  he'Em  5 
la'g'ilas  Le'gadEs  pExi'te.  Wa,  he'£mis  la'g-ilas  Le'gadaxaas  xul- 
dzo'sas,  yi'x-ae  lax  max£ide  yixs  he'ltsaases  kih'e'dayowe. 

Wa,  la£me'sEn  gwa'gwexs£alal  la'qexs  la'e  ha£me'xsilasE£wa,  yixs 
k-!e'sae  he'x-£id  ha£me'xsilasoxs  he'£mae  a'le  ge'te,  qaxs  a'lmae 
ha£mexsilasoxs  la'e  gael  axe'l  la'xa  go'kwe  £na'l£nEmp !Enae  10 
sEk-!a'p!Enxwa£se  £na'las  loxs  haya'qaaq  qaxs  q!a'q!alaaq  qa 
q!alp!a'les,  qak"!E'nx-£Ides  xa'qas  la'xes  qlE'mlale.  Wa,  he'£misexs 
tsE'nx£w!dae,  £ne'kaeda  gii'le  DEgwa'nEma.  Wa,  he'£mis  la'gilasa 
a'le  bEgwa'nEm  na'naxtslEwaq.  Wa,  he'£maaxs  la'e  qlaH'deda 
pExi'te,  lada  tsteda'qe  ax£edxa  ha'nx-Lanowe  qa£s  hano'lises  lax  15 
lEgwi'lases  go'kwe.  Wa,  la  ax£e'dxes  na'gatsle  qa£s  le  tse'x£idEx 
a'lta  £wa'pa.  Wa,  gi'l£mese  gax  na'£nakuxs  la'e  giixtslo'tses 
tsa'nEme     £wap     la'xa    ha'nx-Lanowe,    qa    nEgo'yoxsdales.     Wa, 
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kettle,  until  it  is  half  full,  |  and  she  leaves  it  by  the  side  of  the  fire. 

20  Then  she  takes  the  kelp-fish  and  ||  puts  them  into  a  small  basket, 
and  she  places  it  near  the  |  side  of  the  fire.  Then  she  takes  the 
short  |  wedges  which  are  always  kept  in  the  house,  and  also  a  short 
wall-board.  |  Generally  she  uses  the  stern-seat  of  a  small  canoe.  She 
puts  it  down  |  close  to  the  small  basket  in  which  the  kelp-fish  are 

25  kept,  and  she  does  the  same  ||  with  the  short  wedge.  Then  she  takes 
one  kelp-fish  out  of  the  |  little  basket.  She  holds  the  head  of  the 
kelp-fish,  and  puts  its  |  body  into  the  fire.  Then  she  turns  it  over; 
and  as  soon  as  |  she  sees  that  the  scales  begin  to  come  off  from  the 
skin,  |  she  puts  it  down  on  an  old  mat  that  has  been  spread  out  on 

30  the  floor  of  the  house.  She  takes  her  ||  knife  and  scrapes  off  the  scales 
that  are  loose.  Then  she  turns  |  the  fish  over  and  over  as  she  scrapes 
off  the  scales.  As  soon  as  all  |  the  scales  are  off,  she  puts  the  fish 
on  its  belly  on  the  |  stern-seat  of  the  small  canoe,  on  which  the  fish 
is  beaten.     She  holds  it  with  the  left  hand,  by  the  |  head.     With  the 

35  right  hand  she  takes  the  flat  point  of  a  ||  short  wedge,  and  with 
the  top  end  beats  the  |  back  of  the  kelp-fish,  beginning  at  the  back  of 
the  head,  and  beating  down  to  the  tail.  |  She  only  stops  beating  when 

the  body  of  the  kelp-fish  is      _    l_^ soft.  |  After  she  has 

beaten  it,  she  takes  her  |  fish-  ^^MJjJJ^DCl  knife  and   cuts  the 

40  body  across  in  this  manner.  After  ||  she  has  cut  it 

6'xsa£mese  ha£na/lis  la'xa  lEgwi'le.     Wa,  la  ax£e'dxa  pExi'te  qa£s 

20  k'.Exts!6'des  la'xa  la'laxame.  Wa,  la  ha'ngalllas  la'xa  ma'kala 
lax  ona'lisasa  lEgwi'le.  Wa,  la'xae  ax£e'dxa  ts!Ek!wa'  hemEnel 
LEmg-ayasa  go'kwe.  Wa,  he'£misa  ts  !Exusto  ts  !ats  !axusEma.  He'Em 
q  luna'la  a'xsE£wa  g  ixsa'sa  xwa'xwagflme.  Wa,  la  pax£a/hia  la'xa 
ma'ginwalllasa  pExI'dats'.e  la'laxania.     Wa,  he'Emxaa'wise  ax£a- 

25  li'lasa  ts'.Exusto  LE'mg'aya.  Wa,  la  daltslo'dxa  £nE'me"  pExI't  la'xa 
la'laxame.  Wa,  la  da'la  he'xt  !a£yasa  pExi'taxs  la'e  k'a'tLEnts 
6'k!wina£yas  la'xa  lEgwi'le.  Wa,  la  le'xi£lalaq.  Wa,  gi'Pmese 
do'qtilaq  la  £wi£la  £wl'£wexap!ededa  go'bEte  la'xa  Lle'saxs,  la'e 
axdzo'ts   la'xa  LEbi'le   k-!a'k-!obana.     Wa,   la   ax£e'dxes   xwa'La- 

30  yowe  qa£s  kexa'les  la'xa  la  kMina'la  go'bEta.  Wa,  laE'm  le'x-i- 
£lalaxa  pExi'taxs  k-exa'laax  go'bEt  !Ena£yas.  Wa,  gi'l£mese  £wl£la- 
weda  go'bEt !Ena£yaxs  la'e  ma'dzotsa  pExi'te  la'xa  tlElo'dzo 
gixso'sa  xwa'xwagvime.  Wa,  la  da'lases  gE'mxoltslana  lax 
he'xt !a£yas.      Wa,  la  da'x£itses  he'lk- lots !ana£ye  lax   pE'lba£yasa 

35  ts!Exustowe  LE'mgaya.  Wa,  la  t!E'lx£wits  6'xta£yas  lax  awi'g'a- 
£yasa  pExi'te  ga'giLEla  lax  o'xLaata£yas,  he'bEndala  lax  6'xsda- 
£yas.  Wa,  a'l£mese  gwal  tlE'lxwaqexs  la'e  lE'ntlede  o'k!wina£yasa 
pEx-I'te.  Wa,  gi'Pmese  gwal  tlE'lxwaqexs  la'e  ax£e'dxes  xwa'- 
Layowe  qa£s    qatet!e'dex   6'k!wina£yas   g-a  gwa'lega    (Jig.).     Wa, 

40  gil£mese  gwal  qatetaqexs  lae  ma£stE'nts  lax  £wa'bEts!alasa  hanx- 
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crosswise,  she  puts  the  fish  head  first  into  the  water  in  the  |  kettle.  41 
She  never  cuts  off  the  head ;  for  the  first  people  |  said  that  a  good  taste 
is  given  to  the  meat  of  the  |  kelp-fish  by  the  fat  of  the  eyeballs  and 
the  |  brain.     Therefore  she  puts  it  all  into  the  kettle;  ||  and  she  does  45 
this  to  all  the  other  kelp-fish,  if  there  are  to  be  many  |  guests.    As  soon 
as  the  kelp-fish,  is  in  the  kettle,  |  she  puts  it  over  the  fire;  and  when  it 
begins  to  boil,  |  the  woman  takes  the  fire-tongs  and  stirs  it;  |  and  after 
stirring  it  for  some  time,  she  takes  it  down.     Then  ||  she  takes  her  large  50 
long-handled  stirring-ladle  and  stirs  with  it  |  for  a  short  time  what  is 
being  cooked.    She  does  not  |  stir  it  long,  before  she  dips  the  spoon  into 
what  is  being  |  cooked  and  pours  it  back  [on  the  top  of  where  she  took 
it  from];  |  and  she  continues  this  for  a  long  time.    It  may  be  ||  half  an  55 
hour  according  to  the  clock  that  the  woman  |  dips  up  the  water  of  what 
she  is  cooking  and  pours  it  back  again.  |  She  only  stops  when  the 
liquid  of  what  she  is  cooking  is  really  milky.  |  This  shows  that  the  fat 
of  the  fish  is  well  mixed  |  with  the  liquid.     That  is  the  reason  why 
the  woman  dips  up  ||  the  liquid  of  what  she  is  cooking,  so  that  the  60 
liquid  |  and  the  fat  of  the  kelp-fish  may  be  well  mixed;  for  if  the  | 
liquid  of  the  kelp-fish  should  not  be  milky  when  it  is  given  by  the 
host  to  his  friends,  |  then  the  guests  at  once  whisper  among  them- 


Lanowe.      Wa,    laE'm    hewa'xaEin     qak'6'dEx    he'xt!a£yas    qaxs  41 
ene'k-aeda  ga'le  bEgwa'nEmqexs  he'£mae   yo'splayasa  qlE'mlalasa 
pExi'te    tsE'ntsEnxsta£yas  gegEbElo'xsta£yas  gegEyagEsas    LE£wes 
lEqwa'.      Wa,  he'£mis    la'gila    £wi£la£stEnts    la'xa    ha'nxxanowe. 
Wa,  la  £wI£laEm  he  gwe'x£Idxa  wao'kwe  pExi'ta,  yixs  qle'nEmae  45 
Le'£lanEmas.     Wa,  gi'l£mese  £wl£la£steda  pExi'te  la'xa  ha'nxLano- 
waxs  la'e  ha'nxxEnts  la'xa  lEgwi'le.     Wa,  gt'l£mese  mEdE'lx£wI- 
dExs   la'eda  tsteda/qe    ax£e'dxa    ts!e'sLala    qa£s  xwe'tlideq.     Wa, 
k-!e'st!a  ge'glltsela  xwe'tasa  ts!e'sLalaxs  la'e  kat la'lllas.     Wa,  la 
ax£e'dxes  £wa'lase  giltlEXLala  xwe'dayo  k-ats!Eiiaqa,  qa£s  ya'£was£-  50 
Ide    xwe't'.ets     la'xes     ha£mexsi'lasE£we.     Wa,    k- !e's£Emxaa'wise 
ge'giltsela  xwetas  laqexs  la'e  tse'gostalas  lax  £wa'palases  ha£mex-- 
si'lasE£we  qa£s    xwe'laqe  tsestE'nts   lax  o'kuya£yases  gaya'nEma- 
saq.     Wa,  la   ge'giltselakas   he    gwe'gile.     Wa,  walaanawise  lo£ 
nExsEgiLEla  la'xa  q!aq!alak!a£ye  £wa'£wasdEmasa  tslEda'qe  tse'g'o-  55 
stalaxa  £wapalasa     ha£me'xsilasE£was    qa£s     xwe'laqe    tse£stE'nts. 
Wa,  a'l£mese  gwa'lExs   la'e   a'laklala  la  dzE'mxustowe  £wa'palasa 
ha£mexsi'lasE£was,   qaxs  la'e  a'lak-!ala  la  qElo'kwe  tsE'nxwa£yasa 
pExite  LE£wis  £wa'pala.     Wa,  he'Em  la'gilasa  tslEda'qe  tse'g-ostala 
£wa'palases    ha£me'x-silasE£we   qa  a'lak-!alese  lE'lgoweda  £wa'palas  60 
LE£wa  tsE'nxwa£yasa   pExi'te,  qaxs   gi'Pmae   k-!es   dzE'mxustowe 
£wa'palasa    pEx i'taxs   hamgl'layaaseda  Le'£lalaxes   £ne£nEmo'kwe. 
Wa.  he'x£ida£mese  dEndE'msa  klwe'ldaxs  la'e  ho'quwEls  lax  g-o'- 
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selves  when  they  leave  the  house  |  of  their  host,  and  they  say  about 

65  the  woman  that  she  is  lazy,  ||  although  she  may  be  of  chief's  blood  and 
a  chief's  wife.  However,  |  the  wives  of  those  who  are  not  of  chief's 
blood  do  not  give  up  |  trying  to  get  milky  the  liquid  of  the  kelp-fish 
that  they  are  cooking.  When  |  the  liquid  of  the  kelp-fish  is  really 
milky,  the  |  kelp-fish  kettle  is  taken  off  the  fire,  and  now  it  is  done.  || 

70  Then  the  woman  brings  out  of  her  room  her  dishes,  which  |  she  keeps 
in  the  inner  room.  She  puts  them  down  on  the  floor  next  to  the  | 
kettle  in  which  the  kelp-fish  were  boiled;  and  she  takes  the  same 
large  |  ladle  with  which  she  dipped  up  the  liquid  of  the  kelp-fish 
when  she  was  cooking  it,  |  and  she  dips  up  with  it  the  boiled  kelp-fish 

75  from  the  ||  kettle,  and  she  pours  them  into  the  dishes.  Both  the 
liquid  and  the  |  meat  are  put  into  the  dishes.  As  soon  as  the  dishes 
are  filled  evenly,  |  — for  they  are  not  entirely  full  |  of  liquid  and 
meat, — and  as  soon  as  everything  |  is  ready,  the  spoons  are  distrib- 

80  uted  among  the  small  party  of  guests.  ||  Then  the  dishes  are  placed 
before  the  guests;  and  there  is  always  |  one  dish  for  four  men.  | 
First,  they  drink  some  cold  water;  and  after  they  have  finished 
drinking,  |  the  host  speaks  to  his  guests,  and  says,  |  "Think  of  your 
throats  and  do  not  swallow  the  bones!"     Then  they  all  begin  to 

85  eat  with  ||  spoons.     It  takes  them  a  long  time  to  eat  the  boiled  kelp- 

kwas  Le'^lanEmaxdaq.    Wa,  laE'm  £ne'x-sE£weda  tsteda/qaxs  qlE'm- 

65  tslEXLae,  yi'xa  gl'qamene  j^ixs  gEnE'maasa  gi'gama£ye.  Wa,  la/La 
£na'xwa£me  gEgEnE'masa  wa'x£me  k'!es  gl'qamen  k*!es  ya'x£Id  qa 
dzEmxust6x£wIdes  £wa/palas  ha£me'xsilas  pExi'ta.  Wa,  g-i'ic"mese 
a'lak!ala  la  dzE'mxustox£wide  £wa'palasa  pEXI'taxs  la'e  ha'nx-- 
sEntsE£weda  pExi'te£lats!e   ha'nxLana.     Wa,   laE'm   Llo'pa.     Wa, 

70  he'x£ida£meseda  ts!Eda'qe  ax£wult !all'laxes  IdE'lqlwaxs  ha'xde 
kimts!a'lila  otsla'llle  qa£s  ga/xe  ka/galllElas  lax  ma'glnwalilasa 
pExi'te£lats!e  ha'nxxana.  Wa,  he'£mis  ax£e'tsoseda  £wa'lase  k-a- 
tslEna'q,  yix  tsegostalayo'sex  £wa'palases  ha'nxLEntsE£we  pExi'ta. 
Wa,  le  tse'yolts lots    la'xa   ha'nxLaakwe   pExi'ta  la'xa  ha'nxxa- 

75  nowe  qa£s  le  tsetsla'las  la'xa  lo'Elqlwe,  £na'xwa£me  £wa'palas  LE£wa 
qlEmla'le  la  tsetsla'layo  la'xa  lo'Elqlwe.  Wa,  gi'Pmese  la  £nEma'x-e 
awa'xatslEwasasa  lo'Elq!waxs  £na'xwa£mae  k-!es  a'laEm  qo'qvi- 
t!axa  £wa'pala  LE£wa  q!E'mlale.  Wa,  gi'l£mese  £wi£la  la  gwa'- 
lalaxs    la'e    tslEwanae'dzEma    ka'k"Ets!Enaqe      la'xa     k!wa'k!we- 

80  lEmaxs  la'e  ka'x£Idayuwa  lo'Elqlwe.  Wa,  he'mEnalaEm  mae- 
ma'leda  be'bEgwanEmaxa  £na'l£nEmexLa  lo'q!wa.  Wa,  le  na'£na- 
qalgEyoEmxa  wuda£sta'  £wa'pa.  Wa,  gi'Pmese  gwal  na'qaxs 
la'e  ya'qlEgaleda  klwe'lasaxes  Le'£lanEme.  Wa,  la  £ne'ka:  "£ya'- 
xda£xu     mElqliixa'lano     qaox    xa'qas."     Wa,    la   £wi£la    yo's£itses 

85  ka'k-EtslEnaqe.     Wa,  la   ge'gilll  yo'saxa  yEwe'kwe  pExi'ta  qaxs 
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fish,  for  |  in  eating  it  they  are  very  much  afraid,  for  it  happens  often  |  86 
that  they  are  hurt  when  swallowing  fish-bones,  and  therefore  they  do 
not  eat  fast  |  [with  spoons]  when  it  is  boiled;  and  after  they  have 
eaten,  they  |  cool  themselves  with  fresh  cold  water.     Then  they  || 
go  out  of  the  feasting-house  at  once.     The  kelp-fish  is  not  given  |  to  90 
a  large  number  of  people,  for  they  never  |  obtain  many  when  they 
are  catching  them.     Therefore  it  is  given  only  to  the  |  numaym  and  to 
a  single  family;  that  is,  the  sons,  and  their  |  wives,  and  their  children, 
and  the  daughters  and  their  ||  husbands  and  their  children.     That  is  95 
what  is  called  a  family  of  single  origin.  |  Only  these  are  invited  by  the 
owner  of  the  kelp-fish  and  also  his  |  friends.     That  is  all  about  the 
boiled  kelp-fish.  | 

Kelp-Fish  (2). —  (The  man)  first  takes  the  small  basket  of  his  wife.  |  l 
As  soon  as  he  arrives  at  the  beach  of  his  house  he  puts  |  the  fish 
caught  with  the  fine  into  the  basket.  He  goes  up  and  enters  the  | 
house.  Then  his  wife  spreads  an  old  mat  ||  and  carries  up  the  small  5 
fish-basket  and  |  places  it  by  the  side  of  the  old  mat.  She  sits  down 
by  the  side  of  the  old  mat,  which  |  is  at  the  right-hand  side  of  the 
fish-basket.  She  takes  |  one  of  the  fish  with  her  left  hand,  and  she 
does  in  the  same  way  as  I  |  described  before.  When  the  intestines 
and  the  gills  have  all  been  removed,  ||  she  takes  her  fish-knife,  which  is  10 


a'la£mae  kilE'ma  pExI'taxs  ha£ma'ya£e  qaxs  qluna'lae  ga'yalases  86 
xa'qaxs    nEx£we'tsE£wae.       Wa,    he'£inis     la'gila     k!es    a/lbaleda 
yo'saqexs    ha'nxxaakwae.     Wa,    gi'l£mese    gwa'la    yo'saxdaqexs 
la'e  koxwaxotsa    a'ita  wuda£sta'    £wa'pa.     Wa,  he'x"£ida£mese   la 
ho'quwEls    la'xes    k!we'layats!exde.      Wa,    k!e's£Emxaa    k!we'la-  90 
dzEma    pExI'te    la'xa     qle'nEme     be'bEgwanEma     qaxs     k-!e'sae 
q  !EyoLanEmenoxuxs       la'LanEmae.        He'£mis     la'gila      le'xa£ma 
£nE£me'mote    p£wa    £nE'mxi,ala  £nE£me'ma,  yixa    sa'sEme    LEewis 
gEgEnE'me  LE£wis  sa'sEme,    LE£wa   tsle'daqe   sa'sEma  LE£wis  le'la- 
£wunEine  LE£wis  sa'sEme.     Wa,  he'Em  gwE£yo'  £nE'mxLala  £nEme'-  95 
me.      Wa,    le'x'ames  Le'£lalaso£s    axno'gwadasa    pEX'I'te  Lo£me'da 
£ne£nEm6'kwe.     Wa,  laE'm  gwal  la'xa  ha'nxLaakwe  pExi'ta. 

Kelp-Fish  (2). — Wa,  he'£misg  il  ax£etso£seda  la'laxamaxses  gEnE'-  1 
maxs  gl'lae  la'galis  lax  LlEma'isases  go'kwe.  Wa,  la  k'!ixts!6'- 
tses  Lla'ganEmeda  pEx  I'te  laq.  Wa,  la,  la'stsas  qa£s  la  lae'Las  la'xes 
go'kwe.  Wa,  he'x£ida£mese  gEnE'mas  la  LEpIa'lilaxa  k-!a'k!o- 
bana.  Wa,  la  k-!o'qulllxa  pExi'dats!e  ia'laxama  qa£s  la  hanE'n- 5 
xElTlas  la'xa  k'la'k'lobana.  Wa,  la  klunxElilxa  k!a'k!obana  lax 
he'lklodEnwalllasa  pEx-I'dats!e  Ia'laxama.  Wa,  la£me  dolts !odxa 
£nE'me  pEx  i'tses  gE'mxolts  !ana£ye.  Wa,  he'£mis  gwe'gilaqEn  g'l'lx-- 
£Ide  wa'ldEma.  Wa,  g'i'Pmese  £wi£lawe  ya'xyiglle  LE£wa  qlo'sna- 
yaxs  la'e  ax£e'dxes  xwa'Layowe.     He'Em  £nEm  Le'gEmsa  xwa'La-  10 
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11  also  called  |  mussel-shell  knife,  for  the  first  people  used  the  mussel- 
shell  for  a  knife  |  (this  was  sharpened  by  Deer  when  he  met 
Q!a'neqe£laku).  |  The  woman  takes   the  fish  in  her  left  hand  |  and 

15  puts  it  down  on  the  old  mat  with  the  ||  tail  of  the  fish  towards  the 
woman  and  the  stomach  turned  towards  the  left  |  of  the  woman. 
She  holds  her  knife  in  her  right  hand,  |  cuts  off  the  head,  and  when 
it  is  off  she  cuts  open  |  the  back  all  the  way  down  to  the  tail,  cutting 
along  the  upper  side  of  the  backbone.  |  She  only  stops  cutting  when 

20  the  fish  is  spread  open.  ||  Then  she  puts  it  back  on  the  old  mat.  Then 
she  takes  |  another  fish  and  she  does  the  same  to  it,  and  |  she  does 
the  same  with  all  the  others.  Now  her  husband  |  makes  roasting- 
tongs  of  red  pine,  for  they  are  going  to  roast  the  fish.     As  soon  |  as 

25  the  work  is  finished,  he  gives  them  to  his  wife,  and  the  woman  ||  takes 
the  roasting-tongs  and  she  takes  a  long  strip  of  split  |  cedar-bark  and 
winds  it  about  one  span  |  from  the  lower  sharp-pointed  end  of  the 
roasting-tongs.  |  She  pulls  it  tight  as  she  winds  it  around  it,  and  ties 
it  on.     Then  the  roasting-tongs  will  not  |  split  when  she  puts  the  fish 

30  into  them.  As  soon  as  ||  the  woman  has  finished  this,  she  takes  one  of 
the  fish  that  have  been  cut  open  |  and  rubs  it  over  the  roasting-tongs. 
When  these  are  |  covered  with  blood  and  slime,  she  puts  into  it  one 
of  the  fish  that  have  been  |  cut  open.     It  is  put  in  crosswise.    Then 


11  yowe  gEltslE'me  yixa  xo'las  qaxs  he'£mae  xwa'Layasag'a'la  bEgwa'- 
nEma  (yixs  g-exasE£was  ge'x-ustalaxs  la'e  ba'k*6  lo£  Qla'neqe- 
£lakwe).  Wa,le'da  tslEda'qe  da'x,£itses  gE'mxolts!ana£ye  la/xa  pE- 
x*Ite  qa£sya'gudzodes  la'xa  k-  !a'k-  !obana.   Wa,  laE'm  gwa'saxsdaleda 

15  pExi'te  la'xa  tslEda'qe.  Wa,  la  gwe'k- !aesala  lax  gEmxolts !ana- 
£yasa  ts  teda/qe.  Wa,  la  da'lases  he'lk-  !5ts  !ana£ye  la'xes  xwa'Layaxs 
la'e  qak'o'dEX  he'xt  !a£yas.  Wa,  g11£mese  la'waxs  la'e  xwalbEtE'n- 
dEX  6'xLaata£yas  qa£s  ha'xEle  lax  ts!a/sna£yas  e'k"!ot!Endalax  xa- 
k!adzas.     Wa,  a'l£mese  gwal  xwa'Laqexs  la'e  a'laklala  la  LEpa'la. 

20  Wa,  la  axdzo'ts  la'xaaxa  k*  !a'k-  !obanaxs  la'e  e'tled  ax£e'dxa 
£nE'me  pExi'ta.  Wa,  laxae  he'Emxat!  gwe'x£idEq.  Wa,  la'na- 
xwaEm  he  gwe'x£Idxa  wao'kwe.  Wa,  la'La  la'£wunEmas  Llo'psa- 
yogwllaxa  wuna'gille  qaxs  Llo'peLaxa  pExi'te.  Wa,  g't'Pmese 
gwa'le  axa'£yasexs  la'e  ts!as  la'xes  gEnE'me.     Wa,  la'da  tslEda'qe 

25  da'x£Idxa  Llopsayowe.  Wa,  la  ax£e'dxa  gilt!a  ts!eq!adzo  dzEXE'ku 
dEna'sa.  Wa,  la  qEX-£aLE'lots  la'xa  £nE'mp!Enke  la'xEns  q!wa'- 
q!waxts!ana£ye  g-ag  iLEla  lax  bEnba£ye  ex'beseda  Llopsayowe.  Wa, 
la  tEk!uta'la£me  qExa£yasexs  la'e  yHa'LElots.  Wa,  laE'm  k*!esL 
xo'xusLa  Llo'psayowe  qo  lal  L!o'pts!odayoLa  pExi'te  laq.    Wa,  gi'l- 

30  £mese  gwa'lExs  lae'da  tslEda'qe  da'x-£Idxa  £nE'me  la'xa  xwa'LEkwe 
pEX-i'ta  qa£s  ts!Ekit!e'des  la'xa  Llo'psayowe.  Wa,  gi'l£mese 
mEguge'txa  E'lkwa  LE£wa  k- le'laxs  la'e  L!o'pts!otsa  £nE'me  xwa'- 
LEku     pExi'ta.      Wa,   laE'm    ge'k!Ena£yaxs    la'e    ax£e'dxa    dzE- 
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she  takes  |  split  cedar-bark  and  winds  it  around  just  over  the  edge 
of  the  fish,  and  ||  she  pulls  it  tight  and  ties  it  down.     Then  she  puts  35 
another  fish  just  over  it.  |  It  is  turned  the  way  opposite  the  one  just 
put  into  the  tongs.     Then  she  |  winds  cedar-bark  just  above  it,  and 
she  pulls  it  tight  when  she  |  ties  it  around.     Then  she  takes  another 
fish  and  puts  it  in.  |  Its  tail  is  turned  again  the  opposite  way,  for  all 
of  them  are  turned  so  that  the  tails  are  in  alternate  directions  ||  in  the  40 
roasting-tongs.     Sometimes  there  are  four  |  fish,  or  even  six,  put  into 
one  pair  of  long  roasting-tongs.  |  Then  she  ties  cedar-bark  around  the 
top  of  the  roasting-tongs.  |  Then  the  woman  places  them  by  the  side 
of  the  fire  of  her  house.  |  First  the  flesh-side  is  roasted;  and  as  soon 
as  it  is  almost  ||  black  on  the  surface  of  the  meat,  she  turns  them  over  45 
and  |  changes  to  roast  the  skin-side.  When  the  skin -side  is  really  black- 
ened, |  they  are  done.    Then  she  pulls  the  tongs  out  of  the  ground  and  | 
places  them  not  far  from  the  fire,  so  that  the  heat  of  |  the  fire  reaches 
them,  and  so  that  they  keep  hot.     Then  the  ||  man  calls  his  friends,  50 
and  sometimes  he  calls  his  |  numaym  to  come  and  eat  the  roasted  kelp- 
fish.  |  Those  whom  he  has  called  come  in  immediately;  and  as  soon  | 
as  they  are  all  in,  the  woman  spreads  long  food-  |  mats  in  front  of 
those  who  are  going  to  eat  the  roasted  kelp-fish.  ||  The  woman  takes  55 
the  roasted  fish  in  the  roasting-tongs,  and  takes  |  it  out  of  the  roasting- 

XEkwe'    dEna's    qa£s   qEX-£a'LElodes    lax    ek- lEnxe'LEias.     Wa,   la 
lEklu'tElaxs  la'e  yilfa'LElodEq.     Wa,  la  e'tletsa  £nE'me  lax  e'kMe-  35 
LElas.      Wa,    laE'm     xwe'laleda    a'le    Llo'ptsloyos.      Wa,    la'xae 
qEx£Itsa  dEna'se  lax  e'k- tenxELElas.     Wa,  la'xae  lEklutE'Iaxs  la'e 
yil£aLElodEq.     Wa,  laxae  e'tled  ax£e'dxa  £nE'me  qa£s  L!o'pts  lodes. 
Wa,  laE'mxae    e'tled    xwelala    qaxs    £na'xwa£mae    xwe'xwalaleda 
la  Llo'ptsloyos   la'xa   Llo'psayowe,  yixs  £nal£nEmp  tenae    mo'weda  40 
pExi'te  lo£xs    q!EL!a'e   L!o'pts!ala    la'xa    gi'ltlasa    Llo'psayowe. 
Wa,  la£me    a'Elaak"  qExta/£yeda    dEna'se  lax  6'xta£yasa   Llo'psa- 
yowe.    Wa,  lada  tslEda'qe  Lanolisaq  lax  lEgwi'lases  go'kwe.     Wa, 
laE'm  he   gil  Llo'p.'etsoseda   qlEmlalas.     Wa,  g-il£mese   naxsaapla 
lo£    klumle    6'kuya£yas    q lE'mlalasexs    la'e    le'x£IdEq  qa    hes    la  45 
Lla'yo  L!o'p!ede  L'.e'sadza£yas.     Wa,  gi'l£mese  la  alakMala  klumle 
L !esadza£yasexs    la'e    Llo'pa.     Wa,    la  kliqiilelaq    qa£s  ga'xe  La'- 
galilaq  la'xa  k'le'se  qwe'sala    la'xa  lEgwi'le  qa  la'gaes  Lle'salasa 
lEgwi'le  laq,  qa  ts!Elqwaxsa£mese.     Wa,  la  he'x£ida£meda  bEgwa'- 
nEme  la   Le'£lalaxes   £ne£nEmo'kwe  loxs    ha'e    Le'£lalasE£wes   £nE-  50 
£me'mote  qa  ga'xes   LlELlo'bEguxa    Llo'bEkwe    pExi'ta.     Wa,  la 
he'x£idaEm     gax     ho'gweLEleda      Le'£lanEme.      Wa,      gi'Pmese 
£wi£laeLExs    la'eda    tslEda'qe    LEp!a'lllxa    glldEdzowe    ha£madzo' 
le'£wa£ya  lax  Lla'salilasa  LlELlobEgiiLaxa  Llo'bEkwe  pExi'ta.     Wa, 
la'da  tslEda'qe  ax£e'dxa  L!o'pts!ala  Llo'bEk"  pExi'ta  qa£s  xik!ol-  55 
tslo'deq  la'xes  Llo'psayowe.      Wa,  la  naE'nLEmlllElasa   £nal£nE'me 
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57  tongs.  She  puts  them  down  with  the  skin  below  in  front  |  of  the 
guests,  and  she  pours  oil  into  oil-dishes,  |  and  she  puts  down  one  in 
front  of  every  four  men.  |  The  feasters  themselves  break  the  fish;  || 

60  and  when  it  is  all  broken  in  pieces,  they  begin  to  eat.  |  Then  they  dip 
it  in  oil,  for  all  the  fat  comes  out  while  |  it  is  being  roasted,  and  there- 
fore it  is  dry.  As  soon  as  they  have  finished  |  eating  the  roasted  fish, 
they  drink  fresh  water;  |  and  after  they  have  finished  drinking  they  go 

65  out.  Roasted  kelp-fish  is  not  ||  given  at  a  feast  to  many  tribes,  for  they  | 
never  catch  much  of  it.  Therefore  only  the  friends,  husband  and 
wife,  |  or  the  numaym,  or  strangers,  eat  roasted  |  kelp-fish.  Now, 
that  is  all  about  this.  | 
1  Kelp-Fish  (3). — Oh,  I  forgot  to  talk  about  |  wind-dried  kelp- 
fish.  It  is  cut  in  the  same  way  as  the  roasted  |  kelp-fish. 
The  only  difference  is,  that  the  backbone  is  taken  out,  |  and 
the  scales  are  left  on  in  the  same  way  as  the  scales  are  left 
5  on  ||  roasted  fish.  They  do  not  eat  the  skin  of  the  roasted 
kelp-fish,  for  |  they  only  eat  the  meat.  After  the  feasters 
have  eaten  the  roasted  kelp-fish,  |  they  throw  away  the 
skin.  When  |  the  woman  finishes  cutting  open  the  kelp-fish, 
she  splits  thin  pieces  of  |  cedar-sticks  and  spreads  the  fish 

10  with  two  of  them  so  as  to  keep  it  open,  ||  in  this  manner:   | 

57  la'xes  Le'£lanEme.  Wa,  la  k!u'nxts!otsa  L!e'£na  la'xa  ts!e'ts!Eba- 
ts!e  qa£s  la  kagimlllElas  lax  L!a/sa£yasa  mae'mokwe  be'bEgwa- 
nEina.     Wa,  la  q!ule'xs£Em  LE'nqweda   klwe'laxa   pExi'te.     Wa, 

60  g'i'l£mese  c"wi'we1xs  LE'ngEkuxs  la'e  £wi£la  ha£mx£I'da.  Wa, 
laE'm  tstepa's  la'xa  L!e'£na  qaxs  £wl£lamae  tsE'nxwa£yasexs  la'e 
L!o'pasE£wa.  Wa,  he'£mis  la'gilas  lE'mxwe.  Wa,  gi'Pmese  gwal 
LlELlo'bEguxa  Llo'bEkwaxs  la'e  na'gek-Elaxa  'a'lta  £wa/pa.  Wa, 
gi'l£mese  gwal  na/qaxs  la'e  ho'quwElsa.     Wa,  k"!e's£Emxaeda  l!o'- 

65  bEkwe  pExi't  klwe'ladzEm  la'xa  qle'nEme  le'lqwalaLa£ya  qaxs 
kle'sae  qluna'la  qlEyo'Lansma,  la'gilas  le'xa£meda  sne£nEmo'kwe 
LE£wa  ha£yasEk-ala  LE£wa  £nEsme'm5te  LE£wa  ba'giinse  l!el!5'- 
bEgflxa  pExi'te.  Wa,  laE'm  gwal  la'xeq. 
1  Kelp-Fish  (3). — A,  he'xoEEn  e'tledsl  gwa'gwexs£alasLeda  xi'l- 
kwe  pExi'ta.  He'Em  gwa'le  xwa'La£yase  xwa'La£yasa  Llo'bEkwe 
pExI'ta.  Wa,  le'x-a£mes  6'gux£Idayosexs  laswEyakwa£es  xa'k-!a- 
dzowe.  Wa,  la  axa'laEmxae  go'bEtas  he  gwa'le  go'bEtasa  Llo'bE- 
5  kwaxs  axa'la£mae.  Wa,  la  k!es  ha£ma'e  Lle'sasa  L!o'bEkwe  yixs 
le'xa£mae  ha£ma'e  qlE'mlalas.  Wa,  gl'l£mese  gwal  LlELlo'bEgwe- 
da  k!we'laxs  la'e  a'Em  ts !Ex£edayoweda  L!e'sas.  Wa,  gi'l£Em 
gwa'leda  tslEda'qe  xwa'Laxa  pexi'taxs  la'e  xo'x£widxa  wiswEltowe 
k!wa£XLawa  qa£s  qEt!l'desa  ma'ltslaqe  la'xa  pExi'te  qa  LEpa'les 

10  g-agwa'leg-a  (fig.). 
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After  she  has  done  so,  she  hangs  them  up  just  over  the  |  fire;  and  12 
after  they  have  been  hanging  there  for  four  days,  |  they  are  half  dried. 
Then  the  owner  takes  them  down;  |  and  when  he  wishes  to  boil  them, 
she  takes  the  ||  small  kettle  and  puts  it  over  the  fire.  She  takes  her  |  fish-  15 
knife  and  cuts  the  kelp-fish  into  two  pieces  lengthwise,  |  and  she  also 
cuts  it  in  halves  crosswise.     Now  each  of  the  dried  kelp-fish  is  in  four 
pieces.  |  When  the  kettle  begins  to  boil,  she  |  puts  the  pieces  of  kelp- 
fish  into  it.     Itdoesnot  ||  boil  long  before  she  takes  the  kettle  off  the  fire,  20 
for  then  |  it  is  done.     Then  the  woman  takes  her  dish  and  puts  it  down  | 
at  the  place  where  she  is  sitting.     She  takes  her  tongs,  and  with  them 
she  lifts  |  the  boiled  fish  and  puts  it  into  the  dish.  |  When  it  is  all  in 
the  dish,  she  takes  her  oil-dish,  ||  pours  oil  into  it,  and  puts  it  down  25 
in  front  of  the  persons  for  whom  she  has  cooked  it.  |  They  drink  water 
before  they  begin  to  eat;  |  and  after  drinking  water  they  cat.     They  | 
dip  it  into  oil.     They  do  not  eat  the  skin  with  it,  for  |  the  scales  are 
still  on  it.     They  only  eat  the  meat.  |j  After  they  have  eaten,  a  bucket  30 
of  water  is  placed  in  front  of  them.  |  They  put  their  mouths  at  the 
corner  and  take  a  mouthful  |  of  water.     Then  they  squirt  the  water 
into  the  hands  and  wash  them;  |  and  after  they  have  washed  their 

Wa,  gi'l£mese  gwa'lExs  la'e    teta'k-ostodayo    lax   na'qosta£yasa  11 
lEgwile.      Wa,    gi'Pmese    mo'p!Enxwa£se    £na/las    te'ta'kostowexs 
la'e  k-  !ayaxewlda.     Wa,    laE'm  axa'xoya    yis    axno'gwadas.     Wa, 
gi'Pmese    ene'ke    axno'gwadas    qa£s    hanx'LE'ndeq,     la   ax£e'dxa 
ha£nE'me   qa£s  ha'nx-LEndes     la'xes     lEgwI'le.     Wa,  la    ax£e'dxes  15 
xwa'Layowe  qa£s  t!o'ts!Endexa  pExi'tasde  la'xes  gi'ldolase.     Wa, 
laxae  ge'xsEndEq  nExsE'ndEq.     Wa,  laE'm  mae'moxuseda  £nal£nE'- 
me   pEX'I'tasd.     Wa,  gi'l£mese    niEdElx'wkle   ha'nx'LEnasexs    la'e 
axstE'ntsa  t!o't!Ets!aakwe  pExI'tasd    laq.      Wa,    k-!e'st!a  ge'gilil 
maE'mdElqulaxs    la'e    ha'nxsanoweda    ha'nx'Lanowe,  qaxs  laE'm  20 
Llo'pa.     Wa,    le'da    tslEda'q    ax-e'dxes    to'qlwe    qa£s    ka'gallles 
la'xes    klwae'lase.     Wa,    la    &x£e'dxes     tsle'sLala    qa£s    k-!ip!i'des 
la'xa  ha'nxLaakwe    pEXi'tasde  qaJs   la  k'.iptsla'las  la'xa  lo'qlwe. 
Wa,    gl'h'mese    £wi£lts!a    la'xa  lo'q!waxs  la'e  ax£e'dxes  ts!Eba'ts!e 
qaesk!tinxts!o'desa  L!e'sna  laq.     WTa,  la  ka'gEmlllas  la'xes  ha£mesl'-  25 
lagilaq.     Wa,  la  na'naqalgiwalaEmxa  £wa'paxs  k' !e's£mae  ha-mx-£- 
I'da.     Wa,  gi'Pmese    gwal    na'qaxs    la'e  ha£mxei'da.     Wa,  laE'm 
tslEpa's   la'xa   L!e'ena.     Wa,  lii  k!es  hamga'q   LE£wis  Lle'se,  qaxs 
axa'lae  go'bEtas,  qaxs  le'xamae   ha'^mase    qle'mlalas.     Wa,  gi'l- 
£mese  gwal  ha£ma'paxs  la'e  hangEmle'lEma  na'gats!e  £wa'bEts!alaxa  30 
£wa'pe.     Wa,  a'£mese    xwa'£magageses    sE'msaxs  la'e   hamsgE'md 
la'xa  £wa'pe,  qa£s  hamxts!anE'ndes    qa£s   ts!E'nts!Eiix£wide.     Wa, 
g-il£mese  gwal  ts!E'nts!Enkwaxs  la'e   e'tled  hamg'agEntses    sE'mse 
75052—21—35  eth— pt  1 26 
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hands,  they  put  their  mouths  |  to  the  corner  of  the  bucket  and  drink 

35  water.     Now  that  also  is  finished.  || 

1       Broiled  Dried  Kelp-Fish.— Sometimes  other  people  want  |  to  eat 

soaked  half-dried  kelp-fish.    |  The  woman  first  takes  her  tongs  and 

puts  them  down  |  where  she  is  sitting.     Then  she  takes  down   the 

5  kelp-fish  that  has  been  hung  up  to  dry,  ||  and  she  puts  it  down  at  the 

place  where  the  tongs  are.     She  dips  up  some  |  water  and  places  it 

with  the  dried  kelp-fish.     Then   !  she  takes  the  fire-tongs  and  lilts 

the  dried  kelp-fish  in  the  middle,   |  in  this  manner:  | 

Then  she  holds  it  in  the  tongs  over  the  fire,  the  flesh- 

10  side  first  ||  turned  down;  and  as  soon  as  the  steam 
puffs  out  all  over,  J  she  turns  it  over  and  she  broils 
the  skin-side;  and  when  |  the  skin  becomes  all  black, 
she  stops  |  broiling  it,  for  it  is  done.  Then  she  puts 
it  down  J  on  the  mat  with  the  skin  down.     She  drinks  water;  and 

15  after  ||  drinking,  she  begins  to  eat  the  meat.  She  only  |  takes  off 
the  meat  from  the  skin  and  puts  it  into  her  mouth.  |  She  does  not 
dip  it  into  oil,  for  this  kind  is  fat.  | 

I  forgot.     As  soon  as  she  finishes  broiling  the  half-dried  |  kelp-fish, 

20  and  when  it  is  done,  she  takes  a  cup  with  water,  ||  takes  a  mouthful, 
and  blows  the  mouthful  of  water  over  the  flesh-side  of  what  she  |  has 
cooked.     Then  it  gets  really  tender,  and  |  therefore  old  women  and 


lax  o'gwaga£yasa  nagatsle'  qa£s  na'x£idexa  £wa'pe.     Wa,  laE'mxae 

35  gwa'la. 
j  Broiled  Dried  Kelp-Fish. — Wii,  la  ena'lfnEmp !Ena  he  haema- 
e'xstsd£sa  wao'kwe  be'bEgwanEm  pE'nkwe  k'layaxwa  pExI'tasda. 
Wa,  he' Em  gil  ax£e'tso£sa  tslEda'qes  tsIe'sLala,  qa£s  k'atlallles 
lii'xes  klwae'lase.  Wa,  lii  axaxo'd  la'xa  xilEla'LEla  pEX'I'tasda 
5  qa£s  g'e'g'allles  lax  kade'lasasa  tsIe'sLala.  Wa,  la  tse'x-£id  la'xa 
-'wape  qa£s  gTi'xe  hangalllas  lax  gae'lasasa  pExI'tasde.  Wa,  la 
da/x-£ldxa  tsIe'sLala  qa£s  kipli'des  !fix  nEgo'yaJyasa  pExi'tasde 
g-a  gwaleg-a  {fig.). 

Wa,  la  k'!ipa'lases  tsIe'sLala  laqexs  la'e  pEx-a'x  q!E'mladzaeyas 

10  qaxs  he'£mae  gile'£lale.  Wa,  gi'l£mese  kExumxsaweda  kMa'lEla 
la'qexs  la'e  le'x-£IdEq  qa£s  pEx-£i'dex  L!e'sadzE£yas.  Wa,  laE'm- 
La  klii'mleq.  Wa,  g'i'l£mese  £na'xwa  klil'mla  Lle'sasexs  la'e  gwal 
pEx-a'q  qaxs  lE£mae  Llo'pa.  Wa,  a'£mese  nELEdz5'ts  la'xa  ha- 
£madzo'we  le'£wa£yaxs  la'e   na7xeed    la'xa   £wa'pe.     Wa,  gi'l£mese 

15  gwal  iia'qexs  la'e  hamx  £I'dxa  qlE'mlale.  Wa,  laE'm  a'Em  axa'- 
laxa  qlE'mlale  lax  Lle'sas  qa£s  ts!o'q!uses  la'xes  sE'mse.  Wa, 
laE'm  klea's  L!e'£na  tslEpa's  qaxs  tss'nxwae  gwe'xs:lEmas. 

He'xoLEn  LlEle'wesoxs  gll£mae  gwal  pExa'xa  kMa'yaxwa  pExi'- 
tasdEXs  la'e  Llo'pa.     Wa,  la  da'x-£Idxa  k!wa£sta'  £wa'bEts!ala  qa£s 

20  ha'msgEmde  Lriq  qa£s  sElbExti'mdes  lax  q!E'mladza£yases  ha£mex-- 
sI'lasE£we.     Wii,  he'£mis  la'gilas  a'lak"  !ala  la  tE'lqwe.     Wii,  he'Em 
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old  men  are  |  fond  of  broiled  half-dried  kelp-fish,  |  because  it  is 
tender.  As  soon  as  the  woman  finishes  eating,  ||  she  drinks  water.  25 
When  the  dried  kelp-fish  is  really  dry,  |  it  is  soaked  like  dried  salmon 
when  it  is  soaked;  |  and  it  is  cooked  in  the  same  way  as  the  |  half- 
dried  kelp-fish  is  cooked  when  it  is  broiled  and  when  it  is  boiled.  | 
That  is  all  about  this.  || 

Split  Kelp-Fish. — Now  I  will  talk  again  about  the  |  kelp-fish  split  1 
in  two.     When  the  man  goes  home  who  has  (gone  out)  |  with  the  fish- 
trap  to  catch  kelp-fish,  as  soon  as  he  has  many,  |  the  woman  takes 
her  fish-knife  and  sits  down  at  the  ||  edge  of  the  old  mat  on  which  the  5 
fish  has  been  put.     Then  she  takes  one  of  the  kelp-fish  with  her  left 
hand.  |  Its  tail  is  towards  the  woman,  |  and  its  stomach  is  turned 
towards  the  left  side,  when  she  puts  it  down.  |  Then  she  cuts  off  the 
head;  and  when  the  head  has  been  cut  off,  |  she  cuts  into  the  back 
and  cuts  all  the  way  down  to  the  tail,  |j  cutting  through  along  the  10 
upper  side  of  the  backbone.     When  it  is  spread  open,  |  she  pulls  out 
the  intestines;  and  when  all  the  intestines  are  out,  she  |  cuts  along 
the  under  side  of  the  backbone  and  takes  it  out  close  |  to  the  tail, 
and  then  she  breaks  it  off.     She  |  throws  away  the  backbone.     The 
tail  is  left  on  the  ||  split  kelp-fish.     Then  she  cuts  it  down  lengthwise,  15 


la'gilasa  hiE'lk!wana£ye  LEewa  no'iiEmase  be'bEgwanEm  he'niEna-  22 
laEm  ax£e'xsdxa  pE'nkwe  k'  la'yaxwa  pExI'tasd  qa£s  ha£ma'peq, 
qaxs  tE'lqwae.  Wa,  g  i'l£mese  gwal  ha£ma'pa  tslEda'qexs  la'e  11a'- 
x£Idxa  £wa'pe.  WTa,  g'i'l£mese  a'lak-!ala  la  lE'mxeda  pExJ'tasdaxs  25 
la'e  a/Em  t  le'laso  he  gwe'gilasF/weda  xama'saxs  t  !e'lasE£wae.  Wa,  la 
he'Em  gwe'g'ilasoxs  la'e  ha£me'x"sIlasE£we  ha£mexsllaena£yaxa 
k1  la'yaxwa  pexl'tasda  la'qexs  pE'nkwae  loxs  ha'nxxaakwae. 
Wa,  laE'mxae  gwal  la'xeq. 

Split  Kelp-Fish. — Wa,  la£me'sEn  e'dzaqwal   gwa'gwex-s£alal  la'xa  1 
pExi'taxs  q!wa'gEkwae.     Wa,  he'£mexs  g-axae  na'£nakweda  LEqa'- 
dases  LEgE'me  la'xa  pExi'te;  wa,  g-i'l£mese  qlsyo'LExs  la'e  he'xJ- 
ida£ma  ts'.Eda'qe    ax£e'dxes   xwa'Layowe    qass   kliinxElllexa    k-!a'- 
gEdzowe  k!a'k-!obana.     Wa,  le  da'x-£Itses  gE'mxolts!a'na£ye  la'xa  5 
£nE'me  pEx  I'ta.     Wa,  laE'mxae  gwa'saxsdala  la'xa  tslEda'qe.     Wa, 
la  gwe'k"  laesala  lax  gE'mxolts  !anaeyas  la'xes  qE'lkwalae'na£ye.     Wa, 
la  qak'5'dF.x  he'x-t  !aeyas.     Wa,  gi'Pmese  la'waye  he'x-t  !a£yasexs 
la'e  xwa'lbEtEiidEX  o'xLaata^yas.     Wa,  la  ha'xEla  lax  ts!a'sna-cyas; 
e'k!ot!Endalax  xa'kMadzas.     Wa,  gi'Pmese  la  LEpa'laxs  la'e  gE'l-  10 
x-£6(Iex  ya'x-yigllas.     Wa,  g'i'Pmese  £wl£lawe  ya'x'yigilasexs  la'e 
xwal£e'dEX    bEna'dzE£yasa    xa'k'ladzowe    qa£s    la'weyodeq  g-a'g-E- 
LEla    la'xa    ma'kalaxa    ts!a'sna£yasexs     la'e    ko'qodEq.     Wii,    lii 
ts!Ex£e'dxa   xa'k!adzowe.     Wa,    laE'm     axa'le    ts!a'sna£yas    la'xa 
xwa'LEkwe  pExi'ta.     Wii,  la  q'.a'xsEndEq  qa  ma'lts!es  ha'xEla  gii'-  15 
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16  beginning  at  the  neck,  down  |  to  the  belly,  until  she  comes  to 
the  |  tail,  in  this  manner:  F7      Now  it  is  called  "split  |  kelp- 

fish."  As  soon  as  this  has  /f\\  been  done,  she  hangs  it  up 
over  the  |  fire  of  the  house;    /    l\    \  and  when  it  is  half  dried,  it  is 

20  cooked.  ||  First  she   takes  /     /         |  her  small  kettle,  pours  3ome  | 

water  into   it,  and,  when  L — J    I 1  it  is  half  full,  she   puts  it  on 

the  fire.  |  She  takes  down  the  split  fish  and  cuts  it  into  two  parts,  | 
and  she  cuts  one  side  into  three  pieces;  and  she  does  |  the  same  to 

25  the  other  side,  in  this  manner:  J~7  Now  it  is  in  six  pieces.  ||  She 
throws  away  the  tail,  and  //\\  tnrows  tne  pieces  |  of  fish 
into  the  kettle  in  which  the  /  \\  water  is  boiling.  |  I  think 
the  length  of  time  that  it  is  on  LI  \ — \  the  fire  is  more  than  half  | 
an  hour  by  the  watch,  and  then  ( J     I I  it  is  done.     She  |  takes  the 

30  kettle  off  the  fire.  She  takes  a  small  dish  ||  and  puts  it  down  by  the 
side  of  the  kettle.  |  She  takes  her  tongs  and  with  them  she  lifts 
the  fish  and  puts  it  |  into  the  small  dish;  and  when  it  is  all  in,  she 
drinks  water;  |  and  after  drinking,  she  takes  a  piece  of  the  |  boiled 

35  kelp-fish,  pinches  off  the  meat,  and  puts  it  into  her  ||  mouth.  Now 
she  is  eating  the  meat.  She  does  not  eat  the  |  skin,  on  account  of 
the  scales:  therefore  she  just  puts  it  back  into  the  |  dish.  After 
she  has  eaten,  she  takes  the  |  small  dish  from  which  she  has  eaten, 


16  giLEla  lax  o'xawa£ya  ha'xEla  lax  tEk-!a's  la'gaa  lax  6'xLa£yas 
ts!a/sna£ya  g-a  gwale  g-a  (fig.).  Wa,  laE'm  Le'gadEs  q!wa'gEku 
pEXi'ta.  Wa,  gi'l£mese  gwa'lsxs  la'e  ge'x£wlts  lax  nEqa'stawasa 
lEgwI'lases  go'kwe.     Wa,  gi'Pmese  k!a'yax£widExs  la'e  ha£me'xsl- 

20  lasVwa.  Wa,  he'Em  gil  &x£e'tso£ses  ha£nEme.  Wa,  la  giixtslo'tsa 
£wa'pe  laq  qa  nEgo'yoxsdalesexs  la'e  ha'nxxEiits  la'xes  lEgwi'le 
Wa,  la  axaxo'dxa  qlwa'gEkwe  pEX  I'ta  qa£s  hex-sE'nde  t!o'ts!EiidEq. 
Wa,  la  yu'duxusEnd  t!o't!Ets!alaxa  apsode'le.  Wa,  la'xae  he'Em- 
xat!  gwe'xfidxa  apso'dlle  g-a  gwa'leg-a  (fig.).     Wa,  laE'm  qlEiJa'- 

25  xsea.  '  Wa,  la'La  a'Em  ts!Ex£e'dxa  ts!a'snaeyas.  Wa,  la  axstE'ntsa 
t'.Ewe'kwe  pExi't  la'xa  ha'nxxala  h&'nxxanaxs  la'e  maE'mdElqules 
£wa'pe.  Wa,  k'6'tatlEULaq  haya'qax  nEsEg'iLE'la  la'xa  q!a'q!a- 
lak- !a£yaxEns  £na'laqe  ewa'£wasLalasasexs  la'e  L!5'pa.  Wa,  laE'm 
ha'nx-sanoweda    ha'nxLanowe.    Wa,   he'£mis  ax£etso£ses  la'logume 

30  qass  g-a'xe  k-a'galllas  lax  ma'glnwalllasa  ha'nx-Lanowe.  Wa,  la 
ax£e'dxes  tsle'sLala  qa£s  k-!ip!i'des  la'xa  pExi'te  qa£s  la  kMiptsla'las 
la'xa  la'logume.  Wa,  gi'Pmese  £wi£lts!axs  la'e  na'x£Idxa  £wa'pe. 
Wa,  g-i'l£mese  gwal  na'qaxs  lae  da'x£Idxa  £nE'me  la'xa  tlEwe'kwe 
ha'nxLaak"  pExi'ta  qa£s  epa'lex  qlE'mlalas  qa£s  ts!6'q!iises  la'xes 

35  sE'mse.*  Wa,  laE'm  ha£ma'pEx  qtemlalas.  Wa,  la  k"!es  ha£ma'pEx 
Lle'sas  qaxs  axa'lae  go'bEtas  la'g'ilas  a'Em  xwe'laq  axtslalas  laxa 
lo'qlwe.     Wa,  gi'Pmese  gwal  ha£ma'pExs  la'e  da'x£idxes  ha£ma'ts!e 
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and  pours  into  the  kettle  what-  is  left  in  it.  |  She  pours  some  water 
into  the  dish  and  washes  her  hands;  and  ||  after  doing  so,  she  drinks  40 
fresh  water.  This  also  is  not  |  given  at  a  feast  to  many  tribes.  It 
is  only  eaten  by  the  |  husband  and  wife,  or  by  friends  whom  they 
invite,  or  by  the  nnmaym,  for  |  the  woman  does  not  cure  many  in 
this  way.  |  That  is  all  about  this.  || 

Boiled  Kelp-Fish  Gills  and  Stomachs. —Immediately1  |  (the)  wife  1 
goes  to  meet  (her  husband),  carrying  a  small  basket  made  of  split  | 
spruce-root.  She  puts  it  into  the  small  canoe  which  has  been  used  in 
fishing  kelp-fish.  |  Then  she  puts  the  kelp-fish  into  the  basket. 
When  ||  it  is  full,  she  takes  it  out  of  the  canoe  and  carries  it  to  her  5 
house,  |  and  pours  the  fish  on  the  coarse  plaited  mat  made  of  split 
cedar-bark  |  which  she  has  spread  out  to  pour  the  kelp-fish  on.  | 

As  soon  as  she  has  carried  up  all  the  kelp-fish,  she  sits  down  on  the 
floor  and  |  begins  to  take  out  the  intestines.  The  woman  takes  hold 
of, the  ||  kelp-fish  with  the  left  hand  and  squeezes  at  the  back  of  its  10 
head,  |  the  belly  being  turned  towards  the  woman.  She  puts  the 
thumb  of  her  |  right  hand  into  the  gills,  and  puts  the  |  forefinger  of  her 
left  hand  at  the  left  side  of  the  neck,  while  she  puts  her  thumb  into 
the  gill  at  |  the  right  side.  Then  she  squeezes  it  and  pulls  at  it;  || 
and  as  soon  as  the  gills  become  loose,  she  puts  her  thumb  |  at  the  15 

la'loguma  qa£s  guxtslo'deses  ane'xsa£ye  la'xa  ha'nxxanowe.  Wa,  38 
la  giixts!o'tsa  nva'pe  la'qexs  la'e  ts!E'nts!Enx£wida.  Wa,  g'i'l- 
£mese  gwa'lExs  la'e  naxeidxa  a'lta  £wa'pa.  Wa,  laE'mxae  k-  !es  40 
k'.we'ladzem  la'xa  qle'nEme  le'lqwalaEa£ya.  A'Em  le'xa£meda  ha£- 
yasEkala  loxs  Leelalayaaxa  Ene£iiEmo'kwe  LE£wa  £nE£me'mote  qaxs 
k'le'sae  qle'nEme  axa£yasa  tslEda'qaxs  axa'ax  gwe'xsdEmas.  Wa, 
laE'm  gwa'l  laxe'q. 

Boiled  Kelp-Fish  Gills  and  Stomachs. — Wa,1  he'x-£ida£mese  gEnE'-  1 
mas  la  la'lalaq  k"l5'qiilaxa  la'laxame  dzEdE'xusEm  Llo'plEksa 
ale'wase  qa£s  la  ha'ng'aalExsas  la'xa  pa'panayoxllsI£lats!e  xwa'- 
xwagiima.  Wa,  la  k'!ixts!odalasa  pEX'I'te  laq.  Wa,  g'i'Pmese 
qo'tlaxs  la'e  k- !6'xefiltodEq  qa£s  las  la'xes  g'o'kwe.  Wa,  la  5 
giigEdzo'ts  la'xa  awa'dzoledkwas  k'!ita'£ye  te'£waeya,  yixLEpIalg'- 
lEmas  qa  ge'dzayaatsa  pExi'te. 

Wa,  gi'Pmese  Ewi£losdesa  pEx  I'taxs  la'e  k!wa'g-allleda  tslEda'qe 
qa£s  t  !o'x£wkleq.  Wa,  he'£maaxs  la'e  da'x£Ideda  ts  lEda'qaxa  pF.xi'- 
tases  gE'mxoltsIana.  Wa,  laE'm  qlwe'salax  o'xLaata£yasa  psxi'te  10 
qa  gwa'sk- lae'sales  la'xa  tslEda'qe.  Wa,  la  ax£a'EElots  qo'mases 
he'lk!olts!ana£ye  lax  q!o'sna£yas.  Wa,  la'xae  ts'.E£ma'botses  tslE- 
ma'la  lax  gE'mxot !xawa£yas  yixs  ha'aLal  las  qo'meda  he'lklot!- 
xawa£ye  q!o'sna£yas.  Wa,  la  q!we's£Idqexs  la'e  ne'x£edEq.  Wa, 
gi'l£mese  k' !i'nx-cIdeda  q!o'sna£yaxs  la'e  e't led   ax£a'LElotses  qo'ma  15 

1  Continued  from  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  4*8,  lino  21. 
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16  inside  of  the  pectoral  fin,  and  puts  her  forefinger  on  the  outside.  | 
Then  she  bends  it  outward  and  twists  the  skin  otr  at  that  place.  | 
Then  she  turns  the  fins  back  and  pulls  them  off  |  with  the  intestines 

20  and  the  gills.  When  she  has  finished,  ||  she  throws  the  intestines  into 
a  small  hand-basket.  |  She  puts  the  clean  kelp-fish  back  on  the 
spread  |  mat,  and  she  does  not  stop  until  all  the  kelp-fish  have 
been  cut.  |  Then  the  woman  takes  in  one  hand  the  small  basket 
containing  the  intestines,  and  carries  it  |  to  the  beach  and  pours  the 

25  contents  of  the  small  basket  ||  into  the  salt  water.  She  puts  the 
small  basket  into  the  water  and  |  washes  off  the  slime  outside  and 
inside.  After  she  has  done  so,  |  she  puts  down  the  little  basket  on 
the  beach,  and  then  she  takes  some  of  the  |  intestines  of  the  kelp-fish 
and  pulls  it  off  from  the  |  stomach.     She  leaves  the  gill  at  one  end 

30  of  it.  ||  Then  she  washes  the  intestines  so  that  all  the  blood  comes  off; 
and  she  pulls  it  through  |  (between  her  thumb  and  fingers),  so  that  all 
the  food-contents  come  out.  As  soon  as  this  is  done,  |  she  turns  it 
inside  out,  so  that  the  stomach  is  turned  inside  out;  |  and  she  washes 
it,  and  finally  throws  it  into  the  |  small  basket.     She  does  the  same 

35  to  all  the  others;  ||  and  as  soon  as  all  the  stomachs  have  been  washed, 
the  woman  |  takes  up  the  basket  containing  the  gills  and  puts  it  | 
into  the  sea-water,  and  shakes  it  so  that  all  the  blood  and  the  |  slime 


16  lax  o'ts!a,wasapepEL!xawa£ye.  Wa,  lii  L!a/sadza£ye  ts!Ema'laxts!a- 
na£yasexs  la'e  iJ5't!e;lEq.  Wii,  he'emis  la  qwa'pledaats  Lle'sas. 
Wa,  la£me  nELa/we  pepEL!xa'wa£yas.  Wa,  a/£mes  la  nExo'dEq 
£wl'£la  LE£wa'  tslEyi'me  LE£wa  q!o'sna£yas.     Wa,  gi'l£mese  gwa'lExs 

20  la'e  tslExts'.o'ts  la'xa  kMo'gwats'.e  la'laxameda  yax-yEgile.  Wa, 
la'La  xwe'laqaEm  ax£adzo'!alasa  la  t!rcgi'ku  pExI't  la'xa  LEbe'le 
le'£wa£ya.  Wa,  la  a'l£Em  gwa'licxs  la'e  £wl£la  la  t!Eg-i'kwa  pExi'te. 
Wa,  la'da  tslsda'qe  klo'qulllxa  yax-yigilats!e  la'laxama  qa£s  les 
la'xa     L!Ema£ise.      Wa,    le    guxsta'lisxa    gl'ts'.axdaxa    la'laxame 

25  la'xa  dE'msx'e  £wa'pa.  Wa,  la  axstE'ndxa  la'laxame  qa£s  ts!o- 
xa'lexa  k!e'lasgEma£yas  LE£wes  o'ts!awe.  Wa,  gi'l£mese  gwa'- 
Iexs  la'e  hanga'iisaxa  la'laxame.  WTa,  la,  da'x£Idxa  ga'yole  la'xa 
ya'x-yig'ilasa  pEX'I't.  Wa,  la  aLa'laxa  tslEyi'me  la'xa  ha£maa'- 
ts!e  po'xiintsa   psxi'te.    .Wa,  la    &xba'£ya   q!o'sna£ye  la'qexs  la'e 

30  ts!o'x£w!dEq  qa  £wi£la'wesa  E'lkwa.  Wa,  he'£misexs  la'e  x-ix-£e'dEq 
qa  £wi£la'wese  la'lts!awe  hamk- !ae'dza£yas.  Wa,  gi'J£mese  gwa'- 
Iexs  la'e  L!ep!ExsEmdEC{  qa  L!ep!ExsEma'lesa  ha£maa'ts!e  po'x!un- 
sa.  Wa,  la'xae  ts!o'x£widEq.  Wa,  lawe'sLe  ts!Exts!ots  la'xa 
la'laxame.      Wa,  la    £na'xwaEm    he    gwe'x£idxa    wao'kwe.      Wa, 

35  gi'l£mese  £wl£la  la  tslo'kwa  ha£maats!axs  la'eda  tslEda'qe 
k'lo'qulesxa  q!o'sna£yaa'ts!e  la'laxama  qa£s  la  k-!o'xstEndEq 
la'xa  dE'msxe  £wa'pa  qa£s  nalElta'leq  qa  £wi£lawesa  E'lkwa  LE£wa 
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conic  off.  As  soon  as  she  has  finished  this,  she  takes  the  |  basket 
containing  the  gills  out  of  the  water  and  carries  it  ||  to  the  house.  40 
She  puts  it  down  by  the  side  of  the  lire  of  her  house.  |  She  takes  a 
kettle  and  pours  some  water  into  it,  and  I  when  it  is  half  full  she  puts 
it-  over  the  fire.  When  |  the  water  begins  to  boil,  she  takes  the 
l:'umes  (for  that  |  is  the  name  of  the  gills  when  they  are  cooked) 
out  of  the  lit th'  basket  ||  and  throws  them  into  the  boiling  water.  45 
When  they  are  all  |  in,  she  takes  her  fire-tongs  and  stirs  (what  is  in 
the  kettle).  The  kettle  is  not  |  kept  long  on  the  fire,  perhaps  for  | 
half  an  hour  or  a  little  longer.  Then  it  is  taken  off.  |  Now  it  is  done 
and  she  invites  all  those  who  like  to  eat  gills  with  her.  ||  As  soon  as  50 
those  come  who  are  going  to  eat  gills  with  spoons,  she  takes  |  the 
spoons,  gives  one  to  each  of  those  who  are  going  to  eat  with  it,  then  | 
the  woman  takes  the  water  and  gives  a  drink  to  those  who  are  going 
to  eat  with  spoons.  [  After  they  have  drunk,  they  eat  with  spoons.  | 
The  guests  eat  with  spoons  the  liquid  and  the  stomachs  of  the  kelp- 
fish  ||  and  its  gills.  They  just  blow  out  of  their  mouths  the  bones,  55 
for  there  are  bones  |  in  the  gills  of  the  various  kinds  of  fish.  After 
they  have  eaten,  |  the  woman  takes  water  and  gives  it  to  those  who 
eat  with  spoons  with  her.  |  Then  she  cools  with  cold  water  those  who 
had  eaten  the  gills  with  spoons,  |  for  those  who  eat  gill-soup  perspire.  || 


k"!e'la.      Wa,    gi'Pmese   gwa'lExs   la'e    k-!o'x£wEstEndxa   qlo'sna-  38 
£yaats!e  la'laxama  qa£s  lii  k"  !o'xfwEsdesElaq  qac"s  la  klo'gweLElaq 
la'xes  go'kwe.     Wa,  la  k*  lo'giinolisaq  lax  lEgwI'lases  g"6'kwe.     Wa,  40 
la   ax'e'dxa    lia'nxLanowe  qa£s  gvixtslo'desa  £wa/pe  laq  qa  £nEgo'- 
yoxsdalesexs  la'e  ha'nxxEnts  la'xes  lEgwi'le.     Wa,  g*I'lemese  mE- 
dF.lx;wfdExs   la'e  £na'l£nEmEmk'a  da'lts!alaxa  klu'mese  (qaxs  he'- 
£mae  lai-e'gEmsa  q!o'sna£yas  la'e  hemex'si'lasE£wa),  la'xa  la'laxame 
qa£s  la  axsta'las  la'xa  maE'mdElqula   £wa/pa.     Wa,  g-i'l£mese  £wi'-  45 
£la£staxs  la'e  ax£e'dxes  tsle'sLala  qa£s  xwe'tElga£es  laq.    Wa,  k-  le'st  !a 
a'laEm      ge'xxala     ha'nxxala     la'xa    lEgwIle,     walaanawise    lo£ 
:iiExsEg  iLE'la  la'xa  q!a'q!alak'!a£ye  lo£  haya'qaxs  la'e  ha'nx'sEn- 
dEq.     Wa;    la£me    Llo'pa.     Wa,    la    Le'£lalaxes   k-!o'k-!oinisg'otLe. 
Wa,  gi'l£mese  £wl£la  g'a'xeda  yo's£wutLasexa  k'.umesaxs  la'e  ax£e'd-  50 
xa    ka'k'atslEnaqe    qa£s    k"a's£ides  la'xes    yo's£wiitLe.     Wa,  la£me 
ax£e'deda    tslEda'qaxa   £wa'pe    qa£s    tse'x£ides    la'xes    yo's£wutLe. 
Wa,    g'il£mese    £wl£la  la    gwal  na'qaxs    la'e    yo's£ida.     Wa,    laE'm 
£wi£laEm    y5'seda    klwe'lax    £\\'a'pas    LE£wa    ha£maats!asa   ])Exi'te 
Lo£mes  q!o'sna£ye.     Wa,  a'£mese  poxa'laxa  xa'qe  qaxs  xagadae'da  55 
q!o'sna£yasa    £na'xwa    mamao'masa.     Wa,  gi'Pmese  gwal  yo'saxs 
la'eda  ts'.Eda'qe  ax£e'dxa  £wa'pc  qaes  tse'x£kles  la'xes  yo's£wut(lii. 
Wii,     la£me     koxwaxaliseda    yo'sax'daxa    klumese    visa    wuda£sta' 
£wfi'pa,    qaxs    a'la£mae    gegosEmale'da   yo'saxa    k'lomstagrMakwe. 
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60  Therefore  they  always  say,  "Let  us  |  now  cool  ourselves  with  cold 
water!  "  and  therefore  the  host  |  gives  his  guests  fresh  water  to  cool 
themselves.  )  Then  those  who  have  eaten  the  gills  go  out  of    the 

65  house.  |  This  is  not  given  at  a  great  feast  to  many  tribes,  for  ||  they 
never  catch  enough  of  these  fish.  Therefore  those  who  catch  them 
just  |  eat  them  with  their  wives,  children,  and  relatives.  |  That  is  the 
end.  | 
1  Roasted  Kelp-Fish. — If  (the  woman)  is  really  hungry,  |  she  takes 
one  of  the  kelp-fish,  puts  it  down  on  its  stomach  at  the  right-hand 
side  |  of  the  fire,  close  to  it,  the  woman  facing  towards  the  rear  of 
5  the  |  house.  The  roasting  fish  also  faces  the  rear  ||  of  the  house. 
As  soon  as  the  steam  puffs  out  from  the  body  |  of  the  fish,  she  turns  it 
around  so  that  it  faces  the  j  door  of  the  house;  but  it  is  still  lying  on 
.its  stomach.  It  does  not  take  long  |  before  it  is  cooked.  Then  the 
woman  takes  a  long  |  eating-mat,  spreads  it  out  outside  of  the  place 

10  where  ||  she  is  sitting  (that  is,  away  from  the  fire),  and  she  takes  the 
roasted  kelp-fish  and  places  it  on  its  stomach  on  the  |  mat.  Then 
she  eats  it.  She  does  not  |  take  out  the  intestines  and  the  gills  before 
she  puts  it  down  to  be  roasted  |  by  the  fire,  for  she  takes  them  off 
when  she  begins  to  eat  it.  |  Just  before  she  begins  to  eat  she  takes  a 

15  piece  of  cedar- wood  ||  about  a  span  long.     With  it  she  |  scrapes  off 

60  Wa,  ke'£mis  la'gilas  £ne'keda  yo'sax  gwe'xsdEmas:  "Wegax  ins 
k-6xwaxalisas  wudaesta'  £wa/pa."  La'g'ilasa  klwelase  he'x-£idaEm 
la  tsax  a'lta  wuda£sta'  £wa/pa  qa  kox£waxaledzEmses  klwele'kwe. 
Wa,  laE'm  a/Em  ko'qiiwElseda  k  !wo'k lumesg  ix'daxa  k lume'se.  Wa, 
kle'sae  klwe'ladzEma  k  lume'se  la'xa  qle'nEme  le']qwalaLa£ye  qaxs 

65  k'le'sae  q  lEyo'LanEmenoxwa,  la'g'ilas  le'x-a£meda  axa'nEmaq 
ha£ma/pEq  LF/wis  gEnE'me  LE£wi's  sa'sEme  Lo£mis  LeLELa'la.  Wa, 
laE'm  gwa'la. 
1  Roasted  Kelp-Fish.  —  Wa,  gu'Fmese  a'lalclala  po'sq!axs  la'e" 
da'x-£Idxa  £nE'me  pEX'I'ta  qa£s  mano'lises  lax  hellc  lodEnwa'li- 
sases  lEgwI'le  yixs  gwe'gEmlilaeda  ts!Eda'qe  la'xa  6'gwiwalllases 
g'o'kwe.  Wa,  la  gwe'gEmlileEmxaeda  pExl'te  la'xa  o'gwiwall- 
5  lasa  g-o'kwe.  Wa,  g'i'Pmese  k-ixu'mx-saweda  k-!i'lEla  laxo'klwi- 
na£yasa  pEx'Itaxs  la'e  xwe'lElIlaq  qa  gwe'gEmx-£Ides  la'xa  t  !ex-i'- 
liisa  g-6'kwe.  Wa,  laE'm  mano'litsii'ma.  Wa,  k-!e'st!a  gae'- 
Iexs  la'e  Llo'pa.  Wa,  he'x-£ida£mesa  tslEda'qe  ax£e'dxa  gildE- 
dzowe  ha-madzo' le'£waJya  qa£s  LEpIall'les  lax  L!a'sa£yases  k!wae'- 

10  lase.  Wii,  lii  ax£e'dxa  mae'dzEkwe  pEX'It  qa£s  madzo'des  la'xa 
le^wa^e.  Wa,  he'x£ida£mese  LlE'xwaq.  Wa,  la£me  hewa'xa  1:1'- 
WEyodx  tslEyi'mas  le£wis  q!o'sna£yaxs  k-!e's£mex-de  mano'lisaq 
la'xes  lEgwI'le  qaxs  a'l£mae  la'wi}rodqexs  la'e  ha£ma'pEq.  Wa, 
he'£misexs   g"i'l£mae  ha'£maaqexs   la'e  a'Em  ax£e'dxa  k!wasXLa'we 

15  wa'laanawise  lo£   £nE'mp!Enk-  la'xEns  q!wa'q!wax-ts!ana£yex  qa£s 
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the  scales  and  the  skin ;  and  when  it  is  all  off,  |  she  eats  it.    She  does  not  17 
dip  it  into  grease,  because  it  is  very  fat.  |  I  have  forgotten  this,  that 
the  woman  also  beats  |  the  body  of  the  kelp-fish  before  she  puts  it 
down  on  its  stomach  to  roast  by  the  fire,  ||  so  as  to  loosen  the  bones  20 
from  tho  meat.  | 

Alter  sho  has  eaten  the  kelp-fish,  she  drinks  |  water,  but  not  much, 
for  it  tastes  salt.  That  is  the  reason  why  she  does  not  drink  much  | 
water,  for  she  knows  that  she  has  to  keep  on  drinking  water.  |  Only 
the  one  who  has  caught  the  fish  eats  it  roasted  by  the  fire  whde  lying 
on  its  stomach;  ||  for  she  only  does  this  with  the  kelp-fish  when  she  25 
is  very  hungry  |  when  she  comes  home,  after  having  been  fishing 
with  her  fish-trap.  |  That  is  the  reason  why  she  puts  one  kelp-fish 
down  on  its  belly  by  the  fire,  |  for  it  takes  a  very  short  time  to  be 
done.  Old  women  |  eat  kelp-fish  roasted  by  the  fire  while  lying  on 
its  belly;  for  it  is  ||  too  dirty  for  young  women,  because  the  |  kites-  30 
tines  and  the  gills  are  in  it,  and  the  scales  are  also  on  it;  for  |  they 
are  afraid  to  eat  the  scales  of  the  fish,  because  it  often  kills  |  those 
who  eat  them  with  the  meat,  because  they  stick  in  the  throat  and 
they  can  not  get  out  |  the  scales  when  they  eat  the  kelp-fish.  There 
is  no  way  of  getting  them  out  when  they  are  ||  stuck  in  the  throat,  35 
and  our  throat  gets  sore  when  we  |  swallow  them.  Now  I  have 
finished  talking  about  this.  | 


kexa'lex    go'bEtas     LE£wis    Lle'se.       Wa,  gi'l£mese    £wi£laxs  la'e  16 
hamx,£I'dEq.      Wa   laE'm  k!es  tstepa's   la'xa  L!e£na  qaxs     tsE'n- 
xwae.     Wa,    he'xoLEn    L!Ele'£wesoxs     t!E'lx£widamaeda      tslEda'- 
qax  6'k!wina£yasa  pEx-I'taxs  k-!e's£mae  mano'lisas  la'xes  lEgwi'le 
qa  k-!E'nx-£Ides  xa'qas  la'xes  qlEmlale.  20 

Wa,  g-i'l£mese  gwal  ha£ma'pxa  pExi'taxs  la'e  nage'k-ilaxa 
£wa'pexa  k- !e'se  qle'nEina  qaxs  dE'mp!ae,  la'gila  lc  !es  q!e'k-!Esxa 
'wa'pe  qaxs  q!o'LEla£maaxs  he'mEnel£meLe  na'qalxa  £wa'pe.  Wa, 
laE'mxaa  lexaEm  ha£ma'pxa  mano'lidzEkwe  pEx'Iteda  axa'nEmaq 
qaxs  le'x-a£mae  he  gwe'x-£idaatsexa  pEx  I'texs  a'lak-!alae  po'sqlaxs  25 
g'a'xae  na'£nakiixs  LEqex-dases  LEgE'me  la'xa  pEx'I'te.  Wa, 
he'£mis  la'g'ila  ha'labala  mano'lisasa  £nE'me  pEx-I't  la'xes  lEgwI'- 
laxs  L6'max-£Idae  £nEma'l£IdExs  la'e  Llo'pa.  He'£meda  laE'lklwa- 
na£ye  ha£ma'pxa  mano'lidzEkwe  la'xa  lEgwi'le  pExi'ta  qaxs  k-!El- 
ta'maaseda  ealostii'gase  ha£ma'pEq  qaxs  £wl£la£mae  axa'les  yax1-  30 
yig'ile  LE£wis  q!o'sna£ye,  wa,  he'misLaLeda  go'bEt!Ena£yas,  yixs 
k'ilE'mae  ha'£ma£yeda  go'bEtasa  pEx-I'te  qaxs  q!tina'lae  ga£yala- 
tsa  ha'mgak"  LE£wis  qlEmlale,  yixs  paqlExii'eda  k"!e'se  Irvve'sodxa 
go'bEtaxs  ha£ma'paaxa  pEx'I'te.  Wit,  la  k- !ea's  guyo'i.asqexs  la'e 
klude'l  la'xEns  q!oq!o'nex.  Wa,  a£mes  la  xas£e'de  q  !o'q!onasa  35 
hamki£na'laq.     Wa,  la£mEn  gwal  gwa'gwex-s£ala  laq. 
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I  Perch  (1). — The1  wife  cuts  open  the  perch,  so  that  |  the  gills  come  off, 
and  the  intestines;  and  as  soon  as  all  the  intestines  |  and  the  gills 
have  been  taken  out,  she  throws  them  out  of  the  house.  |  She  cuts 
(the  perch)  open  with  her  fish-knife,  and  she  scrapes  the  body  so 
5  that  the  ||  scales  come  off.  When  they  are  all  off,  she  cuts  across 
the  body,  in  this  manner:  |    ^-r~|   I  "T>>.  As  soon  as  she  has 

finished,  she  takes  her  kettle  Qjl  j  j  j  j  \T~~1  an(*  I  pours  some 
water  into  it;  and  when  it  is  ^CJ~L1J-L-L-J  ^a^  f^  s^e  puts 
it  on  the  |  fire.     When  it  boils,  she  takes  the  opened  |  perch  and 

10  puts  them  into  it.  When  they  are  all  in,  the  man  ||  takes  his  tongs 
and  stirs  them.  They  stay  |  for  about  half  an  hour  according  to 
the  watch  |  boiling  over  the  fire.  Then  they  are  taken  off  of  the 
fire.     Now  |  the  boiled  perch  is  done.     Then  the  woman  |  takes  her 

15  spoons  and  gives  one  to  each  of  those  who  are  to  eat  the  ||  boiled 
perch.  When  each  has  one  spoon,  |  they  put  the  kettle  of  boiled 
perch  in  front  of  those  who  are  to  eat  the  boiled  perch,  |  and  they 
begin  to  eat  it  with  spoons.  |  First  they  take  out  the  backbone  and 
the  ribs;  |  and  when  they  have  all  been  taken  out,  they  take  out  the 

20  heads  and  suck  them,  for  ||  they  are  very  fat;  and  when  the  fat  is 
all  off,  they  |  suck  out  the  eyes;  and  when  these  arc  off,  they  break 
them  |-  to  pieces  and  suck  out  the  brains;  and  when  these  are  out,  | 


1  Perch  (1). --Wa,1  laeme  gEnEmas  t!Ex£w!dxa  Lamawe  qa  lawayes 
q!osna£yas  LE£wes  yax'yiglle.  Wii,  g-il£mese  £wFlawa  yaxyiglle 
LE£wa  q!osna£}~axs  la'e  k'ladsq  lax  l  lasamVyases  g'6kwe.  Wa, 
laEm  heEm  tlEkulases  xwaLayowe.  Wa,  la  k"oset!edEq  qa  lawales 
5  gobEt !Ena£yas.  Wa,  gil£mese  £wl£laxs  lae  qatetledEq  g'a  gwalega 
(Jig.).  Wa,  g!l£mese  gwalExs  lae  axeedxes  hanxLanowe  qa£s 
guxtslodesa  £wape  laq  qa  nEgoyoxsdalesexs  lae  hanxxEnts  laxes 
lEgwIle.  Wa,  giPmese  mEdElx£w!dExs  lae  ax£edxa  tlEgikwe 
Lamawa      qaes     axstEndes     laq.       Wa,     gil£mese    £wl£la£staxs    lae 

10  dax£ideda  bEgwanEinaxes  ts!esLala  qa£s  xwet!edeq.  Wa,  laxEntla 
nExsEg  lLElagila  lax  q!aq!alak'!aeyaxEns  £nalax  yix  £wa£wasLalasas 
laxa  lEgwIle  maEmdElqiilaxs  lae  hanx'sano  laxa  lEgwIle.  Wa, 
laEm  Llopa  LEmxustagi£lakwe  laxeq.  Wa,  hex-£ida£mesa  tslsdaqe 
ax£edxes     k-ak-Ets!Eiiaqe     qa£s     la     tslEwanaesas     laxa     yosaLaxa 

15  LEmx"stag  i£lakwe.  Wa,  g  il£mese  £wilxtoxa  k-ak-Ets!Enaqaxs  lae 
hanx-dzamolilEma  LEmxustag-i£lats!e  hanxxanolaxa  LELEmxustaa- 
gui.axa  LEmxustag-i£!akwe.  Wa,  lax-da£xwe  £yos£Ida.  Wa,  laEm 
he  g  il  xElostayoseda  xEmomowega£yas  p£wa  xaqe.  Wa, 
gih'mese  £wI£lostaxs  lae  XElostalax  hex't!a£yas  qaes  k'lExweq  qaxs 

20  Lomae  tssnxwa.  Wa,  gil£mese  £wl£lawe  tsEnxwa£yasexs  lae 
k!umt!ults!alax  gegEbEloxsta£yas.  Wa,  glPmese  £wl£lax  lae  wewe- 
x'SEnd  qa£s  k!umt!ults!odexa  lEqwas.     Wa,  g'iPmese  £wl£laqexs  lae 

'Continued  from  p.  184,  line  21. 
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they  throw  the  sucked  head-bones  into  the  fire.  |  When  this  is 
done,  they  eat  the  liquid  with  the  meat;  ||  and  when  they  have  had  25 
enough,  they  stop  eating  with  spoons  and  they  drink  a  little  water.  | 
That  is  what  the  Indians  refer  to  as  "cooling  off;"  and  when  they 
finish,  |  they  go  out.  That  is  all  about  one  way  |  of  the  Kwakiutl 
of  cooking  perch.  .  There  is  only  one  way  of  cooking  it.  | 

(2)  This  is  the  manner  in  which  the  perch  is  cooked  by  the  Koskimo. 
It  ||  is  cut  open  in  the  same  way  as  I  said  first,  and  the  scales  are  30 
scraped  off.  |  When  the  intestines  and  the  gills  and  the  |  scales  are 
off,  the  woman  squeezes  out  the  stomach  and  the  guts,  and  |  she 
squeezes  out  the  slime  of  the  gills.     After  she  has  done  so,  she  | 
throws  (the  perch)  into  a  dish,  and  she  does  this  with  all  the  others.  || 
When  this  is  done,  she  takes  her  kettle  and  pours  some  |  water  into  35 
it,  a  little  less  than  half  full.     Then  she  puts  it  on  the  fire.  |  When 
it  begins  to  boil,  she  takes  the  whole  perch  |  and  puts  them  into  the 
kettle;  and  when  they  are  all  in,  |  she  takes  the  intestines  that  had 
been  squeezed  out,  the  stomach,  and  the  ||  gills,  and  puts  them  in.  40 
She  lets  this  boil  for  maybe  more  than  |  half  an  hour  according  to 
the  watch.  |  Then  the  kettle  is  taken  off  the  fire.     Now  it  is  done.  | 
They  never  stir   it,  for   it   is  called  "whole  perch."  |  The  woman 


ts!ExLEndxes    k!waxumote    xaqsa    hext!a£ye    laxa    lEgwIle.     Wa,  23 
g'ihniese    gwalExs    lae   £yos£Idxa   £wapala    LE£wa    qlEinlale.      Wa, 
g  il£mese  pol£IdExs  lae  gwal  £yosa.     Wa,l  a  xaLEX£id  nax£idxa  £wape.  25 
HeEm  gwEeyosa  baklume  kOxwaxoda.     Wa,  gil£mese  gwalExs  lae 
hoqiiwElsa.     Wa,  laEm  gwala  enEmx,eidala  ha£mex'sllaenexa  Lamawe 
yisa  Kwag'ule,  yixs  £iiEmx'£idala£mae  ha£mexsilaena£yaq. 

(2)  Wa,  ga£mes  ha£mex"sllaenesa  Gosg'imoxwaxa  Lamawe,  yixs  hee- 
mae  gweg'ilaxs  lae  t  !Ekwaq  laxEii  gale  waldEina  loxs  lae  kosalayiwes  30 
gobste.  Wa,  giPmese  Ewlelawe  yax'vig'ilas  LEewa  q!osna£ye  p£wa 
gobEtasexs  laeda  ts  lEdaqe  x"Ix"eIdEX  moqulas  LE£wis  ts  !Enexe.  Wa, 
la  qlwesalax  klelasa  q!osna£ye.  Wa,  giPmese  gwalExs  lae  tslEx- 
ts!ots  laxa  loqlwe.  Wii,  la  £naxwaEm  he'  gwex,£Idxa  waokwe.  Wa, 
g  il£mese  £wl£la  gwalExs  lae  ax£edxes  hanxxanowe  qa£s  guxtslodesa  35 
£wape  iaq.  Wa,  la  bEnk- !oldza£yaxs  lae  hanxLEnts  Irxes  lsgwlle. 
Wa,  gil£mese  mEdElx£wklExs  lae  ax£edxa  amEmk" linala  Laraawa 
qa£s  axstEndes  laxa  hanxLanowe.  Wa,  g  il£mese  £wl£lastaxs  lae 
ax£edxa  xigikwe  tslEnexa  qa£s  axstEndes  LE£wa  moqfila  LE£wa 
q!osna£ye.  Wa,  la  mEdElx£w!da.  Wa,  laxEntla  hayaqax  nExsE-  40 
glLElagila  laxEns  c^!aq!alak'!ayaxsEns  £nalaqe  £wa£wasLalasas  ma- 
EmdElqiilaxs  lae  hanxsanowa  laxa  lEgwIle.  Wii.  laEm  Llopa.  Wii, 
laEm  hewaxa  xwet  !etsE£wa  qaxs  he£mae  Legai  1  i:s  amstaekwe  Lama£ya. 
Wa,  liida  tstedaqe  ax°edxes   loqlwe  LE£wis  gElEmx-a  xElyowa  qa£s 
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45  takes  her  dish  and  her  rib-strainer,  and  ||  she  puts  down  the  dish  by 
the  side  of  the  kettle  with  whole  perch;  |  and  she  takes  the  rib- 
strainer  and  lifts  out  the  whole  boiled  perch  |  and  puts  them  into 
the  dish.  She  puts  j  all  the  perch  crosswise  into  the  dish.  |  When 
they  are  all  in  the  dish,  she  goes  and  puts  (the  dish)  down  in  front  of 

50  those  ||  who  are  going  to  eat  the  whole  perch.  The  men  immediately  | 
pick  off  (the  meat)  and  put  it  into  the  |  mouth.  When  they  have 
nearly  eaten  everything,  the  host  takes  |  spoons  and  gives  one  to 
each  of  his  guests;  and  as  soon  as  |  each  has  one,  he  takes  up  the 

55  kettle  in  which  the  perch  had  been  boiled  and  ||  pours  the  liquid  of 
the  boiled  perch  into  the  dish.  |  He  pours  it  on  what  is  left  over 
of  the  boiled  perch.  |  As  soon  as  the  dishes  are  nearly  full,  he  goes 
back,  carrying  the  kettle;  |  and  he  puts  it  down  at  the  end  of  the 
fire,  towards  the  door.     Then  |  the  men  eat  with  spoons  the  liquid 

60  and  the  gills  and  the  stomach,  ||  as  it  has  been  boiled,  and  the  intes- 
tines; and  when  they  have  eaten  enough,  they  stop.  |  That  is  what 
the  ancient  Indians  call  "washing  down  the  food."  Then  |  they  go 
out.  They  never  drink  water,  for  they  know  that  they  |  will  drink 
water  when  they  notice  a  salty  taste  of  what  they  have  eaten,  |  and 

65  it  is  not  very  long  before  they  wish  to  drink  water.  Then  ||  they 
drink.     That  is  all.  | 


45  hanolilesa  loqlwe  laxa  amstaakwilatslaxa  Lamawe  h&nxLanowa. 
Wa,  la  ax£edxa  gElEinxa  xElyowa  qa£s  xElostalexa  amEmk'  linala 
hanxxaak"  Lamawa  qa£s  la  xEltslalas  laxa  loqlwe.  Wa,  laEm 
£naxwaEm  geyaleda  Lamawaxs  lae  yeyaxuts!a  laxa  loqlwe.  Wa, 
g'il£mese  £wi£la  la  yaxuts!a  laxa  loq'.waxs  lae  kaxdzamolllas  laxa 

50  amEmk- linalagiLaxa  Lamawe.  Wa,  hex£ida£mese  xamaxtsla- 
naleda  £naxwa  bebEgwanEmxs  lae  epaq  qa£s  tsloqhlsEles  laxes 
sEmse.  Wa,  g  il£mese  Elaq  £w!£laqexs  laeda  Le£lanEmaq  ax£edxa 
kakEtslEnaqe  qa£s  la  tslEwanaesas  laxes  Le£lanEme.  Wa,  gil- 
£mese  £wilxtoxs  lae  kloqulllxa    amEmk"  !inalagi£lats!e  hanxLanowa 

55  qa£s  la  gfiqosas  £wapalasa  LEmxustagi£lakwe  laxa  loq!wa.  Wa, 
laEm  aEin  gugeg 'ints  laxa  ha£motasa  LF.mx"Laxwaxa  Lamawe.  Wa, 
g-il£mese  Elaq  qotlaxs  lae  xwelaqa  k' loxstolIlElaxa  hanx'Lanowe 
qa£s  la  hangalllas  laxa  obexxalalllases  lEgwIle.  Wa,  laxda£xwe 
£y6s£ideda  bebEgwanEmaxa  £wapaliis  LE£wa  q!osna£ye  LE£wa  moqu- 

60  laxs  lae  Llopa  LE£wa  tslEnexe.  Wa,  gil£mese  pol£IdExs  lae  gwala. 
Wa,  heEm  gwE£yosa  g'ale  baklum  mEkwaxalise.  Wa,  laEm  hoqii- 
wElsa.  Wa,  laEm  hewaxa  nagekllax  £wapa  qaxs  q  !aLEla£maaxs 
nax£ida£meLaxa  £wape  qo  lat  qlakalqexs  dEinplaes  ha£max'de. 
Wa,  k!est!a  alasm  galaxs  lae  nanaq!esdgilaxa  £wape.     Wa,  he£mis 

65  la  nagatse.     Wa,  laEm  gwala. 
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Roasted  Perch. — Perch  is  roasted  by  the  side  of  the  fire;  and  |  they  66 
take  the  perch  just  out  of  the  basket  and  put  it  down  |  under  the 
side-pieces   of   the   fire   of   the   house.     They  never  |  take   out   the 
intestines  and  gdls  and  scales.     When  ||  the  scales  are  scorched,  (the  70 
woman)  turns  it  over  so  that  what  was  the  outer  side  is  inside.  | 
Then  the  woman  watches  it  until  the  steam  comes  through  |  on  the 
inner  side  all  along  the  body.     She  does  not  |  let  the  steam  come 
through  for  a  long  time,  before  it  is  done.  |   Then  she  takes  her  food- 
mat  and  spreads  it  out  outside  ||  of  her  seat.     She  takes  her  tongs  75 
and  with  them  lifts  the  |  roasted  perch  and  puts  it  on  the  food- 
mat,  |  and  she  takes  a  piece  of  broken  cedar-stick  and  with  it  she 
scrapes  off  the  scorched  |  scales.     When  they  are  all  off,  she  picks 
off  the  |  meat  with  her  fingers  and  puts  it  into  her  mouth.     After 
she  has  finished,  she  ||  takes  water,  takes  a  mouthful  and  squirts  it  80 
into  her  |   hands  and  washes  them;  and  as  soon  as  she  has  done  so, 
she  |  rinses  her  mouth;  and  after  that  she  drinks  a  little  |  water. 
That  is  all  about  this.  | 

Flounder. — When  it  is  calm  weather  and  the  tide  is  coming  in,  |   1 
the  flounder-fisherman  launches  his  small  flounder-fishing  canoe,  | 
and  he  puts  the  flounder-spear  on  the  left-hand  side  of  his  |  flounder- 


Roasted    Perch.  —  MaedzEk"    Lamawa   laxa    lEgwile,    ytxs    a£mae  66 
dolts  loyEweda  Lamawe  laxa  lExa£ye  qa£s  la  manolidzEm  lax  awa- 
ba£yasa  kak-EdEnwa£yasa  lEgwllasa  gokwe.      Wa,    laEm    hewaxa 
lawoyiwe  yaxyigilas  LE£wes  q!osna£ye  LE£wis  gobEte.    Wa,  giPmese 
k!timElx£ide  gobEtasexs    lae    xwelEllsaq    qa   Llasot  lEndesa  axotlE-  70 
nexde.     Wa,  lada  tstedaqe  doqwalaq    qa  k  ixumxsawesa   klalEla 
lax  aL6t!Ena£yas    L6£me  £wasgEmasas   6gwida£yas.     Wa,  k!es£mese 
alaEm  gegilll  kExumxsaleda  k- lalEla  lax  dgwlda£yasexs  lae  Llopa. 
Wa,  la  ax£edxes  ha£madzowe  le£wa£ya  qa£s  LEp!allleq  lax  Llasallla- 
ses  klwaelase.     Wa,  la  ax£edxes  tslesLala  qa£s  k-!ip!edes  laxa  mae-  75 
dzEkwe  Lamawa  qa£s  la  k-  libEdzots  laxa  ha£madzowe  le£wa£ya.    Wa, 
a£mese  ax£edxa  koq!a£ye  k!wa£xLawa    qa£s    k'exales    laxa  k!um£la 
gobEta.      Wa,  gil£mese    £wl£laxs    lae    xamaxtslanaxs     lae    epaxa 
qlEmlale  qa£s  ts!6q!iisEles  laxes  sEmse.     Wa,  gil£mese  £wi£laxs  lae 
ax£edxa    £wape    qa£s    hamsgEmdeqexs     lae    hamx'tslanEnts    laxes  80 
e£eyasowaxs    lae     ts  !Ents  !Enx£wida.      Wa,     gil£mese    gwalExs    lae 
ts!EweL!Ex5da.      Wa,    gil£mese    gwalExs    lae    xa,L!Ex£Id  nax£Idxa 
£wape.     Wa  laEm  gwal  laxeq. 

Flounder. — Wa,  gil£mese  klimaqElaxa  yo£nakulaxs  lae  wi£xustEn-  1 
deda  hanx£enoxwaxa  paesaxes    papayaats!eLe  xwaxwaguma.     Wa, 
la    k"at!alExsaxes    papayayowe   saEntslo    lax  gEmxaga£yasa   papa- 
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5  fishing  canoe,  the  prongs  pointing  to  the  place  ||  where  the  fisherman 
is  sitting  in  the  stern  of  the  flounder-fishing  canoe.  |  Ue  paddles 
seaward  with  his  flounder-fishing  paddle.  As  soon  |  as  he  comes  to 
a  place  where  the  water  is  two  fathoms  deep,  he  |  looks  down,  resting 
on  his  left  hand,  looking  for  |  flounders,     lie  backs-water  with  his 

10  flounder-lishing  paddle,  and  is  ||  going  astern.  As  soon  as  he  discovers 
a  flounder,  he  paddles  ahead  |  to  stop  his  flounder-fishing  canoe;  and 
when  |  the  canoe  stops,  he  puts  the  flounder-fishing  paddle  into  the 
canoe,  and  |  he  takes  his  flounder-spear  and  puts  it  into  the  water, 
and  he  spears  |  the  flounder  in  the  middle,  pulls  it  up,  and  shakes 

15  it  off  in  the  bow  ||  of  his  flounder-fishing  canoe;  and  he  just  goes  on 
in  the  same  way  with  the  |  others.  As  soon  as  he  has  caught  many 
flounders,  he  goes  home  to  his  |  house.  | 

When  he  arrives  at  the  beach  of  his  house,  his  wife  |  comes  and 

20  picks  up  a  small  basket,  and  she  goes  down  to  the  beach  carrying  ||  the 
small  basket.  Then  she  puts  it  down  in  the  middle  of  the  flounder- 
fishing  |  canoe.  She  takes  the  flounders  and  puts  them  into  the 
small  basket;  |  and  when  the  flounder-basket  is  full,  she  lifts  it  out 
of  the  canoe  |  and  carries  it  up  the  beach  into  her  house,  and  |  she 
puts  it  down  in  the  corner  of  her  house.  || 

25  Then  she  takes  her  small  kettle  and  pours  some  water  into  it,  and  | 
she  washes  it  out  until  it  is  clean;  and  as  soon  as  all  the  dirt  is  out,  | 


yaatsle  xwaxwaguma  laEm  gwasbale  dzedzegumas  lax  k!wax- 
5  dzasasa  papayaenoxwe  lax  6xui£yases  papayaatsle  xwaxwaguma. 
Wa,  la  sex£wiit!ases  papayaxsa£yase  sewayowa.  Wa,  gtl£mese 
lagaa  laxa  malplEnkas  £walaedzas  liixEns  baLiixs  lae  IiexMze- 
gEmx-'Ida  qa£s  qElkwalexes  gEinxot  !Ena£yaxs  lae  hanxEnsEla  alax 
paesa.     Wa,  lae    pElki£lala£masxes    papayaxsa£yase   sewayoxs  lae 

10  k!ik!E£nakula.  Wa,  gil£mese  dox£waLElaxa  paesaxs  lae  sasewala 
qa  wulg"aaLa£yeses  papayaatsle  xwaxwaguma.  Wa,  gil£mese 
£wElgaaLExs  lae  kat!alExsaxes  pepayaxsa£yase  sewayowa  qa£s 
dax£idexes  papayayowe  saEiitslaxs  lae  nnxlEnsas  qa£s  sEx-£Idexa 
nEgEdza£yasa  paesaxs  lae  nexostodEq  qa£s  k'  !il£alExses  lax  ag'iwa- 

15  £yases  papayaatsle  xwaxwaguma.  Wa,  a£mese  la  hexsa  gweg'ilaxa 
waokwe.  Wa,  gil£mese  qlEyoLxa  paesaxs  lae  na£nakwa  laxes 
g-okwe. 

Wa,  g11£mese    lag'alis    lax    L!Ema£isases    g'dkwaxs    lae   gEnEmas 
kMoqiilllxa  lalaxame  qa£s  la  lEnts!esEla  laxa  L!Ema£ise  kMoqulaxa 

20  lalaxame  qa£s  la  hang'aalExsas  lax  nEgoya£yasa  papayaatsle  xwa- 
xwaguma. Wa,  la  ax£edxa  paese  qa£s  la  k!lxts!alas  laxa  lalaxame. 
Wa,  gil£mese  qotleda  payatsle  lalaxamaxa  paesaxs  lae  kMogulExsaq 
qa£s  la  k-  !ox£wusdesElaq  qa£s  la  k-  logwiLElaq  laxes  g'okwe  qa£s  la 
k'!ox£walllaq  lax  onegvvilases  g'okwe. 

25  Wa,  la  ax£edxes  ha£nEme  qa£s  giixtslodesa  £wape  laqexs  lae 
ts  loxuglndEq  qa  ex'ts  !owes.     Wa,  g11£mese  £wi£lawe  £yagig-a£yasexs 
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she  pours  away  the  dirty  water  with  which  she  washed  it  out;  and  27 
she  pours  in  some  more  water,  [  until  it  is  half  full,  and  she  puts  it 
on  the  lire.     After  |  she  lias  done  so,  she  takes  her  fish-knife  and  sits 
down  alongside  of  the  ||  flounder  basket;  and  she  takes  out  one  of  the  30 
flounders  and  cuts  open  |  the  belly,  which  contains  the  intestines, 
in  this  manner  at  x  :  ^^"^^^      I  ^s  soon  as  sne  turns  over  the 

white  side,  she  pulls   \"^        y-Jh   out    the    intestines.   |  She   cuts 
oft*  the  intestines  close        ^^^^^     \_G  faefc  end,  at  the  gills.  |  She 
does  not  take  off  the  gills  from  the  head.  ||  As  soon  as  she  has  taken  35 
out  the  intestines,  it  is  in  this  way:  |  ^m^        Then  she  cuts 

down  to  the  bone  on  each  side  cross-  rv^^^^"^-^"^  wise,    in    this 
manner:     |  ^rTTT\    Whm  this  ^"^^^^Ci-^  has  been  done, 

she  puts  itr^^fl/      rf?°\  on  an  °1(1  ^^It-/         mat  that  has 

been  spread  ^~^dJ[Jy^  out,  |  and  she  does   the  same  with  the 
others;  and  Is        when  that  has  been  done,  she  |  cuts  off 

the  tails;  and  when  they  have  been  cut  off,  the  water  in  the  floun- 
der-kettle begins  to  boil.  ||  She  takes  it  off  and  puts  it  down  by  the  40 
side  |  of  her  fire,  and  she  takes  split  cedar-sticks  and  measures 
them  off  |  so  that  they  are  the  size  of  the  flounder-cooking  kettle 
crosswise.  |  Then  she  breaks  off  eight  of  them.  When  she  has  done 
so,  she  puts  |  four  on  the  water  of  the  flounder-cooking  kettle,  ||  and  45 
she  takes  the  four  others  and  puts  them  crosswise  over  the  four  that  are 


lae  guqodxa  neqwa  ts'oxug  indmot  £wapExs  lae  giixtslotsa  £wape  27 
laq  qa  nEgoyoxsdalisexs  lae  hanxLEnts  laxes  lEgwile.  Wa,  gil- 
£mese  gwalExs  lae  ax£edxes  xwaLayowe  qa£s  la  klwagagilllxa 
payatsle  lalaxama  qa£s  dax£idexa  £nEme  laxa  paese  qa£s  xwaltse-  30 
£stalex  yax'yig'idats'as  tEkMasa  paesexa  g'a  gwiileg'a  {fig.)  yix  x. 
Wa,  gll£mese  nELawa  £mEladza£yaxs  lae  gElx£ults!odxa  yaxyig-ile. 
Wa,  la  t'.osodEx  magaana£yasa  awana£yasa  yaxyiglle  laxa  q!os- 
na£ye.  Wa,  laEm  k!es  ax5dxa  q!osna£ye  laxa  hext!a£yas.  Wa, 
gll£mese  £wl£lawa  yax'yig'Ilaxs  lae  g-a  gwaleg'a  (fig.).  35 

Wa,  la  qaqEdEdzodEx  wax-sadza£yas  g'a  gwaleg-a  {fig.).  Wa,  g'il- 
£mese  gwalExs  la  kMigEdzots  laxa  kMakMobane  LEbela.  Wa,  la 
heEmxat!  gwex£Idxa  waokwe.  Wa,g'il£mese  £wi£la  gwalExs  lae  t!o- 
salax  ts!asna£yas.  Wa,  gfl£Emxaawise  £wl£laxs  lae  maEmdElqule  pa- 
st agi£lats!as  hanxLanowa.  Wa,  la  hanx-s£EndEq  qa£s  ha£nolises  40 
laxes  lEgwile.  Wa,  la  ax£edxa  xokwe  k!wa£xLawa  qa£s  mEns£Ides 
lax  wadzEqlExsdaasasa  pastagi£lats!e  hanx'Lanowaxs  lae  k'ok'oxsEn- 
dEq  qa  malgiinaltslaqes.  Wa,  gil£mese  gwalExs  iae  LExustEntsa 
motslaqe  laxa  £wabEts!awasapastagi£lakwe  hanxLanowa.  Wa,  laxae 
ax£edxa  motslaqe  qa£s  gekiyindes  laxa  la  LExustala  motslaqa  (fig.1).  45 

i  See  figure  on  p.  416. 
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|  Now  the  broken  cedar-sticks 
and  she  takes  the  clean  floun- 
of  the  |  cedar-sticks;  and  she 
broken  j  cedar-sticks  and  lays 


46  in  it.  (Then  it  is  this  way:) 
are  floating  on  the  hot  |  water; 
ders  and  lays  them  on  top 
takes   three   more   pieces   of 

50  them  on  the  flounder  lengthwise;  and  ||  she  takes  another  floun- 
der and  lays  it  on  top  of  it,  so  that  it  is  crosswise  |  on  the  first  one; 
and  she  takes  three  pieces  of  broken  |  cedar-sticks  and  lays  them  on 

top  of  it,  in  this  way:       ^~- ->.  and  she  does  this  to  every 

one,  |  so  that  the  hot    /_^,«^"        ~^s\    water  enters  between  them. 
This  is  called  |  "  cedar-   I  L  A]  sticks  laid  between  boiled 

55  flounders;"  and  ||  the  V^v^-— pr/  broken  cedar-sticks  in  the 
bottom  of  the  kettle  ^ )^S  are  called  |  "cross-cedar- 
sticks  of  the  whole  boiled  flounders."  When  all  |  this  has  been 
done,  she  puts  her  flounder-cooking  kettle  on  the  fire;  and  |  the 
flounders  stay  on  the  fire  boiling  for  about  half  an  hour  according 

60  to  the  watch.  |  Then  she  takes  them  off  the  fire  and  puts  ||  them 
down  outside  of  the  place  where  she  is  sitting.  Then  she  takes 
a  dish  and  |  the  bone  strainer,  and  she  puts  (the  dish)  down  by 
the  side  of  the  kettle  in  which  the  whole  flounders  have  been 
cooked.  |  She  puts  the  bone  strainer  under  the  topmost  one  of  the  | 
flounders,  so  that  it  does  not  break  to  pieces  when  she  lifts  it  out,  and 
she  puts  it  into  the  |  dish  of  the  one  who  is  to  eat  the  flounder;  and 

65  she  does  the  same  with  the  others.  ||  As  soon  as  she  has  taken  the 
boiled  flounders  out  of  the  kettle,  she  puts  them  into  a  dish  |  in  front 

46  Wa,  laEm  pExaleda  k'okoxsaakwe  k!wa£xLawa  laxa  ts!Elxusta 
£wapa.  Wa,  la  ax£edxa  ts  lewalagEkwe  paes  qa£s  paqEyindes  laxa 
k!wa£XLawe.  Wii,  laxae  &x£edxa  yuduxuts!aqe  kokoxsaakwe 
k  !wa£XLawa  qa£s  k-ak'EdEdzodales  laxa  paese  laxes  gildolase.    Wa, 

50  laxae  ax£edxa  £nEme  paesa  qa£s  paqEyindes  laq  qa  gEyales  laxa 
gilx'de  axtsloyos.  Wa,  laxae  ax£edxa  yuduxuts!aqe  k-6gEku  k!wa£x- 
Lawa  qa£s  kak'EdEdzodes  laq,  g-a  gwaleg'a  (Jig.).  Wa,  la  £naxwaEm 
he  gwex-£IdEq  qa  lalak'esa  ts!Elxusta  £wape  laq.  Wa,  heEm  LegadEs 
kak'Etawa£yasa  pastagi£lakwe  k!wa£XLawa.     Wa,  he£mis  Legadeda 

55  banaxLa£ye  kokoxsaak"  k!wa£xLawa  lax  banaxLa£yasa  hanxxanowe 
gayaxi.e  k!wa£XLasa  amstaekwe  pastagi£lakwa.  Wa,  g  iPmese  £wl£la 
gwalEXs  lae  hanx'LEnts  laxes  paeselaxxlEma  lEgwIla.  Wa,  laxEntla 
nExsEg'iLElagila  laxEns  q!alalc!ayaxEns  £nalaqe  £wa£wasLalasas  laxa 
paeselaxdEma  lsgwilExs  lae  h&nxsEndEq  laxes  lEgwile  qa£s  hang-a- 

60  hies  lax  iJasalllases  klwaelase.  Wa,  la  ax£edxa  loqlwe  LE£wa 
xElyowe  xaxxa  qa£s  la  ha£nol!las  laxes  amstaekwe  pastagi£lakwa. 
Wa,  la  aekilaxs  lae  xElabotses  xaxx'a  XElyo  laxa  Ek- !EkEya£ye 
paesa  qa  kMeses  q!wel£Idaxs  lae  XElostEndEq  qa£s  la  xElts!ots  laxa 
paspEts !ats !§Le  loqlwa.     Wa,  la  £naxwaEm  he  gwex£Idxa  waokwe. 

65  Wa,  gll£mese  £wegilteda  pastagi£lats!e  hanxxanoxs  lae  kagEmll- 
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of  those  who  are  to  eat  the  boiled  whole  flounders;  and  |  immedi-  67 
ately  those  who  are  to  eat  the  flounders  begin  to  eat,  taking  them  up 
in  the  hands.  |  Some  Indians  call  this  "flounder-eating."  They 
suck  |  the  bones  and  the  head  and  the  gills  while  they  are  eating  the  || 
meat.  When  they  have  eaten  it  all,  then  water  is  given  to  them  to  |  70 
rinse  their  mouth,  and  they  drink.  This  is  all  about  |  one  manner 
(of  cooking  flounder).  | 

Flounder  eaten  with  Spoons. — The  |  cutting  of  the  flounder  is  the 
same  as  the  cutting  of  the  whole  boiled  flounder,  ||  the  only  difference  75 
being  that  there  are  no  broken  cedar-sticks,  for  |  it  is  just  put  into 
the  water  when  it  begins  to  boil.     When  it  has  been  |  boiling  a  little 
while,  it  is  stirred  so  that  it  breaks;  and  when  |  the  meat  comes  off 
from  the  bones,  it  is  done.     Then  |  the  flounder-cooking  kettle  is 
taken  off  the  fire,  and  ||  a  little  oil  is  taken  and  poured  into  it.     Then  |  80 
the  woman  takes  the  spoons  and  distributes  them  among  those  who 
are  to  eat  |  the  boiled  flounder.  The  woman  takes  dishes  and  a  |  large 
spoon,  and  puts  the  dishes  down  by  the  side  of  the  |  flounder-cook- 
ing kettle;  and  she  takes  the  large  spoon  and  ||  dips  the  boiled  noun-  85 
der  out  of  the  kettle,  |  and  puts  into  the  flounder-dish  all  the  liquid 
and  the  meat.     The  dishes  are  half  full  of  it.  |  Then  it  is  placed  in 
front   of   the   flounder-eaters,  who  immediately  |  eat   the   flounder. 

lEm  laxa  paspEsLaxa  amstaek"  hanxLaakwe  paesa.  Wa,  hex£i- 
da£mese  paspEsLaq  xamaxtslanases  e£eyas6waxs  lae  hamx£IdEq.  66 
Wa,  la  £nekeda  waokwe  bakluma  paspEs£eda.  Wa,  laEm  kMixwax 
xaqas  LE-wa  hext!a£yas  lo£  q!osna£yas',  yixs  laaLal  q!Emlq!aiEx 
qlEmlalas.  Wa,  g"il£mese  £wl£laxs  lae  tsex£Itsa  £wape  laq  qa 
ts!EweL!Exoyos.  Wa,  la  nax£Idexs  lae  gwala.  Wa,  laEm  gwal  laxa  70 
£nEmx,£idala. 

Flounder  eaten  with  Spoons  (£yEweku  paes).  Wa,  heEm  gwale 
xwaLa£yasa  paese  xwa,La£yasa  amstaekwe  hanxLaakwe  paesa.  Wa, 
lexa£mes  oguqalayosexs  k"  leosae  kokoxsaak"  k!wa£xLawa  yixs 
a£mae  axstEndayo  laxa  £wapaxs  lae  maEmdElqula.  Wa,  la  gagala  75 
maEmdElqulaxs  lae  xwet!etsE£wa  qa  q !weq !iilts !es.  Wa,  gil£mese 
k- ImEmgiLEleda  qlEinlale  laxa  xaqaxs  lae  L!opa.  Wa,  laEm  hanx-- 
sanoweda  pastagi£lats!e  laxa  pastagilaxdEm  lEgwIla.  Wa,  la  ax£e- 
tsE£wa  holale  L!e£na  qa£s  k!iinq!EgEme  laq.  Wa,  la£me  ax£ededa 
ts!Edaqaxa  k-akEts!Enaqe  qa£s  tslEwanaeses  laxa  pEpastaguLaxa  80 
pastagi£lakwe.  Wa,  lii  ax£ededa  tslsdaqaxa  loslqlwe  LE£wa 
£walase  k'ats'.Enaqa.  Wa,  la  mEXEnolilElasa  loElqlwe  laxa  pasta- 
gi£lats!e  hanxLanowa.  Wa,  la  ax£edxa  £wiilase  katslEnaqa  qa£s 
tsayolts  !ales  laxa  pastagi£lakwe  qa£s  la  tsetslalas  laxa  paspEyats!eLe 
loq'.wa  £wl£leda  £wapala  LE£wa  q'.Emlale.  Wa,  la  naEngoyoxsdaleda  85 
loElqlwaqexs  lae  kagEmlelEm  laxa  paspESLaq.  Wa,  hex£ida£mese 
75052—21—35  eth— FT  1 27 
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They  eat  it  with  spoons;  and  |  when  they  have  eaten,  they  drink  a 
90  little    water    to  cool   themselves;  ||  and  after  drinking,  they  go  out. 
That  is  all  |  about  it.  | 
1       Steamed    Flounder   (Flounders     steamed    standing     on     edge    on 
stones). —  (The  man  gathers  driftwood,  and  when  lie  thinks  he  has 
enough  to  steam  on  stones  the  flounders  put  on  edge,  lie  goes  home  to  his 
house.     When  it  is  high  water,  lie  throws  out  the  driftwood  on  the 
beach  of  his  house;)  and  '  when  all  the  driftwood  is  out,  |  he  takes  two 
medium-sized  pieces  of  |  driftwood  not  quite  one  fathom  in  length,  | 
5  and  puts  them  down  above  high-water  mark.     They  are  four  ||  spans 
apart.     He   takes  |  easily-splitting  cedar-wood  and  splits  it  into  | 
thin  pieces  to  start  the  fire,  and  he  puts  them  down  between  the  |  two 
side-pieces  of  the  fire.     Then  he  takes  medium-sized  dry  |  driftwood 
and  puts  it  down  on  top,  so  that  the  top  is  on  the  same  level  as  the  || 
10  two  side-pieces.     Then  he  puts  driftwood  crosswise  over  them.  |  As 
soon  as  it  reaches  from  one  end  to  the  other  the  whole  length  of  the 
two  side-pieces,  he  |  takes  a  medium-sized  basket  and  goes  to  pick 
up  medium-sized  fresh  stones,  |  and  puts  them  into  his  stone  carrying- 
basket.     When  it  is  full,  |  he  carries  it  up  and  pours  the  stones  on  top 
15  of  the  cross-pieces  on  which  the  flounders  are  to  be  steamed.  ||  He 
continues  doing  this,  and  does  not  stop  until  the  stones  are  thick  | 
over  the  top  of  it.     Then  he  lights  a  fire  under  |  them  at  each  end. 

88  paspEs£edExda£xwa.  Wa,  laEm  £yos£itses  k-ak-Ets!Enaqe  laq.  Wii, 
gil£inese  £wi£laqexs  lae  xa,L!Ex£Id  nax£Idxa  £wape  qa£s  k'oxwaxodes 

90  laq.  Wa,  giPmese  gwal  naqaxs  lae  hoquwElsa.  Wa,  laEin  gwal 
laxeq. 
1  Steamed  Flounder  (£nEg-Eku  k'!ot!aaku  paes).  Wa,  g  iPmese  £wl- 
£loltawa  qlexalaxs  lae  hex£idaEm  ax£edxa  £malts!aqe  ha£yal£agit 
q  lexalaxa  halsEla£me  k!es  £nEmp!Enkes  awasgEmase  laxEns  baxax 
qa£s  katEingalises  lax  fiLa£yasa  £yaxumute.  Wa,  la  moplEnke 
5  awalagalaasas  laxEns  q!waq!wax'ts!ana£yex.  Wa,  la  ax£edxa 
egaqwa  lax  xasEwe  k!wa£xLawa  qa£s  xoxoxusEndeq  qa  am£ama- 
yastowes  qa£s  galastoya.  Wa,  la  LoLaxots  lax  awagawa£yasa 
£malts!aqc  kak-EdEnwa£ya.  Wa,  la  ax£edxa  ha£yala£stowe  kmxwa 
qlexala    qa£s    Loxiiymdales    laq.     Wa,  g'Il£mese   £nEmak1ya  LE£wa 

10  £malts!aqe  k'ak'EdEnwexs  lae  gekiyindalasa  q!exale  laq.  Wa, 
g-il£mese  lElbEnd  lax  £wasgEmasasa  £malts!aqe  k-ak'EdEnwa£ye,  lae 
&x£edxa  hela  lExa£ya  qa£s  la  mEnaxa  h&£yal£a  alExsEin  tlesEma 
qa£s  la  t!axts!alas  laxes  tlagatsfe  lExa£ya.  Wa,  g  il£mese  qotlaxs 
lae  k- !ox£iisdesaq  qa£s  la  qEpsyints   laxes  tleqwapdsmaLaxa  paese. 

15  Wa,  la,  hexsaEm  gwegile.  Wa,  al£me^e  gwalsxs  lae  wakwa 
tlesEme  la  hamElqEye  lax  6ku£ya£yas.  Wa,  hex£ida£mese  tsena- 
botsa  gulta  lax  £wax-sba£yas.     Wa,  g'iPmese  x-Tqostaxs  lae  ax£edxa 

1  Continued  Irom  p.  181,  line  62. 
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As  soon  as  it  flames  up,  he  takes  the  |  basket  in  which  he  carried  up  18 
the  stones,  and  |  carries  it  down  to  his  fishing-canoe.     Then  he  takes 
the  flounders  ||  and  places  them  in  the  basket.     When  it  is  full,  he  |  20 
takes  up  the  flounder-baskel  and  carries  it  to  the  wood-pile.  |  He  takes 
an  old   mat   and  spreads  it   out  on  the  beach.     Then  |  he  takes  the 
flounder-basket  and  poms  the  flounders  on  to  the  old  |  mat,  so  that 
they  lie  on  it.     Then  he  goes  back  to  the  beach  and  ||  brings  up  the  25 
rest  of  the  flounders.     As  soon  as  he  reaches  his  fishing-canoe,  |  he 
takes  the  flounders    and    puts  them  into  the  flounder-basket;  |  and 
when  they  are  all  in,  he  picks  up  (the  basket)  and  |  carries  it  up  the 
beach,  and  puts  it  down  by  the  side  of  |  the  old  mat  on  which  the 
flounders  have  been  placed;  and  he  goes  up  the  beach,  and  takes  the 
tongs  out  of  his  house,  ||  and  a  bucket,  and  also  old  mats  for  covering,  |  30 
and  also-cedar  wood;  and  he  takes  these  and  puts  them  down  by  the 
wood-pile.  |  Then  he   takes   the  long  tongs,   picks   out   the   red-hot 
stones,  and  ]  puts  them  down  on  the  beaeli  not  far  from  |  where  he 
stands,  for  lie  never  moves  his  feet  when  he  puts  down  the  ||  red-hot  35 
stones.     He  puts  them  down  on  a  level  place  on  the  beach.  |  When  all 
the  stones  have  been  taken  out  of  the  fire,   he  levels  the  |  hot  stones 
with  his  tongs;  and  when  they  have  all  been  levelled  down,  |  he  takes 
his  bucket  with  fresh  water  in  it  and  |  sprinkles  a  little  on  the  red-hot 


lExasye  yix  t  !agats!ex-diisexa  tlesEine  qa£s  la  dalaq  qa£s  la  k!ox-  18 
£wali:xsas  laxes  L!agedzats!e  xwaxwaguma.     Wa,  la    ax£edxa  paese 
qa£s    la,    k'!i:xts!alas    laxa    lExasye.       Wa,    gil£mese    qotlaxs    lae  20 
k'logultsaxa  payatsle  lExaeya  qa£s  la  k'logunolisas  laxa  tleqwabE- 
gwese.      Wit,    la    ax£edxa    klakMobane     qa£s    LEp!alises.     Wa,    la 
ax£edxa  payatsle  lExa£ya  qa£s  la  gugEdzotsa  paese  laxa  kligEdzowe 
k"  !ak- !obana.      Wa,  la   xwelaqants  !es    laxa  LlEma£ise  qa£s  la  et!ed 
laxes  anex-sa£ye  laxa  paese.     Wa,  g  il£mese  lag  aa  laxes  Llagedzatsle  25 
xwaxwagiimxs  lae  ax£edxa  paese  qa£s  la  k-!ixts!alas  laxa  payatsle 
lExa£ya.     Wa,  gil£mese  fwl£lts!axs   lae  k'logiilExsaq  qa£s   lii  k-!5x- 
£wiisdesElaq   qa£s    lii    hiinEnxElisas     laxa    kMEgEdziiyaasasa    paesa 
k-  !ak-  !obana.     Wa,  la  lasdesa  qa£s  lii  fix£edxa  k"  lipLiilaa  laxes  g'okwe 
LE'wa  tsayats  !e  nagats!a.     Wa,  he£misa  nenayime  kMakMEkMobana.  30 
Wa,  he£misa  k!wa£xLawaxs  lae  dalaq  qa£s  lii  ax£alisas  laxes  tleqwa-' 
bEkwe.     Wa,  hex£ida£mese  ax£edxa  giltla  kMipnalaa  qa£s  k!ip!ldes 
laxa  xix'ixsEmiila  tlesEma    qa£s  k-!ip!alesicles   laxa  k'lese  qwesala 
laxes  Lawedzase  qaxs  hewiixae  Lequllse  g-ogfiyasexs  lae  kMfpledxa 
xlx  ixsEmala   tlesEma    qa£s    k"!ip!alises   laxa  £nEma£ise.     Wii,  gil-  35 
£mese  £wllgllqeda  gultaxa  tlesEmaxs  lae  golgilqases  k"!lpLalaa  laxa 
x'ixixsEmala  t  lesEma  (pi  enEmak'iyax-eides.     Wii,  gil£mese  enEma- 
k'iyaxs  lae  ax£edxa  nagatsliixs  lae  £wabEts!alaxa  fWE£wap!Eme  qaJs 
xaidKx£lde  xodzELEyints  laxa  xix  ixsKniilla  tlesKina  ([a  £wl£la,wesa 
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40  stones,  so  that  the  ||  ashes  that  stick  on  them  come  off.  When  he 
has  sprinkled  water  |  over  the  whole  surface,  he  takes  split  cedar- 
sticks  not  |  really  thick,  and  measures  off  one  span  |  and  four  finger- 
widths,   and  breaks  it  off;  and  |  this  is   the  measure  for  the  other 

45  cedar-sticks,  when  he  keeps  on  breaking  off  ||  many  of  them, — all 
cedar-sticks  of  the  same  length.  When  he  thinks  |  that  he  has 
enough,  he  puts  them  end  down  between  the  red-hot 

stones,  |  in  this  manner:  A^A^A^^  They  are  one  span  apart  | 
lengthwise  and  crosswise;  and  |  the   cedar-sticks 

standing  on  end  among  the  red-hot  stones  are  called  "holders  of  the 

50  steamed  flounders  standing  on  edge  on  stones."  ||  The  name  of  the 
red-hot  |  stones  is  "  steaming-place  for  flounders  standing  on  edge  on 
stones."  When  all  |  the  cedar-sticks  stand  on  edge  on  stones,  the 
man  takes  the  flounder-  |  basket  and  puts  it  down  by  the  side  of 
the  steaming-place.     He  never  |  cuts  the  flounders  to  take  out  the 

55  intestines.     He  takes   out  one   ||   flounder,  and  lays  it  flat  on  the 

cedar-sticks, so  that  it  stands  on  its  edge  on  the  | 

CS'Cfc^jCj^O  Each  flounder  leans    against  one 


hot  stones, 
of  the  |  cedar- 
in  this  way: 


sticks.     When  he  has  finished,  it  is 
|  When  he  has  put  them  all  on, 


he  takes   the    old  mats  and    |   lays  them  down 

60  close    to    his    steaming-place.     When    this    has    been    done,    ||    he 


40  guna£ye  k!wek!utsEmeq.  Wa,  g-il£mese  £wi£la  xosElglntsa  £wape 
lax  £wadzEqayayaasasasexs  lae  &x£edxa  xokwe  k!wa£xLawa  k-!es 
alaEm  LESLEkwa  qa£s  £mEns£klesa  £nEmp!Enke  laxEns  q!waq!wax*- 
ts!ana£ye,  he£misa  modEne  esEgiwa£yasexs  lae  k-oqodEq.  Wa, 
he£mis  la  £mEnyayosexa  waokwe  k!wa£xLawaxs  lae  hanal  kokoxs£a- 

45  laxa  q  !enEme  hesta  awasgEm  xoku  k  !wa£xLawa.  Wa,  gil£mese  k'otaq 
laEm  hel£alaxs  lae  q!wagaalodalas  laxa  xixixsEmala  t!esEma  g-a 
gwaleg-a  {fig.),  yixs  £nal£nEmp!Enkae  laxEns  q!waq!waxts!a- 
na£yaqe  awalagalaasas  laxes  glldolase  LE£wis  ts!egolase.  Wa, 
heEm  LegadEs  k"  !ot  !aasdEmasa  £nEg-ikwe  paesa  k  !wa£xLawe  q  !waaaku 

50  laxa  xixixsEmala  t!esEma.  Wa.  he£mis  Legadeda  xixixsEmala 
t!esEmas  £nExdEinaxa  k-!ot!aakwe  paesa.  Wa,  gil£mese  £wi£la  la 
qlwaaakwa  klwaxLawaxs  laeda  bEgwanEme  ax£edxa  payatsle 
lExa£ya  qa£s  la  k1  logtinolisas  laxes  £nEgasLaq.  Wa,  laEm  hewaxa 
t!oxuw!dxa  paese  qa  lawayes  ts!Enexas.     Wa,  la  dolts  !odxa  £nEme 

55  paes  qa£s  paxEndes  laxa  k!wa£xLawe  qa  klotalesexs  lae  axa  laxa 
tslslqwa  t!esEma.  Wa,  la  £nal£nEma  paese  laxa  £nal£nEmts  !aqe 
k!wa£xLawa.  Wa,  gil£mese  gwalExs  lae  g-a  gwaleg-a  {fig.). 
Wa,  g-il£mese  £wllgaalaxs  lae  ax£edxa  k-!ak!Ek!obana  q'a£s  la 
LEp'.ElsElas    lax    maginwalisases  £nEkasoLe.      Wa,  gil£mese   gwa- 

00  Iexs    lae    ax£edxa   wEwap  !Emts  !ala    nagatsla    qa£s     tsadzELEyinder 
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takes  the  bucket  with  fresh  water  and  pours  it  |  over  the  flounders  Gl 
standing  on  edge  on  the  stones.     When  the  water  has  been  poured 
out,  |  he  quickly  takes  up  the  old  mats  and  throws  them  over  them;  | 
and    it   does    not    take  long  before  he   takes  off  the  covering,  for 
(the  flounders)   are  now  done.  |  As  soon  as  he  has  taken  off   the 
whole   covering   of    old    mats,  the    man  ||  calls   his   numaym  to  sit  65 
around   the  place  where  the  flounders  were  steamed,  |  to  eat  the 
steamed  flounders.     The  men  all  come  and  sit  around  |  what  they 
are  going  to  eat.     When  they  are  all  there,  |  each  man  takes  one  | 
flounder,   and  they  pinch  off  (the  meat)  and  put  it  into  their  mouths; 
and  ||  after  each  has  eaten  one  flounder,  they  take  another  one  and  70 
eat  it;  |  and  when  there  are  many  flounders,  then  all  the  men  try  to 
eat    many  |  flounders;  and    sometimes    each    man    will    eat    four  | 
flounders   when   there    are   many.     And   when    the    flounder-eaters 
finish,  |  they  go  home  to  their  houses,  and  they  wash  their  hands; 
and  ||  after  they  have  done  so,  they  drink  a  little  water,  after  |  rinsing  75 
their  mouths  for  the  salty  taste  to  come  out.     The  reason  why  they 
do  not  |  drink  much  water  is  because  .they  are  afraid  to  drink  much 
when  they  first  |  taste  the  flounders  steamed  standing  on  edge  on 
stones,  for  then  they  would  |  always  want  to  drink  water.     There- 
fore they  only  ||  drink  a  little  water  to  wash  down  what  they  have  80 
eaten.  |  This  also  is  not  given  at  a  feast  to  many  tribes.     That  is  | 
all  about  this.  | 

laxa   kMotlaakwe   paesa.     Wa,  giPmese   £wilgilts!awa   £wa,paxs  lae  61 
hanakwila    dax£Idxa    k!ak!Ek!obana   qa£s    nasEyindes    laq.     Wa, 
k!est!a    alaEm   galaxs   lae    nasodExa   nayi'me  qaxs  lE£mae  Llopa. 
Wa,  gil£mese  £wl£laweda    k'  !ak-  tek-  lobana   nayimxs   laeda  bEgwa- 
nEme  Le'dalaxes  £iiE£memote  qa  las  k!utse£stalaxa  £nEg-asaxa  paese  05 
qa£s  paspEsexa  £n.EgEku  paesa.     Wa,  la  £wi£laEm  la.  k!utse£stalisE- 
leda   bebEgwanEmaxes    haema.Le.     Wa,   gil£mese  £wIlgalisExs    lae 
hex£idaEm  dax£Ideda  £nal£nEmokwe  bebEgwanEmxa  £nal£nEme  laxa 
paesaxs  lae  epaxElaq  qa£s  ts!oq!usEles  laxes  sEmse.     Wa,  gll£mese 
£wl£laxa  enEme    paesExs   lae   et led  ax£edxa  £nEme  qa£s  hamx£ideq.  70 
Wa,  g-il£mese  qlenEma  paesaxs  laeda  £naxwa  bebEgwanEm  q!aq!e- 
k'!Esap!axa  paese,  yixs  £nal£nEmp!Eiiae  moklusa  £nEmokwe  bEgwa- 
nEmxa    paesaxs    qlenEmae.     Wa,    g  il£mese    gwala    paspEsaxs    lae 
nii£naku  taxes  g'ig'okwe  qa£s  la  ts!Eiits!Enkwa  laq.     Wa,  g*il£mese 
gwalExs  lae  xaL!Ex£Id  nax£Idxa  £wE£wap!Eme    yixs  lae  gwal  ts!E-  75 
weLlExoda  qa  lawayeses  dEmp!aeiJExawa£ye.     Wa,  heEm  k"!eselts 
q!ek!Esxa    £wape    qaxs    kilElae    gEyol    q!ek!EsEq    qaexs   g*il£mae 
p!EX£aLEleda  ha£maagolaxa  k!ot!aakwe  £nEgiku   paesExs  lae  km 
la    hemEnalaEm    la   naqlexsdxa   £wape.     Wa,  he£mis    hlgilas    ukiu 
xaL!EX£Id  nax£Idxa  £wape    qa£s    tslEWEndzEmxes    hamax'de.     Wa,  80 
laxae   k!es  klweladzEm   laxa   qlenEme   lelqwrdaLa£ya.     Wa,  laEm 
gwal  laxeq. 
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1  Fresh  Herring-Spawn  on  Cedar-Branches.  Now  I  will  talk  about  | 
(herring-spawn  on)  cedar-branches,  for  that  is  also  done,  in  the  same 
manner  as  with  the  hemlock-branches,  \  when  they  are  put  into  the 
sea;  and  the  only  difference  is,  that  they  are  ]  not  often  dried,  for 
5  they  are  only  put  ||  into  the  spawning-place;  and  as  soon  as  herrings 
stop  spawning,  then  |  the  cedar-branches  with  the  spawn  on  them 
are  given  |  to  the  tribe  to  eat.  The  raw  spawn  is  eaten  fresh.  |  It  is 
bad  when  it  is  dried,  for  it  quickly  gets  a  strong  taste,  |  and  it  quickly 

10  gets  red;  and  it  also  ||  tastes  of  cedar- branches  when  it  gets  dry;  and 
the  only  |  reason  why  it  is  put  into  the  sea  is,  that  it  is  easy  to  wipe 
off  |  the  herring-spawn;  and  it  is  not  cooked  in  kettles.  | 

Soaked  Herring- Spawn. — A  |  large  steaming-box  is  taken,  and  the 

15  box  with  herring-spawn  is  taken,  ||  and  it  is  put  down  on  the  left-hand 
side  of  the  house.  |  Then  they  untie  the  rope  of  the  cover,  and  they 
pour  (the  herring-spawn)  into  the  steaming-box;  |  and  as  soon  as  it 
is  nearly  full,  they  pour  fresh  water  |  into  it;  and  they  only  stop 
pouring  water  into  it  when  it  covers  the  |  spawn.     This  is  done  in 

20  the  morning,  and  it  is  just  ||  left  that  way  until  noon.  Then  the  old 
women  are  asked  |  to  come  and  rub  the  li erring-spawn;  and  when 
the  old  women  |  come,  they  sit  down  in  the  house,  one  on  each  side  j 


1  Fresh  Herring-Spawn  on  Cedar-Branches. — Wa,  la£me'sEn  e'dza- 
qwaltsa  ts!ap!axe  yixs  he'£maaxat!  gwale  gwa'laasasa  qlwa'xe, 
yixs  lae  g  Iwa'la  la'xa  dE'msxe.  Wa,  le'xa£me  o'guqalayosexs 
k!e'sae  q!una/la  lE'mxwasE£wa,  yixs  le'x  a£mae  la'gilas  axsta'no 
5  laxa  wa'yade  qaxs  g'l'Pmae  gwal  wa'seda  wa'na£yaxs  la'e  he'x-£I- 
daEm  axwusta'noweda  EiiEndEXLa/la  ts!a'p!axa  qa£s  la  hamg'i'layo 
la'xa  go'kulote.  Wa,  laE'm  halaxwa  klE'lx  k-!ax-xa  aE'nte. 
Wa,  la  £ya'xsEmxs  lE'mxwasF/wae.  He'Em  ha'labala  la  k!Exp!a- 
x-£I'de;    he'£mesexs    ha'labalae    ]a    L!ax£wi'da.      Wa,  la'xaa   la/se 

10  gwe'p!aasasa  ts!a'p!axe  la'qexs  la'e  lEmx^wIda.  Wa,  le'x-a£mes 
la'g'ilas  axsta'no  la'xa  dE'msx'axs  ho'lEmla'axs  la'e  qiisa'laya 
an£E'nte  laq.     Wa,  la'xae  k"  !es  ha'nxLEntsEfwa. 

Soaked   Herring-Spawn    (Wiise'laxa    aE'nte). — Wa,  he'£maaxs  la'e 
ax£e'tsE£wa  £wa'lase  q!o'lats!e.     Wa,  la£me'se  ax£e'tsE£wa  anda'ts!e 

15  XEtsE'ma  qa£s  g-a'xe  ha'ng"alllas  lax  gEmxotsahlasa  go'kwe.  Wa, 
la,  qwetEyi'ndEx  t  !Ema'k'Eya£yas.  Wa,  la  guxtsla'las  la'xa  q!eq!o- 
£lats!e.  Wa,  g  i'l£mese  Ela'q  cp'qutlaxs  la'e  qEplEqa'sa  a'lta  £wap 
laq.  Wa,  a'l£mese  gwal  qF.pa'sa  £wa'paxs  la'e  nelkEya'x-£Id  la'xa 
aE'nte.     Wa,  he'Em  he'x'dEms  gwe'x'£Idecla  gaa'la.     Wa,  a'£mese 

20  la  bawa'plEs.  Wa,  gi'l£mese  nEqa'laxs  la'e  he'lasE£wa  taE'lklwa- 
na£ye  qa  g'a'xes  wusa'xa  aE'nte.  Wa,  g  i'l£mese  g  a'xeda  laE'lk!wa- 
na£yaxs  la'e  k!iis£a'lileda  £nal£nEmo'kwe  lax  ewa'x"sanaMasa  £nal- 
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of  each  steaming-box;  and  as  soon  as  they  have  sat  down,  they  rub 
the  |  herring-spawn.  After  they  have  continued  rubbing  it  for  a 
a  long  time,  they  shake  out  with  the  back  ||  of  the  hand  the  hemlock-  25 
leaves,  and  they  draw  the  spawn  towards  themselves;  and  |  when  all 
the  spawn  is  on  the  near  side  of  the  steaming-box,  |  then  all  the 
hemlock-leaves  are  on  the  far  side;  and  the  old  woman  |  skims  them 
off  with  her  right  hand,  and  puts  them  into  a  |  small  dish  that  stands 
on  the  floor;  and  when  all  the  hemlock-leaves  are  out,  she  ||  rubs  the  30 
spawn  again;  and  she  rubs  (among)  it  for  a  long  time,  |  doing  in  the 
same  way  as  she  had  done  before,  when  she  first  worked  at  the  | 
spawn,  shaking  her  hands  so  as  to  remove  the  hemlock-leaves  to  the 
outer  side  |  of  the  steaming-box;  and  she  also  does  the  same,  skim- 
ming off  the  |  hemlock-leaves  and  throwing  them  into  the  small  dish. 
She  keeps  on  ||  doing  this,  and  only  stops  when  all  the  hemlock-leaves  35 
are  out.  |  As  soon  as  this  has  been  done,  a  large  kettle  is  taken,  and  | 
the  spawn  is  poured  into  it.  When  the  kettle  is  full,  |  the  man  calls 
his  tribe;  and  |  when  all  the  guests  are  in,  they  first  eat  ||  scorched  40 
dried  salmon.  After  they  have  eaten  it,  they  put  the  |  kettle  with 
herring-spawn  on  the  fire,  and  |  the  young  men  at  once  stir  it;  and 
when  it  begins  to  boil,  |  it  is  taken  off  the  fire.  Then  it  is  |  done. 
Then   dishes    are    taken,    and  ||  long-handled   ladles,    and    with    the  45 


mEinsgEme  qlo'latsla.      Wa,  gi'Pmese  k!iis£a'lilExs  la'e  wiis£e'dxa  23 
aE'nte.    Wa,  g  i'l£mese  ge'g'illl  wiisE'lgeqexs  la'e  nEl£I'ts  awe'ga£ya- 
ses  e£eyaso'  la'xa  k'!a'£mo£mo.     Wa,  la  go'laxa  aE'nte.     Wa,  gi'l- 25 
£mese  £wi'sla  g'a'xeda  aE'nte  la'xa  gwa'saneqwasa  q!o'lats!iixs  la'e 
ewl/£leda  k'!a'£mo£mo  la'xa  qwe'saneqwe.     Wa,  Ie'da  lE'k!wana'£ye 
go'lx£Ttses  he'lkloltslana   la'xa  k-  !a£mo£mo  qac's  guxtslo'des  la'xa 
la'logume  ha£ne'la.    Wa,  gi'Pmese  £wl/£leda  k"  !a'£mo£moxs  la'e  e't  led 
wiisgE'ndxa  aE'nte.     Wa,  gt'Pmese    la   ge'g  illl    wiisE'lgeqexs    la'e  30 
e't  led  he  gwe'x£IdEq  la'xes  gi'lxde    gwe'gilasExs  la'e  ga'laqaxa 
aE'nte  qa£s  £nE'lexes  e£eyaso'  qa  la'sa  k!a'£mo£mo  la'xa  Lla'sane- 
qwasa  qlodatsle.     Wa,  la'xaa  he'Em  gwe'x£IdExs  la'e  go'xrwklxa 
k"!a'£mo£moqa£s  la  guxtslo'ts  la'xa  la'logume.     Wii,  la  he'xsixF.m 
gwe'gilaq.     Wa,   a'lmese   gwii'lExs    la'e   £wl'slaweda    k"!a'£mo£mo.  35 
Wii,  gi'l£mese  gwa'la  la'e  ax£e'tsE£weda  a£wa'we  ha'nEnxLano  qa£s 
giixts  la'yaesa    aE'nte    laq.     Wii,  g  i'Pmese    la    £wl'£la   qo'qutleda 
hii'nxLanaxs     la'e     Le'£laleda     bEgwa,'iiEmaxes     g  o'kulote.      Wii, 
gi'Pmese    £wi'£laeLeda   Le'danEmaxs  la'e  g-a'g-alasda  ha'mx  £i'dxa 
tslE'nkwe  xama'sa.     Wa,  g-i'l£mese  gwal    ha£mii'pqexs  la'e  hanx"-  40 
La'noweda    eEnttslala   hanx-La'no     la'xa     lr.gwl'le.      Wii,    la£me'se 
he'x,£ida£meda  ha£ya'l£a  xwe'taq.     Wii,  gi'Pmese    niF.(li:lN:\vf'dKxs 
la'e  ha'nx'sanoweda  hanE'nxxanowe    la'xa    lEgwT'le.       Wa,   lai'/ni 
Llo'pa.      Wa,  la  ax£e'tsE£we<la  lo'Elqlwe.     Wii,  la'xae  ax£e'tsE£weda 
g'i'ltlEXLala    k'atslEnaqa.       Wii,     le      tsEyolts lalasa      ka/tslionaqe  45 
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46  ladles  they  dip  |  the  herring-spawn  out  of  the  kettle  and  put  it  into 
the  dishes.  |  As  soon  as  (the  dishes)  are  full,  oil  is  taken  and  is 
poured  |  on  the  spawn  in  the  dishes;  and  they  only  stop  pouring  on 
the  oil  I  when  the  liquid  of  the  spawn  is  covered  with  it.     Then  it  is 

50  put  before  the  ||  guests,  and  the  guests  at  once  eat  it  with  spoons,  for 
before  this  |  spoons  are  given  to  them.  They  do  not  drink  water 
before  it,  |  for  they  have  eaten  dried  salmon;  therefore  they  do  not  | 
drink.  As  soon  as  they  finish  eating  herring-spawn,  they  |  cool 
themselves  with  fresh  water.  That  is  all.|| 
1  Half-Soaked  Herring-Spawn. — They  |  do  the  same  with  the  herring- 
spawn  as  I  have  told  before.  |  Only  this  is  different,  that  it  is  not 
left  in  the  steaming-box  for  a  long  time,  |  and  it  is  rubbed  before  the 
5  herring-spawn  swells;  ||  and  when  all  the  hemlock-leaves  are  taken  out, 
the  spawn  is  taken  out  |  and  made  into  balls  large  enough  to  fit  into 
the  hands  |  put  together;  and  the  reason  why  it  is  made  round  is,  | 
that  it  is  put  into  the  dishes,  and  two  balls  arc  made  for  |  each  man. 

10  When  there  are  eight  ||  balls  of  herring-spawn  put  into  each  dish,  | 
it  is  put  before  four  men.  Immediately  |  the  guests  take  out  each  one 
ball  of  I  herring-spawn,  and  they  eat  it;  and  after  they  have  eaten  it, 
the  wife  |  of  the  host  takes  her  spoons  and  puts  them  down  on  the  || 


46  la'xa  aE'nte  la'xa  ha'nxxanowe  qa£s  la  tsets!a'las  la'xa  lo'Elqlwe. 
Wa,  giTmese  qo'qiit!axs  la'e  ax£e'tsE£wa  L!e£na  qa£s  k!unqEyi'nde 
la'xa  loxuts!a'la  aE'nta.  Wa,  a'l-mise  gwal  klu'nqasa  j,!e£naxs 
la'e  t!a'x,£lde  £wa'palasa    aE'nte.     Wii,  la  kaxdzamole'lEm  la'xa 

50  klwe'le.  Wa,  la  he'x-£ida£ma  k!we'le  £yo's£Idqexs  ga'lae  ts!a'£ya 
ka'k-Ets!Enaqe  laq.  Wa,  laE'm  kMes  na'naqalgewalax  ewa'pa 
qaxs  la£me'x-de  ha£ma'pxa  xama'se.  Wa,  he'£mis  la'gilas  lc!es  la 
na'x£ida.  Wa,  gi'h'mese  gwal  E'ntlatxa  aE'ntaxs  la'e  ko'xwa- 
xotsa  a'lta  £wa'pa.  Wa,  laE'm  gwa'la. 
1  Half-Soaked  Herring-Spawn  (DExda'xxa  aE'nte).— Wa,  he'Emxaa 
gwe'g-ilaxa  aE'ntes  gwe'gilasaxa  gl'lxdEn  gwa'gwex-s£ala'sa.  Wa, 
le'x'a^mes  o'gtiqalayo'sexs  kMe'sae  ge'stallla  la'xa  q!o£lats!axs 
la'e  wus£e'tsE£wa  yixs  k'!e's£mae  eELlExsEmx^Ideda  aE'nte.  Wa, 
5  gi'l£mese  £wl'£laweda  k"  !a£mo£maxs  la'e  te'tEXsEmdjilaxa  aE'nte 
qa  lo'ElxsEmes  qa  a'£mes  he'£lala  muxuts!owes  la'xEns  e£eyasa'xs 
go'xsEmesE£wae.  Wa,  he'£mis  la'gllts  )a  Io'eLxseiuxs  la'e  muxu- 
tsla'layo  la'xa  l5'q!we.  Wa,  la  £mae'£maltsEmg-i£laku  la'xa  £na'l- 
£nEmo'kwe  be'bEgwanEma.     Wa,  gl'l£mese  £ma'lgunaltsEma  Io'eIx- 

10  sEme  a'Ent  la  XEXuts!o  la'xa  £na'l£nEmexEa  lo'Elqlwaxs  la'e 
k-ax-dzamo£le'lEm  la'xa  mo'kwe  be'bEgwanEma.  Wa,  he'x£ida- 
£meseda  k!we'le  da'g-ilts!odxa  £nal£nE'msgEme  la'xa  lo'ElxsEme 
aE'nta  qa£s  ha£mx-£I'deq,  wa,  g1'l£mese  ha£mx"£I'dExs  la'eda  gEnE'- 
masa    k'.we'lase    ax£e'dxes    k'a'k"Ets!Enaqe    qa£s    la    axegEnts    lax 
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inner  side  of  the  dish.  She  dips  up  some  fresh  water  and  |  pours  it  15 
on  to  the  halls  of  spawn  which  are  in  the  dish;  and  |  when  the  guests 
oat  the  halls  of  spawn,  they  take  the  spoons  |  and  eat  the  spawn  with 
its  liquid  with  spoons;  and  when  |  they  finish,  they  go  out.  This 
hall'-soakod  spawn  is  often  given  at  feasts  ||  to  the  tribe,  and  also  20 
dried  salmon  is  eaten  before  it,  [  before  they  eat  the  half -soaked  | 
spawn.     No  oil  goes  with  it.     That  is  |  all  about  this.  | 

Eating  Herring-Spawn. — When  a  man  desires  to  eat  herring-spawn,  || 
he  just  goes  into  the  house  of  a  man  who  owns  |  some  good  dried  25 
spawn,  and  he  sits  down  in  the  house.  |  Then  they  tell  the  wife  of  the 
man  that  they  want  to  eat  spawn.  |  At  once  the  woman  takes  her 
food-mat  |  and  spreads  it  outside  of  the  men.     Then  she  takes  her  || 
small  basket  and  fills  it  with  herring-spawn.     Then  she  pours  |  the  30 
herring-spawn  on  the  food-mat,  and  she  scatters  the  spawn  over  it.  | 
She  also  takes  her  oil-dish  and  pours  oil  into  it,  and  |  she  places  it 
among  the  spawn.     Then  the  men  take  |  the  spawn,  dip  it  into  the 
oil,  and  put  it  ||  into  their  mouths.     Then  they  take  much  oil  with  it,  35 
for  |  dried  herring-spawn  is  very  rough    to  eat.  |  After  they  finish 
eating,  some  fresh  water  is  fetched,  and  they  drink;  |  and  after  they 
finish  drinking,  they  go  out.     That  is  all  about  this.  | 

a'Lotaga£yasa  lo'qlwe.  Wa,  la  tse'x£idxa  a'lte  £wa'pa  qa£s  la  15 
qEplE'qas  la'xa  lo'ElxsEme  aE'nt  gets!a  la'xa  lo'qlwe.  Wa,  gi'l- 
£mese  £wl'£leda  klwe'laxa  lo'slxsEme  aE'nta,  la'e  ax£e'dxa  k-ak-E- 
tslEna'qe.  Wa,  la  £yoVldxa  £wa'paqEla  aE'nta.  Wa,  gl'hmese 
ewi'elaxs  la'e  ho'qtiwElsa.  Wa,  he'Em  qluna'la  klwe'ladzEm  la'xa 
g'6'kuloteda  dE'nkwe  aE'nta.  Wa,  la'xaeda  xama'se  g'a'g-alal-  20 
giwe  ha£mx£i'tsE£wa,  yixs  k!es£mae  dEX"daxi'dxa  dE'nkwe 
aE'nta.  Wa,  laE'm  k"  lea's  Lle'^na  la£yo  laq.  Wa,  laE'mxae 
gwal  la'xeq. 

Eating  Herring-Spawn  (Seq la'xa  aE'nte). — Wa,  gi'l-Em  seqlae'xs- 
deda  bebEgwa'nEine,  wa,  la  a'Em  hogwe'La   lax  go'kwasa  axno'-  25 
gwadasa    he'laxas    lE'mxJwIdaenaeyes     aE'nte.     Wa,    la   k!us£alrla. 
Wa,  la  ne'laEmxa  gEnE'masa  bEgwa'nEinaxs  seqlae'xsdae  lax  aE'nta. 
Wa,   he'x^Ida£meseda   tslEda'qe    5x£e'dxes    ha£madzo'we    le'ewa£ya 
qafs  LEpla'lileq   lax    Lla'sa£yasa   bebEgwanEme.     Wa,  la  ax^e'dxes 
lalaxame   qaes   le    klatslo'dEq    la'xa   aE'nte.     Wa,    le  gugEdzo'ts  30 
la'xa  haema'dzowe  le'£wa£ya.     Wa,  la  guldzo'tsa  aE'nte  laq.     Wa, 
la'xae    ax^e'dxes    tslEba'tsle  qa£s    klunxtslo'desa  Lle'£na.     Wa,  la 
ha'nqas    la'xa    aE'nte.     Wa,  la'x-da£xweda    bebEgwanEme    dax-£- 
Idxa     aE'nte      qa£s      tslEple'des      la'xa     Lle'^na     qafs     tsloqluses 
la'xes  sE'mse.     Wa,  laE'm  qle'qEbalas  la'xa  Lle'^na   qaxs  XE'nLE-  35 
lae    k'lo'Leda    aE'ntaxs    haema'eyaxs    lE'mxwae.       Wit,    g  iT'niese 
gwal  ha^ma'pa   la'e  tse'x-£itsE£wa  a'lta  £wa'pa  qa   naxfides.     Wa, 
gi'hmese  gwal  na'qaxs  la'e  ho'qiiwElsa.     Wa,  laE'm  gwal  la'xeq. 
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1  Herring-Spawn  with  Kelp. — When  |  a  man  wishes  to  invito  his  tribe 
in  for  the  morrow,  |  then  in  the  evening  his  wife  takes  the  steaming- 
box  I  and  pours  some  fresh  water  into  it  until  it  is  half  full.  Then 
5  she  takes  a  ||  bundle  of  kelp  (witli  spawn)  tied  in  the  middle,  and  she 
unties  it  in  the  middle.  Then  |  she  puts  it  into  the  steaming-box  in 
the  evening.  Now  it  is  soaking  in  the  house  during  the  whole  | 
night.  In  the  morning,  when  day  comes,  |  the  man  invites  his  tribe 
in;  but  his  wife  clears  |  the  house,  so  that  it  may  be  clean;  and  after 

10  she  has  finished  clearing  it,  ||  she  spreads  the  mats  around  the  house; 
and  as  soon  as  she  has  finished,  |  she  takes  the  kettles  and  puts  them 
down  by  the  door  of  the  |  house;  and  after  she  has  finished,  she  takes 
her  dishes  and  |  puts  them  down  near  the  door  of  the  house;  and 
when  she  has  finished,  |  she  takes  her  oil  and  her  spoon-basket,  and  || 

15  these  also  are  put  down  by  the  door  of  the  house,  and  also  |  two 
buckets,  and  sometimes  even  four  buckets,  |  for  there  is  much  water 
(needed)  with  the  kelp  with  herring-spawn  when  it  is  boiled.  |  Now 
everything  is  ready.     As  soon  as  |  her  husband  comes,,  he  starts  the 

20  fire  in  the  middle  of  the  house;  and  when  ||  the  fire  blazes  up,  he 
waits  for  the  young  men  of  his  numaym  |  to  come  in.  As  soon  as  they 
come,   he  sends   them   to   call  |  his   tribe   again.     Immediately   the 

1  Herring-Spawn  with  Kelp  (Qii'x'q!Ells  aE'nt). — Wii,  he'£maaxs 
la'e  £ne'nk'  !ex£ideda  bEgwa'nEme  qa£s  Ee'£lalexes  g'6'kulotaxa  lE'n- 
se.  Wii,  la  dza'qwaxs  la'e  8x£e'deda  gEnE'masexa  q  lo'dats  !e. 
Wa,  la  guxtslo'tsa  a'lte  £wap  laq  qa  nEgoya'les.  Wa,  la  ax£e'dxa 
5  yae'Eoyala  q!axq!Eli'se.  Wa,  la  qwe'lalax  yae'Loya£yas.  Wa,  la 
axsta'las  la'xa  q!o'lats!axa  dza'qwa.  Wa,  laE'm  tle'ltalil  sE'nbex 
£wa'sgEinasasa  ga'nuLe.  Wii,  g'i'l£mese  £na/x'£Idxa  gafi'laxs  la'e 
Ee'daietla  bEgwa'nEmaxes  g'6'kCdote.  Wa,  la'La  gEnE'mas  e'kwa- 
xes  g'o'kwas  qa    e'k'lEgwIles.      Wii,   gi'Pmese  gwal    e'kwaxs    la'e 

10  LEpse£stali'lE'asa  klwadzo'we  le'El£wa£ya.  Wii,  g  i'Pmese  gwa'lExs 
la'e  ax£e'dxa  hanEnxLa'nowe  qa  g'ii'xes  hExhani'l  la'xa  osta'lilasa 
g'o'kwe.  Wii,  g'i'Pmese  gwa'lExs  la'e  ax£e'dxes  lo'Elqlwe  qa 
ga'xes  mEx£a'lIia  laxaaxa  osta'lilasa  g'o'kwe.  Wa,  g-i'l£mese  gwa'- 
lExs la'e  ax£e'dxes   L!e'£na    EE£wes   ka'yats!e   yibElo'sgEma.     Wa, 

15  g'a'x£Eraxaa  ax£a'lilElas  la'xa  osta'lilases  g'o'kwe.  We,  he/£meLeda 
naE'ngatsle  £mattsE'ma.  Wii,  £nal£nE'mp!Ena  md'sgEmeda  naE'nga- 
ts!e  qaxs  q!e'nEmaeda£wa'pel  a'xa  q!a'xq!ElIsaxs  ha'nx'LEntsE£wae. 
Wii,  laE'm  £na'xwaEm  la  gwalala.  Wii,  gi'l£mese  g'a'xe 
la'£wunEmsexs    la'e    he'x-£idaEm    la'qolilxes     g'o'kwe.     Wa,    g'i'l- 

20  £mese  x  i'qostaxs  la'e  e'sElax  ha£yii'l£ases  £nE£me'mote  qa  ga'xes 
ho'gwlLa.  Wa,  g'i'l£mese  ga'xExs  la'e  £ya'laqaq  qa  les  e'tse£sta- 
xes  g'o'kfdote.      Wa,  he'x-£ida£mesa   ha£ya'l£a   la  xwe'laqa    ho'qii- 
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young  men  go  out  again  |  to  call  the  guests  again.     Not  long  and 
all  the  guests  come,     [mmediately  the  woman   takes  her  ||  box  of  2-5 
dried  salmon  and  puts  it  down  near  the  door  of  the  house.  |  Immedi- 
ately the  young  men  untie  the  cover,  and  they  scorch  (the  salmon), 
and  several  |  of  them  draw  fresh  water  for  the  guests  to  drink  first. 
Now  we  have  |  finished  with  the  eating  of  the  dried  salmon,  for  I  have 
already  talked  |  about  this.     Then  the  young  men  take  the  kelp  and  || 
break  it  into  pieces  small  enough  for  our  mouths.     As  soon  as  |  it  is  30 
all  in  pieces,  it  is  taken  out  of  the  stcaming-box  with  the  hand,  and 
put  into  |  the  kettles;  and  when  they  are  full,  fresh  water  is  poured 
on;  |  and  they  only  stop  pouring  on  fresh  water  |  when  it  shows  over 
the  pieces  of  kelp.     Then  the  ||  kettles   are  put  on  the  fire.     The  35 
young  men  j  take  the  tongs  and  stir  with  them.     They  keep  on  | 
stirring  until  it  begins  to  boil;   and  when  it  has  been  |  boiling  for  a 
long  time,  the  kettles  are  taken  off  the  |  fire.     Now  it  is  done.     At 
once  the  young  men  take  ||  dishes  and  put  them  down  in  a  row  behind  40 
the  kettles;  |  and   then   the   woman   takes   the  large  long-handled 
dipping-ladle  |  and  gives  it  to  the  young  men.     This  is  used  to  dip  | 
out  the  kelp  from  the  kettle  and  put  it  into  the  |  dishes.     They  only 
stop  dipping  it  into  the  dishes  when. (the  dishes)  are  nearly  ||  full.     As  45 
soon  as  they  have  finished,  they  take  oil  and  |  pour  it  on,  and  they 

wElsa  qa£s  le  e'tse£staxa  Le'£lanEmLe.      Wa,  k!e'st!a  ga'laxs  ga'-  23 
xae  £wI'£laeLa  Le'£lanEme,  wit,    he'x-£ida£mesa    tssda/qe    ax£e'dxes 
xE'myats!e    xEtsE'ma  qa£s  g'a'xe    ha'nstolilas  lax    o'stalilasa  g'5'-  25 
kwe.     Wa,  he'x-£ida£mesa  ha£ya/l£a  xa'xnvklEq.     Wa,  le'da  wao'- 
kwe  rsa'x  alt  a  £wa'pa  qa  na'naqalg'iwesa  klwe'le.     Wa,  laE'mLEns 
gwal  la'xa  xE'msxasaxa  xafma'se   qaxgin  la'x£ida£mek-  gwa'gwe- 
x-seala  laq.     Wa,  le'da   ha£ya'l£a    ax£e'dxa    qla'x'.Elfse  qa£s  k' !o'- 
k!upsa'le  qa    a'£mes    he'ldzEqEla   la'xEns    sE'msex,   wa,    g •iTmese  30 
£wPwu1xsexs  la'e  g6'x£ults!alayo  la'xa  q!o'lats!e  qa£s  le  guxtslo'- 
yo  la'xa    hanE'nx'Lanowe.     Wa,  gi'Pmese    qo'qutlaxs  la'e  giiqlE- 
qasosa  a'lta  £wap.     Wa,  a'l£mese  gwal   gu'qasa  a'lta  £wap  la'qexs 
la'e  ne'l£id  lax  o'kuya£yasa  k'lo'bEkwe  q!a'x-q!Elisa.     Wa,  le  ha'nx-- 
LEndayoweda   lianE'nxxanowe   la'xa    lEgwI'le.     Wii,  le'da  ha£ya'-  35 
ha  ax'e'dxa  k-!e'k!EpLala   qa£s  xwe'tes  laq.     Wa,  la    he'mEnala- 
g  illhEin  la  xwe'taqexs    la'e   maE'mdElqula.     Wa,  he'tla  la  ge'gi- 
lil    maE'mdElqulaxs    la'e    hfinxsa'noweda    hrmE'nxLanowe     la'xa 
lEgwi'le.     Wii,  laE'm  L!o'pa.     Wa,  he'x£ida£mesa  ha£ya'l£a  ax£e'd- 
xa    lo'Elq!we    qa£s    niEx£all'lElis    lax    a'Lalllasa    hanE'nx'Lanowe.  40 
Wa,  le'da  ts!Eda'qe  ax£e'dxa  tse'xLaxa  giltlEXLala  £wa'las  k-ats!E- 
na'qa  qa£s  tslowe's    la'xa   ha£ya'l£a.     Wa,  he'£mis    la   tsEyo'ltsIa'- 
layos    la'xa    h&'nxLaakwe    q!a'x-q!Elisa    qa£s   le    tsetsla'las  la'xa 
lo'Elqlwe.     Wa,  a'hmese  gwal    ts!ets!a'laxa    lo'El(|!wiixs  la'e  Ela'q 
qo'qutla.      Wa,    gi'hmese    gwa'lExs    la'e    axee'dxa    L!e'ena    qass  45 
k!unx£I'des    laq.       Wa,    a'l£mese    gwal     khVnqasa    L.!e/enaxs    la'e 
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47  only  stop  pouring  oil  on  when  |  the  liquid  of  the  kelp  is  all  covered 
witli  it.  Other  |  young  men  pass  the  spoons  around  among  the 
guests;  and  as  soon  as  |  every  one  lias  a  spoon,  the  dishes  are  put 

50  hei'ore  them,  and  they  ||  begin  to  eat  with  spoons;  and  they  eat  for  a 
long  time,  then  they  have  finished.  Then  they  |  cool  themselves 
down  with  fresh  water.  As  soon  as  they  finish  drinking,  the  |  young 
men  take  up  the  dishes  and  take  them  to  the  wives  of  the  |  guests. 
Then  the  guests  go  out.     Kelp  with  herring-spawn  is  not  eaten  j  dry. 

55  It  is  only  eaten  soaked,  and  ||  it  stays  on  the  fire  a  long  time  when  it  is 
being  boiled.  |  That  is  all  about  this.  | 

Herring- Spawn  with  Salmon-Berry  Shoots. — One  thing  |  I  have  for- 
gotten about  the  herring-spawn.  It  is  eaten  dry  with  salmon-berry 
shoots,  |  and  it  is  dipped  into  oil  with  salmon-berry  shoots  when  it  || 

60  is  eaten.     That  is  all  about  this.  | 
f       Mountain- Goat  Butchering. — Now  I  will  talk  |  about  the  mountain- 
goat  brisket.     It  is  cut  off  beginning  at  the  |  soft  place  between  the 
lower  ends  of  the  ribs  and  the  breast-bone,  |  in  this  way: 
As  soon  as  it  has  been  taken  off,  ||  it  is  hung  up  right  over 
5  the  fire  of  the  house.    If  it   — 77777777  11(1/  ls  ver^  ' 
fat,  then  the  side-ribs  are  "Nff  ([[(((()/    cut   off 
from    the     backbone  |  all         Vv-r-, \\     /         ^he  way  down  to  the 
flanks,  and  it  is  in  this  way;  ^--iXXAy  and  |  it  is  also  hung 

up  just   over   the    fire  of   the  house,  and  the  other  piece    also.  | 


47  ha£mElqEyi'n<lEx  £wa'palasa  q!a'x-q!ElIse.  Wa,  le'da  wao'kwe 
haeya'lea  ts tewanaesasa  ka'k'EtslEna'qe  la'xa  klwe'le.  Wa,  gl'l- 
£mese  £wI'lxtoxs  la'e  kax'dzamohlEma   lo'Elqlwe    laq.     Wa,  la'x- 

50  da£xwe  £yo's£ida.  Wa,  le  ge'gflil  £yo'saxs  la'e  gwa/la.  Wa,  le 
ko'xwaxotsa  a'lta  £wa'pa.  Wa,  g  i'l£mese  gwal  na'qaxs  la'eda 
ha£ya'l£a  k'a'gililxa  lo'Elqlwe  qa£s  le  mo't!ots  lax  gEgEnE'masa 
k!we'le.  Wa,  la  hoquwElseda  klwe'lde.  Wa,  laE'm  kle's  hama£ya 
q!a'xq!ElIsaxs  lE'mxwae.     Le'xaEm  ha£ma'pdEmqexs  la'e  tle'lkwa. 

55  Wa,  la'xaa  ge'gixLalaxs  la'e  ha'nxLEntsE£wa  la'xa  lEgwI'le.  Wa, 
laE'm  gwal  la'xeq. 

Herring-Spawn  with  Salmon-Berry  Shoots. — Wa,  he'£mesEn  £nEm 
LlEle'wesE£wa,  aE'ntaxs  ma'yimaaxs  lE'mxwae  la'xa  qhva'lEme. 
Wa,  la  tslEpE'IaEra  la'xa   L!e'£na  yixa  aE'nte  LE£wa  qlwa'lEmaxs 

60  se'xasEwae.  Wa,  laEm  gwal  la'xeq. 
1  Mountain-Goat  Butchering. — Wa,  la£mesEn  etledEl  gwagwexs£alal 
laxa  loq Iiibanosa  £mElxLowe.  Wa,  he£mexs  lae  t!osoya  gagiLEla 
lax  tetExuba£yas  awulgawa£yas  gElEmas  LE£wa  xaqasa  l5q!iiba- 
nowe.  Wa,  la  ga  gwalega  (^.j.  Wa,  gf'l£mese  lawaxs  lae  texu- 
5  stots  lax  nExsta£yasa  lEgwIlases  gokwe.  Wa,  gil£mese  alaklala 
tsEnxwaxs  lae  tsEkodEx  gElganodza£yas  laxes  xE£momowega£ye 
lagaa  laxpElspanodza£yas.  Wa,  la  ga  gwaleg-a  {fig.).  Wa,  laxae 
texustots    lax    nEqostawas    lEgwilases    g-6kwe    LE£wa    apsodEq!as. 
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Then  it  is  smoked  mountain-goat  meat;  for  that  is  its  name  when 
it  is  done  ||  this  way.     (The  man)  also  spreads  the  suet  at  a  place  not  10 
too  |  near  the  fire,  and  he  cuts  out  the  kidney-fat.      He  puts  it  | 
into  a  dish  containing  water.      As  soon  as  all  the  kidney-fat  |  has 
been  taken  out,  he  washes  it  well  in  the  dish  with  water.  |  He  takes  it 
out  and  puts  it  on  a  well-made  new  mat.     He  ||  pours  off  the  water  15 
that  was  in  the  dish,  and  puts  the  dish  down  at  the  place  where  he 
sits.  |  Then  he  takes  up  the  kidney-fat  and  bites  off  a  piece,  which  he 
chews.  |  After  chewing  it  to  pieces,  he  takes  it  out  of  his  mouth  and  | 
puts  it  into  the  dish.     He  does  the  same  with  other  pieces,  |  and  he 
only  stops  when  he  has  chewed  it  all  and  ||  put  it  all  into  the  dish.  20 
Then  lie  goes  down  to  the  beach  and  takes  some  |  fresli  stones.     He 
puts  them  on  the  lire  of  his  house.  |  Then  he  takes  another  dish  and 
puts  it  down  near  |  the  one  containing  the  chewed  kidney-fat.     He 
pours  some  water  |  into  it,  so  that  it  is  not  quite  full.     Then  he  also 
pours  some  water  ||  into  the  dish  containing  the  chewed  kidney-fat;  25 
but  this  dish  is  half  full.  |  After  this  has  been  done,  he  takes  the 
smaller  dish  and  |  washes  it  well.     As  soon  as  it  is  clean,  he  puts  it 
near  the  |  fire,  with  the  inside  towards  the  fire,  in  order  to  dry  it. 
After  this  has  been  done,  he  goes  down  |  to  the  beach  and  searches  for 


Wa,  laEm  xilxEld  emElemElq  !Egaeya  qaxs  he£mae  LegEmsa  he 
gwekwe.  Wa,  laxae  LEpIaLalotsa  yixusEina£ye  laxa  k'lese  alaEm  10 
enExwala  laxa  lEgwile.  Wa,  la  tlosalax  mEtlosas  qa£s  ax£stEn- 
des  laxa  £wabEts!ala  loqlwa.  Wa,  gil£mese  £wi£lamasxa  mEtlo- 
saxs  lae  aekla  ts!ox£w!dEq  lax  £wabEts!awasa  loqlwe.  Wa,  la 
ax£ustEndEq  qa£s  gidzoliles  laxa  eke  alomas  le£wa£ya.  Wa,  la 
giix£edEx  £waf>Ets  lawasa  loqlwe.  Wa,  la  hangalilas  laxes  klwae-  15 
lase.  Wa,  la  &x£edxa  mEtlose  qa£s  q!Ex£Ide  laqexs  lae  malex- 
£widEq.  Wa,  g  il£mese  £wI£we1xexs  lae  dax£IdEq  laxes  sEmse  qa£s 
lExts!odes  laxa  loqlwe.  Wa,  la  hanal  he  gweg-ilaxa  waokwe. 
Wa,  almese  gwalExs  lae  £wl£la  la  malegikwa  qa£s  la  £wl£la  la  Iex- 
tsla,  laxa  loqlwe.  Wa,  la  lEntsles  laxa  LlEma£ise  qa£s  XEx£widexa  20 
alExsEme  t!esEmaqa£s  la  xExuLEnts  lax  lEgwIlases  gokwe.  Wa, 
laxae  ax£edxa  6gu£lame  loq!wa  qa£s  g'axe  hangalllas  laxa  mak  ala 
lax  lExts  lEwasasa  malegikwe  mEtlosa.  Wa,  la  giixtslotsa  £wape 
laq  xa  ha'lsEla£me  k!es  qotla  laq.  Wa,  laxae  guqlEqasa  £wape 
lax  la.  lExts!Ewatsa  malegikwe  mEt!6sa.  Wa,  laLa  nEgoyoxsdala.  25 
Wa,  gil£mese  gwalExs  lae  ax£edxa  ama£j'e  laxes  loqlwa  qa£s  aek!e 
ts!oxiig  indEq.  Wa,  gll£mese  la  eglgaxs  lae  pEx-ElgindEq  laxes 
lEgwile  qa  lEmxug-ax£Ides.  Wa,  gil£mese  gwalExs  lae  lEntsles 
laxa  LlEma£ise  qa£s  alex£idex  £wa£wada.     Wa,  g  il£mese  q laqexs  lae 
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M)  a  piece  of  kelp.  When  lie  has  found  it,  ||  he  cuts  off  a  piece  two  spans 
long  |  from  the  head.  He  carries  it  up  and  puts  it  down  |  by  the 
side  of  the  dish.  Then  lie  takes  down  a  spoon  and  |  puts  it  down. 
Now  the  stones  are  white-hot.     Then  he  |  takes  his  tongs  and  lifts 

35  the  red-hot  stones,  ||  dips  them  into  the  water  in  the  dish,  so  that  the 
ashes  that  stick  on  the  stones  come  off,  |  and  then  he  puts  them  into 
the  chewed  kidney-fat.  |  He  continues  doing  this;  and,  before  a 
great  many  red-hot  |  stones  have  been  put  in,  the  water  in  the  dish 
containing  the  chewed  kidney-fat  begins  to  boil.  |  Then  the  chewed 

40  kidney-fat  begins  to  melt;  and  when  it  is  all  ||  melted,  he  takes  the 
tongs  and  with  them  lifts  the  stones  |  out  of  the  "dish  in  which  the 
fat  is  melted,"  for  that  is  the  name  of  the  dish.  |  He  puts  them  down 
by  the  side  of  the  fire.  When  he  has  taken  them  all  out,  |  he  takes 
the  spoon  and  takes  the  kelp  (bottle)  and  places  its  opening  upward ;  j 

45  and  he  skims  off  the  fat  that  is  now  floating  on  the  water,  ||  and  he  pours 
it  into  the  kelp  bottle.  When  it  is  filled,  he  puts  |  it  down  in  the 
corner  of  the  house  where  it  gets  stiff  quickly.  |  (Some  people  say  that 
in  this  manner  "it  gets  hard"  quickly.)  Then  he  goes  back  |  to  the 
dish,  for  the  fat  is  not  all  done  yet.     He  just  |  takes  a  piece  of  short 

50  broken  cedar-wood,  and  with  it  he  lifts  the  skum  off  from  the  |  fat; 
and  when  it  is  all  out,  he  takes  up  the  dish  and  pours  the  con- 


30  ploqodxa  £malp!Enke  laxEns  q!waq!wax-ts!ana£yex  yix  £wasgEmasas 
gag'iLEla  lax  oxui-'yas.  Wit,  gaxe  dasdesElaq  qa£s  gig-ahles 
lax  makaga£yasa  loqlwe.  Wa,  la  etled  ax£edxa  katshmaqe  qa£s 
gaxe  hang'alilas.  Wa,  la£me  memEnltsEmx-£Ideda  tlesEme.  Wa,  la 
ax£edxes  tsIesLala  qa£s  k'!ip!ldes  laxa  x-IxIxsEmala  t!esEma  qa£s  la 

35  hapstEiits  laxa  £wabEts!ala  loqlwa  qa  lawayesa  gfma£ye  lax  osgEma- 
£yas.  Wa,  la  axstEnts  laxa  texts  tewasasa  maleg  ikwe  £mEt!osa.  Wa, 
la  hanal  he  gweg'ile.  Wa,  k'!est!a  alasm  q  lenEma  xix  ixsEinala 
tlesEmxs  lae  niEdElx£wIde  £wapalasa  maleg  ikwe  £mEt!osa.  Wii, 
he£mes  la    yax£Idaatsa   malegikwe  £mEt!osa.      Wa,   gil£mese  £wl£la 

40  yax£TdExs  lae  xwelaqa  ax£edxes  tsIesLiila  qa£s  k- lipiistalexa  t!esEme 
laxa  la  tsexatsle  loq!waxa  £yasEkwe  qaxs  he£mae  LegEmsa  loqlwe. 
Wa,  la  k-!ibEn5lisElaq  laxa  lEgwile.  Wa,  g'il£mese  £wI£lostaxs  lae 
ax£edxa  k-ats!Enaqe.  Wa,  laxae  ax£edxa  £wa£w<ide  qa£s  eklaxstala- 
maseq.     Wa,  la    ax£witsa  katslsnaqe  laxa  la  pEX'a'leda  £yasEkwe 

45  qa£s  la  tsets!alas  laxa  £wfi£wade.  Wa,  gil£mese  qot!axs  Ir.e  EagalT- 
las  laxa  onegwllases  g'okwe  qa  halabales  L!ax-£lda.  (Wa,  la.£nek"eda 
waokwe  bEgwaiiEma  qa  halabales  Lox£wida.)  Wa,  la  aedaaqa 
laxa  loqlwe  qaxs  k-!es£mae  £wl£leda  £yasEkwe.  Wa,  a£mese  la 
ax^edxa  koq!a£ye    k!wa£xLawa    qa£s    kihviistalexa    ts!ets!Emotasa 

50  £yasF.kwe.      Wa,  g'il£mese  £wl£ldstaxs    lae  dagildaq  qa£s  giixts  lodes 
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tents  |  into  the  small  dish  for  cooling  tallow.     In  most  cases  the  51 
water  |  in  it  goes  with  the  fat.     He  takes  it  to  the  corner  of  the  house, 
to  a  |  level  place,  so  that  it  does  not  cant  over  to  one  side  as  it  stands 
on  the  iloor,  so  that  the  cake  of  tallow  will  not  be  |  thicker  on  one 
side  than  on  the  other,  so  that  it,  may  be  just  even.  ||  After  it  has  been  55 
in  the  corner  for  one  night,  the  owner  goes  to  take  it.  |  lie  puts  down 
the  ice-cold  tallow  in  the  dish  by  the  side  of  the  fire,  so  that  |  the 
upper  side  gets  warm;  and  when  it  is  warmed  through,  he  turns  it 
around  j  so  that  the  upper  side  also  becomes  warm;  and  wheal  that 
is  also  warm,  |  the  tallow  is  melted  all  around.     Then  the  ||  man  60 
lifts  up  the  ice-cold  tallow  cake  and  raises  it  on  one  side,  |  and  immedi- 
ately the  cohl  tallow  cake  slips  out  of  the  dish.  |  Then  he  takes  a  broad 
piece  of  soft  white  cedar-bark  and  wraps  it  all  around  |  it  and  puts  it 
into  a  box.     He  takes  the  kelp  bottle  |  and  just  breaks  it  off;  and 
when  he  gets  all  the  tallow  out  of  the  ||  kelp  bottle,  he  takes  soft  65 
cedar-bark  and  wraps  it  around  it;  |  and  he  puts  it  into  a  small  box, 
which  he  keeps  by  his  side.  |  It  is  the  box  in  which  his  wife  keeps  her 
comb  and  her  |  cedar-bark  towel;  for  the  Indians  use  the  kidney- 
tallow  of  the  goat  to  grease  their  |  faces  in  cold  weather  in  the 
winter,  ||  for  it  is  hard  and  the  color  of  snow.     When  the  day  is  hot  \  70 
in  summer,  the  men  and  the  women  also  rub  tallow  on  their  faces,  | 
so  that  they  may  not  be  sunburned;  and  when  it  is  very  cold  in  | 


laxa  ama£ye  L!oxwats!axa£yasEkwe  loqlwa.    Wa,  la  lanux"me  £wapa-  51 
ga£yasa  £yasEkwe  laq.      Wa,   laxaes   laxa   onegwilases  g-okwe  laxa 
mEmaele  qa  k-!eses  tsetaleda  loq!waxs  ka£nelae  qa  kMeses  wakwa- 
gawa£ya  apsba£yasa    £yasekwases    apsba£ye    qa    a£mese  £iiEmokwa. 
Wa,  gil£mese  xamael  laxa  onegwllaxs  lae  ax£ededa  axnogwadaseq  55 
qa£s  la  ha£nolisasa  iJdxwats!axa  £yasEkwe  loq!wa  laxes  lEgwile  qa 
ts!Elx£wides  6sgEma£yas.     Wa,  g"il£mese   ts!Elxusaxs  lae  xwelElllaq 
qa  ogwaqesa  apsotaga£ye  ts!Elx£wida.     Wa,  g-il£Einxaawise  ts!Elxu- 
saxs  lae  yax£ide  awi£stasa  £yasEkwe.     Wa,  he£mes   la  dax-£idaatsa 
bEgwanEmaxa  L!oxwats!axa  £yasEkwe  loqlwa  qa£s  q5x£wideq.     Wa,  60 
hex,£ida£mesa    L!5xEkwe  £yasEku    tsax-£wults!a    laxa  loq'.we.      Wa, 
hex-£ida£mese  ax£edxa  £wadzowe  £mEla  k-adzEku  qa£s  qlEnepsEmdes 
laq.     Wa,  la  gits!ots    laxes    xEtsEme.     Wa,  la  ax£edxa  £wa£wade. 
Wa,    tVmese    wEk'olaq.       Wii,  g-il£mese    £wi£lagilEna   £yasEkwaxa 
£wa£wadaxs  laaxat!  ax£edxa  k'adzEkwa  qa£s  q!Enep!F.ndes  laq.     Wa,  65 
la£xae    gits  lots  laxes    he£niEnfda£me     hanodzilel     xaxadzEiua     lax 
g  iyimtslEwasases    XEgEme    LE£wis    dedEgEmyiwe    qloyaak"   £mEla 
k-adzEkwa  yises  gEiiEme  qaxs  he£mae  £yasEkulasa  bfiklumaxes  go- 
giima£yaxa  £wu(hllaxa  ts!awunxeda  £yasEkwas  £mEt!osasa  £niElxLowe 
qaxs    plesae  loxs    yae   gwestowa  naye.     Wa,  g11£mese   tslElkweda  7d 
£n;llaxa  heEnxe,  wa,  laxae  £yasEkrimdnaxweda  bebEgwanEme  LEewes 
tsledaqe  qa£s  k'lese    kluxwa.     Wii,  g'il£mese    Loma  ewudasxstalaxa 
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winter,  the  tallow  is  taken  and  chewed;  and  |  when  it  is  all  in  pieces, 

75  it  is  put  in  the  palm  of  the  right  hand.  ||  (The  man)  pushes  the  palm 

of  his  left  hand  over  it  and  rubs  the  hands  together,  |  so  that  all  the 

fat  is  between  the  hands.     Then  he  presses  it  all  over  |  his  face;  and 

when  the  face  is  covered  with  it,  it  is  white  all  over  |  with  tallow. 

Then  the  cold  and  the  |  wind  do  not  go  through  it.     Generally  it  is 

80  the  woman  who  works  on  the  ||  kidney-fat  of  the  mountain-goat  when 

it  is  melted;  but  sometimes  the  |  man  melts  the  kidney-fat  of    the 

mountain-goat,  when   his  wife  does  not  know  |  how  to  do  it,  for  not 

everybody   knows   how   to   melt   it   and  |  how   to   handle    it.     The 

kidney-fat  of  the  goat  is  not  used  as  food,  |  for  it  is  only  good  for 

greasing  the  face.     That  is  all  about  this.  || 

1       Stomach-Fat     of     Mountain-Goat. — Now   I   will   talk  |   about   the 

stomach-fat  when  it  is  eaten.     When  the  mountain-goat  hunter  has 

much  of  it,  I  he  keeps  it.     Sometimes  he  has  eight  |  large  boxes  of 

the  stomach-fat  of  mountain-goats.  || 

5      The  mountain-goat  hunter  does  not  often  give  a  feast  of  the  | 

stomach-fat,  for  the  head  chief  of  the  tribe  |  always  gives  feasts  of 

stomach-fat  of  the  mountain-goat,  when,  if  the  hunter  has  the  daughter 

of  the  head  chief  for  his  wife,  |  he  gives  as  a   marriage-present  the 

stomach-fat   |   to    his  father-in-law;    and    when    the  chief   has  no 

10  daughter,  ||  a  canoe  will  be  due  the  mountain-goat  hunter,  or  his  son 

73  tslawunxaxs  lae  &x£etsE£weda  £yasEkwe  qa£s  malex£wideq.  Wa,  gll- 
£mese  la  £wPwe1xsexs  lae  axdzox-ts!anEnts  lax  nEgEdza£yases  hel- 

75  k-  !otdzaya£ye.  Wa,  la  Lax£Itses  gEmxolts  !ana£ye  hlqexs  lae  dzakodEq 
qa  las  gwegfildzod  laxes  £waxsolts!ana£yaxs  lae  k!wa'k!ux£wots 
laxes  goguma£ye.  Wa,  g*il£mese  hamElqumxs  lae  aEm  £mElgEmes 
goguma£yasa  £yasEkwe.  Wa,  laEm  £wexsEwatsa  £wudala  LE£wa 
yala  laxeq.     Wa,  laEmLa  qlunala  hededa  tslEdaqe  eaxalaxa  £mEt!o- 

80  sasa  £mElxLowaxs  lae  tsexaq.  Wa,  la  £nal£nEmp!Ena  he£meda 
bEgwanEme  tsexaxa  £mEt  !osasa  £mElxLaxs  kMesae  q!a,LEles  gEiiEmax 
gwegilasasa  tsexaq  qaxs  kr  !esae  £naxwa  q!a.LEleda  tsledaqax 
gwegilasaq.  HeEm  k!es  ha£ma£yecla  £mEt!osasa  £mElxLowe  qaxs 
lexamae  eklilax  £yasEkiilaxa  gogiima£ye.  Wa,  laEm  gwal  laq. 
1  Stomach  -  Fat  of  Mountain  -  Goat. — Wa,  la£mesEn  gwagwexs£alal 
laxa  £yExusEma£yaxs  lae  ha£ma£ya.  Wa,  he£maaxs  lae  qlenEme  la 
axelaxusa  tEwe£nenoxwaxa  £mElxLowe  yixs  £nal£nEmp  !Enae  qoqut!e- 
da  £maltsE'me  awa'  xexEtsEmxa  £yExusEma£yasa  £mElxLowe. 
5  Wa,  la  k-!es  qlunala  he  k!welasa  tEwe£nenoxwaxa  £mElxLowasa 
£yExllsEma£ye  qaxs  haeda  xamagEma£ye  glgamesa  ]eiqwalaLa£ye  he- 
mEnala  klwelatsa  £yExusEma£yasa  £mElxLowe  yixs  gEg'adaas  xuno- 
kwas.  Wa,  la  wawadzeda  tEwe£nenoxwaxa  £mElxLases  £yExusEma- 
eyasa  £mElxLowe  laxes  nEgumpe.     Wa,    gil£mese    k!eas    xunokwa 

10  tEwe£nenoxwaxa  £mElxLowe  lae  galasa  xwakluna  laq  loxs  xwesaaq 
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will  receive  a  marriage-present  |  (from  the  chief) ,  or  he  will  give  all 
marriage-present  |  to  the  wife  of  the  mountain-goat  hunter. '     He 
must  give  a  marriage-feast  of  stomach-fat  of  the  mountain-goat  |  to 
the  chief,  although  she  is  his  own  wife.  Now  he  has  given  for  a  marriage- 
feast  |  the  stomach-fat  of  the  mountain- goat,  and.  the  dried  brisket,  || 
and  the  dried  sides,  to  his  father-in-law;  and  sometimes  |  there  are  15 
as  many  as  eight  large  boxes  full.     When  it  is  thoroughly  dried,  | 
his  wife  puts  it  into  boxes;  and  when  he  gives  it  |  to  his  father-in-law 
to  give  a  marriage-feast,  then  the  people  at  once  take  a  new  |  small 
canoe  and  carry  it  into  the  house  of  the  chief.     They  put  ||  it  down  at 
the  left-hand  side  of  the  door  of  the  house.     They  carry  in  |  much  20 
water  and  pour  it  into  the  small  canoe;  |  and  when  it  is  nearly  half  full, 
they  stop  pouring  in  the  water,  |  and  they  open  the  boxes  of  dried 
brisket  and  the  boxes  of  dried  sides.  |  They  put  them  into  the  water 
in  the  small  canoe.  ||  There  they  are  soaked.     When  they  are  all  in( 
they  put  |  short  boards  over  them;  and  they  take  large  stones  and  25 
put  them  |  on  to  keep  the  dried  brisket  and  the  dried  sides  under 
water.  |  After  they  have  been  soaked  for  three  days,  the  chief  calls  | 
all  the  tribes  to  come  and  eat  dried  ||  mountain-goat  briskets.     As 
soon  as  the  one  who  invites  |  all  the  men  goes,  the  chief's  numaym  carry  30 
up  |  many  fresh  stones  and  put  them  into  the  fire  in  the  middle  of 


qa£s  bEgwanEme  xiinokwa,  loxs  he£mae  xwesagllxa  tEwe£nenoxwaxa 
EmElxLowe  gEnEmas.     Wa,  la  wawadzEs  £yExusEma£yasa  £mElxLowe"  1 1 
laxa  gigama£ye  qaxs  qEs£maaq  gEnEma.     Wa,  la£me  £wl£la  wawa- 
dzEsa  £yEXusEma£yasa  -melxLowe   LE£wa   xilkwe  loqhtbano.     Wa 
he£misa   x'ilkwe   ewanudze   laxes   nEgu'mpe,   yixs   £nal£nEmp  tenae 
EmalgunaltsEm  awa  xexEtsEma  qaxs  gil£mae  alaklala  lEmx£wedExs  15 
lae    gEnEmas    hants!ots    laxa    xexEtsEme.     Wa,    gil£mese    wawa- 
dzEx-£Idxes    nEgfimpaxs    lae    hex£idaEin    ax£etsE£wa  alolaqe    xwa- 
xwaguma  qa£s  la  LEllLas  lax  gokwasa  glgama£ye  qa£s   la  hanga- 
4lEm  laxa  gEmxotsalilasa  t!Ex-ilasa  gokwe.     Wa,  la  tsex£itsE£wa 
qlenEme  £wapa   qa£s    la   gux£alExsElayo    laxa  xwaxwagiime.     Wa,  20 
gil£mese    Elaq    nEgoxs    lae    gwal  gux£alExsElasa   £wape   laq.     Wa 
la  x-6x£w!tsE£wa   loq!ubanoats!e    xexEtsEma   LE£wa    ewanodzaatsle 
xexEtsEma   qa£s   la    ax£stalayu    lax    toxsasa    xwagwagume.      Wa 
laEm    t!elasE£wa.      Wa,    gll£mese    £wl£la£staxs    la'e   pagegintsosa' 
ts!ats!axusEme.     Wa,  la  ax£etsE£weda  awawe  tlesEm  qa£s  la  t!agi-  25 
dzoyo  laq  qa  tlebEkilisa  xilkwe  loqlubano  LE£wa  xilkwe  ewano_ 
dza£ya.     Wa,  het!a   la   yuduxuxse   £nalas    tlelkwaxs   lae    Le£laleda 
glgama£yaxa  q!enEme  lelqwalaLa£ya  qa  gaxes  x-ixilg-Exa  xilkwe 
loqlubanosox  £mElxLowe.     Wa,   g"il£mese   g-axa    la    Le£lalaxa    £na- 
xwa   bebEgwanEmxs    lae  £nE£memotasa  g-Igama£ye   XExusdesElaxa  30 
qlenEme    alExsEm   tlesEma     qa£s     le    xExuLalas    lax    laqawalilasa 

'  As  though  the  hunter's  son  or  his  wife  were  the  chief's  daughter. 
75052—21—35  eth— pt  1 28 
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the  |  feasting-house.      Others  go  to  get    large  oil-boxes,  |  and  put 

35  them  down  at  the  end  of  the  fire,  towards  the  door  of  the  ||  house. 
Still  others  go  to  get  long  tongs,  and  put  |  them  down.  As  soon  as 
everything  is  ready,  |  the  stones  are  white-hot,  and  the  oil-boxes  are 
filled  |  with  water  that  has  been  carried  in  by  others  of  the  chief's 

40  numaym.  |  When  the  guests  come  in,  young  men  take  the  tongs  ||  and 
take  up  the  red-hot  stones,  and  put  them  into  the  |  water  in  the  oil- 
boxes.  When  the  water  begins  to  boil,  some  of  the  |  young  men  take 
large  baskets  and  put  the  soaked  |  briskets  and  side-pieces  into  them. 
When  |  the  baskets  are  full,  they  put  them  into  the  boiling  water; 

45  and  when  ||  they  are  all  in  it,  they  put  more  red-hot  stones  |  outside 
around  the  baskets.  Then  the  water  boils  hard;  |  and  after  it  has 
been  boiling  quite  a  while,  it  is  done;  they  take  |  broad,  short  boards 
and  put  them  down  next  to  |  the  oil-boxes  on  the  side  towards  the 

50  door  of  the  house.  ||  They  take  the  baskets,  one  man  lifting  on  each 
side,  take  them  out  of  the  oil-box,  and  |  pour  out  the  contents  on  the 
short  boards.  Some  of  the  |  young  men  go  to  get  long  roof-boards, 
which  are  laid  down  flat  |  infrontof  thefeasters.  Theypull  to  pieces 
the  cooked  brisket,  so  that  |  there  will  be  enough  for  all  the  feasters. 

'55  As  soon  as  they  finish,  the  young  men  take  ||  the  pieces  of  brisket, 

33  k!weladzats!e  gokwa.  Wa,  lada  waokwe  ax£edxa  awawe  k-!ek!Em- 
yaxLa  qa£s  la  £mExstolilElas  lax  gwena£yasa  lEgwIle  laxa  t  !Ex-ilasa 

35  gokwe.  Wa,  lada  waoku  ax£edxa  gilsgilt!a  k- !lk"  tepLala  qa  gaxes 
gwalll  katk-Edila.  Wa,  g-ll£mese  £wl£la  la  gwaxgulilExs  lae 
memEnltsEmeda  tlesEme.  Wa,  laEmxae  naEngoyoxsdaleda  k-!e- 
k-!EmyaxLaxa  £wape  tsanEmsa  waokwe  lax  £nE£memotas,  wa, 
giPmese  gax  £wI£laeLa  klwelaxs  lae  ax£ededa  ha£yal£axa  k- !ipLalaa 

40  qa£s  k!Ip!edes  laxa  xix-ixsEmala  tlesEma  qa£s  la  kMIpstalas  lax 
£wabEts!awasa  kMlkMimyaxLa.  Wa,  giPmese  mEdElx£wedExs  laeda 
waokwe  ha£yal£a  ax£edxa  awawe  lelExa  qa£s  mots!alesa  t!elku 
loqlubano  laq  LE£wa  ewanodza£yasa  £mElxLowe.  Wa,  gil£mese 
qot!axs  lae  k'loxstEnts   laxa    maEmdElqfda  £wapa.     Wa,  gil£mese 

45  £wi£lastaxs  lae  et!ed  k- lipstalayowa  xix-ExsEmala  t!esEm  lax 
awl£stasa  laElxa£ye.  Wa,  la£me  alakMala  la  maEmdElqrde  £wapas. 
Wa,  het!a  la  gegilll  maEmdElqulaxs  lae  Llopa.  Wa,  la  ax£etsE£wa 
£wI£wadzowe  ts !ats !ExusEma  qa£s gaxe  pax£alelEm  laxa  maglnwall- 
lasa  k- !lk- limyaxLa   laxa    gtmalile    laxa    tlExtlasa    g-6kwe.     Wa, 

50  la  dadanotsE£wa  lExa£ye  qa£s  k-  loxustanowe  laxa  k"  limyaxLa  qa£s 
la  gugEdzodayuwe  g-its!awaq  laxa  ts!ats!Exusame.  Wa,  la  ax£ededa 
waokwe  ha£yal£axa  gildEdzowe  saokwa  qa£s  la  pax£alilas  lax 
Llasalilasa  klwele.  Wa,  la  k!uJk!upsalasE£wa  Llope  loqlubano  qa 
helts lExtowes    laxa    klwele.     Wa,    gll£mese   gwalExs  lae  ax£ededa 

55  ha£yal£axa   k!ulk!upsaakwe    loq!ubana    qa£s    la    gedzodalas    laxa 
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place  them  on  |  long  boards  in  front  of  each  guest.     When  they  have  56 
all  been  put  down,  |  the  chief's  speaker  speaks,  and  |  tells  the  guests 
to  take  the  meat  and  to  eat  it.     Then  |  all  the  guests  stretch  out  their 
hands,  take  up  the  cooked  soaked  brisket,  and  eat  it.  ||  They  do  not  60 
drink  water  before  they  begin  to  eat;  for  they  are  afraid  to  drink  | 
when  eating  fat  brisket,  for  fear  that  the  cold  water  might  make  hard 
the  |  tallow  in  their  stomachs.     After  they  have  eaten,  the  guests  | 
take  home  to  their  wives  what  is  left.     The  feasters   are  told  |  to 
sing  their  feasting-songs,  and  the  guests  at  once  begin  to  ||  sing  their  65 
f easting-songs.     Immediately  the  young  men  |  open  the  boxes  con- 
taining the  stomach-fat.     They  take  a  new  |  woven  mat  and  spread 
it  to  the  left  of  the  door  of  the  |  house.     They  take  stomach-fat  out 
of  the  box  and  |  put  it  on  the  mat.     After  it  has  all  been  taken  out, 
two  ||  young  men  count  the  number  of  guests.     They  carry  a  number  70 
of  split  |  long  slender  cedar-sticks  that  have  been  counted,  and  they 
give  one  stick  to  |  every  one  of  the  guests.     These  are  used  to  put  the 
stomach-fat  |  at  one  end  of  the  cedar-stick  when  they  melt  it  in  the 
fires  of  their  own  houses.  |  There  may  also  be  more  sticks  than  the  num- 
ber of  feasters.    As  soon  as  they  know  the  ||  number  of  the  guests,  they  75 
cut  the  stomach-fat  into  pieces,  so  that  every  |  guest  gets  one  piece. 
When  it  has  all  been  cut  up  into  pieces,  they  distribute  |  it.     When 


yagudzowe  lax  £nEqEma'lllasa  yeyagwadas.     Wa,  g-il£mese  £wilg'a-  56 
IiIexs    lae  yaq!Ega£le    yayaqlEntemilasa    gigama£ye.      Wa,  laEm 
waxaxa   klwele  qa    daxalagis   qa£s    q!Es£Ide.      Wa,    hex£ida£mese 
enaxwa  daxeda  klwelaxa  Llope   t!elku   loq!ubana  qa£s  hamx£ideq. 
Wa,  laEm  hewaxa   nanaqalg'iwalax   £wapa  qaes  kilEma£e  naqeda  60 
qlEsaxa  tsEnxwa  loqlubanaxa   £wuda£sta   £wapa   qo   L!ox£wId  laxa 
tsEnxwa£yas,   lax   tEk"!as.     Wa,  glPmese  gwal  qlEsaxs  lae  motlo- 
yiwe  mamotasa  klwele  laxes  gEgEnEme.     Wa,  la£mese  waxasE£wa 
klwele  qa£s  k!welg-a£le  dEnxEla.     Wa,  hex-£Ida£mese  klwele  dEnx£- 
etsa  klwelayalayowe  qlEmdEma.      Wa,  laLe  hex-£ida£meda  ha£yal£a  65 
x-oxu£widxa  £yExusEma£yaats!e  xexEtsEma.     Wa,  la  ax£etsE£wa  alo- 
mase  kMEta  le£wa£ya  qa£s  LEpIalllEme  laxa  gEmxotsalilasa  tlexilasa 
gokwe.     Wa,  la  ax£wults !alasE£wa  £yExusEma£yasa  £mElxLowe  qa£s 
la  g-idzolilElas  laxa  le£wa£ye.     Wa,  g-il£mese  £wl£laxs  laeda  ma£lokwe 
ha£yal£a   gilpax  £waxaasasa    klwele,  yixs    dalaaxa   hEwekwe   xoku  70 
gilsg-ilt!a  wIswElto  k!wa£XLawa.     Wa,  la  yaqwasa  £nal£nEmts  !aqe 
laxa  £nal£nEmokwe  laxa  klwele.     Wa,  heEm  axba£yaasltsa  £yExusE- 
ma£yeda  k!wa£xLawe  qo  lal  tsex-a,LEq  laxa  lEgwIlases  gigokwe.   Wa, 
laxae    hayaqax    £waxaasasa     klwele.     Wa,    gil£mese     q!al£aLElax 
£waxaasasa  k  Iwelaxs  lae  t  lot  !Ets  lEndxa  £yExusEma£ye  qa£s  hosEmdes  75 
lax  £waxaasasa  k Iwele.     Wa,  g-Il£mese  £wIwu1xsexs  lae  yax£widayo 
laq.     Wa,  gil£mese  gwalExs  lae  ts  !Elwax£etso£sa  £ya£yaq  lEntemelasa 
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78  this  has  been  done,  the  chief's  speaker  begins  to  praise  them.  | 
The  guests  never  eat  any  of  the  stomach-fat  |  of  the  mountain-goat, 

80  but  go  out.  This  important  feast  ||  is  given  to  many  tribes;  namely, 
dried  brisket  and  sides,  |  and  also  the  stomach-fat  of  the  mountain- 
goat;  for  there  is  a  myth  about  it  and  |  about  the  seal,  for  it  is 
valued  more  highly  than  an  oil-feast  by  |  many  tribes.  As  soon  as  the 
former  guests   enter  their  houses,  |  they  distribute  the  split  cedar- 

85  sticks,  for  all  the  guests  carry  them  ||  to  theirwives  with  the  stomach- 
fat.  The  women  at  once  |  bite  off  a  piece  of  the  fat  and  chew  it; 
and  after  it  has  been  chewed,  |  they  put  it  on  the  end  of  a  split  cedar- 
stick,  so  that  there  is  a  knob  of  fat  at  the  end,  |  for  they  only  wish 
it  to  be  large  enough  to  go  into  the  mouth.  They  put  the  knob  | 
into  the  fire;  and  when  the  stomach-fat  is  melted,  they  put  it  into 

90  the  ||  mouth  and  suck  the  knob.  When  all  the  melted  tallow  has 
been  sucked  off,  |  they  put  the  knob  into  the  fire  again;  and  when  it 
begins  to  drip  |  with  the  melted  fat,  they  put  it  back  into  the  mouth; 
and  they  |  only  stop  when  there  is  only  skin  left  at  the  end  of  the 
fat-stick.  They  only  |  suck  it  off  and  eat  it.  That  is  all  about  this.  || 
1  Mountain- Goat  Brisket. — When  there  are  two  rival  |  chiefs  in  one 
tribe,  and  each  has  a  |  son-in-law  who  is  a  mountain-goat  hunter, 
they  watch  each  other  |  when  they  give  feasts.  When  the  chief's 
5  mountain-goat  hunter  ||  has  ten  boxes  of  dried  briskets  and  |  sides 


78  g'igama£ye.  Wa,  laEm  hewaxaEm  hamx£ideda  klwelaxa  eyExusE- 
ma£yasa  £mElxLowaxs   lae  hoquwElsa.     Wa,  heEm  awilgala  k!wel- 

80  tsosa  qlenEme  lelqwalaLa£ya  xilkwe  loqlubano  LE£wa  ewanodza£ye; 
wa,  he£misLeda  £yExusEma£yasa  £mElxLowe  qaxs  nuyambalae  LE£wa 
megwate;  yixs  he£mae  naliLElasa  L!e£naxs  klweladzEmae  laxaaxa 
qlenEme  lelqwalaLa£ya.  Wa,  giPmese  laeLeda  klwelde  laxes  g'ig'o- 
kwaxs  lae  tslasa  xokwe  k!wa£xLa  qaxs  £naxwa£me  daleda  klweldaq 

85  laxes  gEgEnEme  LE£wa  £yExusEma£ye.  Wa,  hex£ida£mesa  tsledaqe 
q!EX£Id  laxa  £yExusEma£ye  qa£s  malex£wldeq.  Wa,  g-il£mese  £wi- 
we1x-sexs  lae  axbEnts  laxa  xokwe  k!wa£xLawa  qa£s  la  qoloxbeq; 
yixs  a£mae  £nex-  qa  heldzEqEles  laxes  sEmse.  Wa,  la,  tsexLEnts 
laxes  lEgwIle.     Wa,  giPmese  yax£ida  £yasEkwaxs  lae  axeLas  laxes 

90  sEmse  qa£s  k- lExiiltsEmayeq.  Wa,  gil£mese  £wl£lawa  yaxayasEkuxs 
lae  xwelaxLEnts  laxes  lEgwIle.  Wa,  gil£Emxaawise  la  ts!ets!aoku- 
laxs  lae  xwelaqa  axeLas  laxes  sEmse.  Wa,  al£mese  gwalExs  lae 
aEm  la  Llesa  axba£yaxa  tsexpleqe  k!wa£XLawa.  Wa,  a£mese  la 
klumtodEq  qa£s  ha£mx,£ideq.  Wa,  laEm  gwal  laxeq. 
1  Mountain-Goat  Brisket. — Wa,  giPmese  £waxsek!usa  £ma£lokwe 
gigigamesa  £nEmsgEmakwe  lelqwalaLa£ya,  wa,  la  qlwalxoEm  ne- 
nEgwayatsa  tetEwe£nenoxwaxa  £mElxLowe,  wa,  lalaxalaxs  doqwa- 
laplae  yisa  k Iwelatsayase.  Wa,  gil£mese  laLa  tEwe£nenoxwasa 
5  g-Igama£yaxa  nEqasgEme  xexEtsEm  x"ilku  loq!ubanowats!a  LE£wa 
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and  the  stomach-fat  of  the  mountain-goat,  |  then  the  mountain-goat  6 
hunter  of  the  chief  of  the  other  side  tries  to  get  also  |  that  number  of 
boxes  which  is  the  number  of  goats  obtained  by  his  rival;  and  this 
is  also  the  same  |  in  recent  times,  when  they  have  kettles.     When 
the  ||  mountain-goat  hunter  gives  the  marriage-present  to  the  chief  10 
his  father-in-law,  the  latter  |  soaks  the  meat,  as  I  described  before 
the  soaking  of  dried  briskets  and  |  sides  when  they  soak  them  in  a 
small  canoe.     After  three  |  days  they  call  all  the  tribes;  and  as  soon 
as  |  the  messenger  comes  back,  they  build  a  fire  in  the  chief's  house.  || 
They  take  large  kettles  and  place  them  by  the  side  |  of  the  fire,  and  15 
the  young  men  go  to  draw  water  and  pour  it  into  the  |  kettles. 
When  they  are  half  filled  with  water,  the  |  young  men  take  the 
soaked  briskets  out  of  the  soaking-canoe,  |  and  they  go  and  put  them 
into  the  kettle.     They  only  stop  when  ||  these  are  filled.    They  do  this  20 
with  the  other  kettles  too.  |  Then  the  young  men  put  them  on  the  fire; 
and  when  the  water  |  begins  to  boil,  the  young  men  go  again  to  invite 
all  the  tribes.  |  Then  the  rival  chief  goes  in  first  with  his  numaym.  | 
They  enter  the  house  and  sit  down  at  their  seats,  for  they  do  not 
wish  ||  the  rival  chief  to  say  that  he  is  afraid  to  go  to  the  feast;  and  25 
after  him  come  all  the  |  other  guests.     Then  they  start  singing  the 
feast-songs,  |  and  they  sing  the  feast-songs  |  of  the  rival  of  the  host. 


ewanodza£y  aats  !a ;    wa,  he£mesa  £yExusEma£yasa  £mE'lxLowe.     Wa,  6 
la    tEwe£nenoxwas   apsilasa  gigame£  ogwaqa  laloL.'axa  he£maxat! 
£waxasgEm  xEtsEme  £waxaasas  yanEmases  doqwalap  !ote,  ogwaqaxwa 
ale  £naiasa  lax  axnogwatsa  h&nxxanowe.     Wa,  gil£mese  wawadzeda 
tEwe£nenoxwaxes  glgama£ye  nEgumpaxs  lae  hex£idaEm  nEgEtEwex  10 
t  !elalaena£yasa  galEn  gwagwexs£alasa  laxa  loqlubanowe  LE£wa  ewa- 
nodza£yaxs  lae  t'.elaso  laxa  xwaxwagume.     Wa,  laxae  yfiduxup!En- 
xwa£se  £nalasexs  lae  Le£lalasE£wa  £naxwa  lelqwalaLa£ya.     Wa,  gil- 
£mese  g-axeda  Le£lalElgisaxs  lae  hex£idaEm  laqolllasE£wa  gokwasa 
gigama£ye.   Wa,  la  ax£etsE£wa  awa£we  hanxxanowa  qa£s  ha£nolIlEme  15 
laxa  lEgwile.     Wa,  la  tsada  ha£yal£axa  £wape  qa£s  la  guxts  !alas  laxa 
hehanxxanowe.     Wa,  gil£mese  naEngoyoxsdalaxa  £wapaxs  lae  ax- 
wtistEndeda  ha£yal£axa  tlelkwe  loqlubano  laxa  t!elats!e  xwaxwagum 
qa£s   la  axstEnts    laxa    h&nxxanowe.     Wa,   al£mese  gwalqexs   lae 
qot!a.     Wa,  la    £naxwaEm   he    gwex£Idxa    waokwe    hanEnxxana.  20 
Wa,  lada    h&£yal£a    hanxxEnts   laxa  lEgwile.     Wa,   glPmese  ms- 
dElx£w!dExs  laeda  ha£yal£a  etse£staxa  £naxwa   lelqwalaLa£ya.     Wa 
hexsa£mesa    epsile     gigame£    g-alaeLa     LE£wis   £nE£memote    g-ax 
hogwlLa  qa£s  k!us£allle  laxes  k!wek!wa£ye  qaxs  gwaqlElaq  £nexso£ses 
apslle  gigame£  kilElas  klweladzEmas.     Wa,  gaxe  £wl£la  alxLa£ye  25 
waokwe  k!welwutLEs.     Wa,  hex-£ida£mese  waxaso£  qa£s  k!welga£le 
dEnxElasa  k!we£lala  qlEmdEma.     Wa,  he£mis  dEnx£edayuwe  k!we- 
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As  soon  as  they  sing,  |  the  rival  of  the  host  rises;  and  when  his  song 

30  is  ended,  ||  he  promises  a  feast.  After  he  has  done  so,  he  sits  down. 
Then  the  |  boxes  of  stomach-fat  are  opened,  and  the  stomach-fat  is 
taken  |  out  of  the  boxes  and  placed  on  mats.  It  is  cut  into  pieces  | 
by  the  young  men.     When  it  is  all  cut  up,  the  kettles  |  are  taken 

35  from  the  fire  and  placed  around  the  ||  fire,  so  that  they  are  slightly 
heated  on  one  side  and  that  they  hardly  |  boil  op  one  side.  Then 
the  stomach-fat  which  has  been  cut  into  pieces  |  is  taken  and  put 
into  the  boiUng  liquid  of  the  boiled  goat-briskets.  |  As  soon  as  it  is  all 
in,  the  young  men  take  |  spoons  and  put  them  down;  and  when  the 

40  brisket  is  done,  ||  they  take  many  dishes  and  put  them  down,  and 
they  also  take  long  tongs.  |  With  these  they  take  out  the  boiled  | 
briskets  and  put  them  into  the  dishes.  There  |  is  one  brisket  in 
each  dish.     When  |  it  is  all  in,  the  spoons  are  distributed  among  the 

45  guests.  Then  ||  the  dishes  are  distributed,  one  dish  to  each  two 
guests.  |  Two  young  men  carry  the  kettle,  one  on  each  side,  |  and 
put  it  down  in  front  of  the  rival  of  the  host.  Then  one  |  of  the  young 
men  says,  "Now,  eat,  chief!"  and  the  chief  says,  |  "I  shall  do  so." 

50  Then  the  young  men  do  the  same  with  the  other  kettles  ||  to  the  other 
guests.     Then  they  all  eat  with  spoons  |  the  tallow  that  is  on  top 

28  la£yala£yasa  apselasa  klwelase.  Wa,  giPmese  dEnx£idExs  lae 
Lax£ulileda  apsllasa  klwelase.     Wa,  giPmese labe  qlEmdEmasexs  lae 

30  qaso.  Wa,  g  il£mese  gwalExs  lae  klwagalila.  Wa,  la  xox£w!tsE£wa 
£yExusEma£yaats  !e  XEtsEma.  Wa,  la  ax£wults  lalayuwa  £yExusEma£ye 
laxa  xEtsEme  qa£s  axdzolelEme  laxa  le£wa£ye.  Wa,  la  t!ot!Ets!a- 
lasE£wa  yisa  ha£yal£a.  Wa,  g-il£mese  £wI£we1xsexs,  lae  hanEmxs£a- 
lasE£wa    hanEnxxanowe    laxa    lEgwile    qa£s    hane£stalayuwe    laxa 

35  lEgwile  qa  halsEla£mese  xigEn£wala.  Wa,  la  halsElaEm  la  mE- 
dElqule  epsana£yas.  Wa,  la  ax£etsE£wa  t  !ot  tets  laakwe"  £yExusEme 
qa£s  la  axstano  lax  £wapalasa  hanxxaakwe  loqlubanosa  £mElx- 
Lowe.  Wa,  gil£mese  £wi£la£staxs  laeda  ha£yal£a  ax£edxa  k'akE- 
tslEnaqe  qa£s  gaxe    ax£alilas.      Wa,    gil£mese    Llopa   loqliibanaxs 

40  lae  ax£etsE£wa  qlexLa  loElqlwa  qa£s  gaxe  mEx£alelEma.  Wa, 
laxae  ax£etsE£wa  giltla  k-!ipLala.  Wa,  la  lEx£iistEndxa  hanxxa- 
akwe loq!ubana  qa£s  la  axtslalas  laxa  loElq!we.  Wa,  laEm 
£nal£nEmts  laweda  loElqlwaxa  loq!ubanowe.  Wa,  g-il£mese  £wi£lo- 
£staxs  lae  ts lEwanaedzEma    kakxtslEnaqe    laxa    klwele.     Wa,  la 

45  kax£Idayowa  loElqlwe  laEm  maemal£eda  klwelaxa  £nal£nEmexLa 
loqlwa.  Wa,  la  £waxsanodeda  £ma£lokwe  ha£yal£axa  hanxxanowe 
qa£s  la  hangEmlllas  lax  apsllasa  k  Iwelase.  Wa,  la  £nek-eda  £nEmokwe 
hel£a:  "LaEms  hamx£iox6l  glgame£."  Wa,  la  £neka  glgama£ye: 
"HeLEn  gwalaLe."     Wa,  la  hanala   ha£yal£asa  waokwe   hanhanx-- 

50  Lano  laxa  waokwe  k!wela.  Wa,  hex£ida£mese  £naxwa  £yos£Idxa 
£yasEkwe  lax  oktiya£yasa  £wapalasa  hanxxaakwe  loq!uban6.     Wa, 
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of  the  liquid  of  the  boiled  briskets.  |  After  they  have  eaten  the  52 
tallow,  they  eat  the  boiled  briskets.  |  However,  they  do  not  eat  much; 
and  when  they  finish  eating,  they  go  out.  |  They  never  drink  water 
after  eating.  ||  At  this  time  the  host  gives  a  name  to  his  children  55 
on  account  of  this  kind  of  food,  and  also  |  (when  he  gives)  seal  and 
oil;  and  the  rival  of  the  chief  |  gives  the  same  kind  of  a  feast  as  the 
host.     That  is  all  about  this.  | 

Steamed  Mountain-Goat  Meat. — There  is  another  way  of  |  cooking  l 
mountain-goat  meat  when  it  is  fresh;  that  is,  steaming  it  on  |  red- 
hot  stones.     After  the  mountain-goat  has  been  caught  by  the  | 
hunter,  the  latter  skins  it  in  his  ||  house,  so  that  the  skin  comes  off  5 
with  the  hair.     After  he  has  skinned  it,  he  first  goes  |  into  the  woods 
and  breaks  off  tips  of  hemlock  branches.  |  When  he  thinks  he  has 
enough,  he  carries  them  home  |  and  puts  them  down  in  his  house. 
Then  he  takes  a  basket  and  |  carries  it  down  to  the  beach  in  front  of 
his  house.     He  picks  up  ||  fresh  stones  and  puts  them  into  it.     He  10 
carries  them  on  his  back  and  puts  them  down  |  in  his  house.     He 
takes  his  wedge  and  his  hammer  and  J  wedges  into  pieces  fire-wood 
[so  that  the  pieces  are]  of  medium  size;  and  he  puts  one  piece  down 
crosswise  |  at  the  end  of  the  fire  for  heating  stones,  and  there  is  a  | 
crosspiece  only  at  one  end;  and  he  puts  the  two  side-pieces  down  on 
the  sides;  ||  and  he  puts  pieces  across  on  top  for  the  stones  to  he  on.  |  15 


giPmese  £wllaxa  yasEkwaxs    lae  q!Es£edxa  Llope  loq!ubana.     Wa,  52 
k!est!a  q!ek!Es  laqexs    lae    gwal    q!Esa.      Wa,    la£me    hoquwEls 
laxeq.     Wa,  laEm  hewaxa  nax£idEx  £wapaxs  lae  gwal  qtesa.     Wa, 
heEm  Legadaats  sasEmasa  k!welasasa  he  gwexs  hemaomase  LE£wa  55 
megwate;  wa  he£mesa  L!e£na.     Wa,  aEmxaawise  apsilas  naqEmg  il- 
tax  gwayi£lalasasa  klwelasde.     Wa,  laEmxae  gwala. 

Steamed  Mountain-Goat  Meat. — Wa,  ga£mes  £nEmx-£idala  ha£mex--  1 
silaenexa  £mEl£mElq !Ega£y axs  getaegaxa  £nEX*£al6daq  laxa  x'lxix- 
sEmala    tlesEma.     Wa,    he£maaxs    galae    laLanEma    £mElxLowasa 
tEwe£nenoxwe.      Wa,  la  sapledEq  qa  lawayes   habESEna£yas   laxes 
g-okwe.     Wa,  g-il£mese   gwal  sapaqexs    lae    he    gil    ax£etsoxs    lae  5 
laxa  aLle    qa£s    LlEqalexa    mEmxbalts !ana£yas    LlEnakasa   q!wa- 
xase.     Wa,  g  il£mese  k'otaq  helales   axanEmaxs   gaxae   gEmxElaq 
qa£s  gEmx£allles  laxes  gokwe.     Wa,  la  ax£edxa  lExa£ye  qa£s  la  da- 
laqexs  lae  lEnts!es    laxes    LlEma£isases    gokwe.     Wa,  la  xExuts!a- 
lasa  alExsEme  t!esEm  laq.     Wa,  la  oxLosdesaq  qa£s  la  hangalllas  10 
laxes  gokwe.     Wa,  la  ax£edxes  LEmgayuwe  LE£wis  pElpElqe.     Wa, 
la  LEmlEmx-sEnts  laxa   lEqwa  qa£s   ha£yaastowes.     Wa,  la  gEbEn- 
tsa  hel£astowe  lax  ogwlwalitasa  t!eqwapa£ye.     Wa,  laEm  apsba£ya 
geba£yas.      Wa    la    kakEdEnodEq    yis    kak-EdEnwa£yas.     Wa,   la 
gayi£lalax-£IdEX    6kuya£yas    qa     XExudEmasa    tlesEme.      Wa,   g"il-  15 
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16  After  this  is  done,  he  takes  the  basket  of  stones  and  pours  them  on 
top  |  of  this;  and  after  that  is  done,  he  lights  the  fire  under  it.  As  | 
soon  as  it  begins  to  burn,  he  cuts  the  mountain-goat  meat  into 
slices,  |  and  he  cuts  holes  in  them  so  that  they  will  cook  quickly.  || 

20  When  this  is  done,  he  takes  two  buckets  and  draws  |  fresh  water. 
He  brings  them  back  and  puts  them  near  the  fire  for  heating  stones.  | 
Then  he  takes  his  tongs,  so  as  to  have  them  ready,  and  |  he  takes 
many  old  mats,  which  he  puts  down.     Now  |  all  the  stones  are  white- 

25  hot.  Then  he  takes  his  tongs  ||  and  picks  off  from  the  fire  the  wood 
that  has  been  burned.  After  |  it  has  all  been  taken  off,  he  levels 
off  the  top  of  the  red-hot  stones.  After  |  this  has  been  done,  he  takes 
hemlock-branches  and  lays  them  down  over  the  |  red-hot  stones. 
When  there  is  a  thick  layer  of  hemlock-branches,  he  takes  |  thin  slices 

30  of  goat-meat  and  spreads  them  over  it;  ||  and  when  (the  hemlock- 
branches)  are  all  covered,  he  takes  split  cedar-wood  and  puts  it  down 
crosswise  |  over  the  meat  which  is  spread  over  the  hemlock-branches, 
in  this  way:  |  y^pFtok  Then  he  takes  the  goat-meat  and  spreads  |  it 
over  the  pieces  flKWpQM  which  are  two  spans  square.  When  |  (the 
meat)  is  all  on,     n|^   he  takes  old  mats  for  covering  it,  and  || 

35  spreads  them  down  by  the  side  of  it.  As  soon  as  everything  is 
ready,  |  he  takes  up   the  buckets  with  water   and   empties  them 


16  £mese  gwalExs  lae  Sx£edxa  t!ets!ats!e  lExa£ya  qa£s  la  guqEyints 
laq.  Wa,  giPmese  gwalExs  lae  £menabotsa  gulta  laq.  Wa,  gil- 
£mese  xlqostaxs  lae  pElspadzogwila  sakwaxa  £mEl£mElq  !Ega£ye. 
Wa,  la  L!oL!Ebas£Id  bEXEmxsalaq   qa  halabales   iJopa.     Wa,  g'il- 

20  £mese  gwalExs  lae  ax£edxes  £maltsEme  naEngats!a  qa£s  la  tsas  laxa 
£wE£wap!Eme.  Wa,  gaxe  hanEmgalllas  laxa  maginwalilases  t!e- 
qwapa£ye,  wa  laxae  8x£edxes  k- lipLalaa  qa  gaxes  gwalila.  Wa,  la 
ax£edxa  qlenEme  k- !a'k- !obana  qa£s  gaxe  ax£alilas.  Wa,  la£me 
£naxwa  la   memEnltsEmx-£Ideda  t'.esEme.     Wa,  la  ax£edxes  k- !ipLa- 

25  laa  qa£s  klipsales  laxa  x-ixiq!ayawa£yasa  lEqwa.  Wa,  gil£mese 
£wllx*axs  lae  £nEmakiyindxa  x'ix'ixsEmala  tlesEma.  Wa,  g"il£mese 
gwalExs  lae  ax£edxa  q  !waxe  qa£s  ts  lak'iymdes  lax  6kuya£yasa  x-I- 
x-ixsEmala  tlesEma.  Wa,  gil£mese  la  wakwa  qlwaxaxs  lae  ax£ed- 
xa   pElspadzowe  saguku   £mEl£mElq  !Ega£ya  qa£s    LEpEylndales  laq. 

30  Wa,  gil£mese  hamElqEyaxs  lae  ax£edxa  xokwe  k!wa£XLawa  qa£s  xwa- 
lEyindesa  motslaqe  lax  6kuya£yasa  laLEpE£yexa  qlwaxega  gwalega 
(Jig.).  Wa,  laxae  ax£edxa  £mEl£mElq !Ega£ye  qa£s  LEpEyindes 
laxa  maldEnas  awagwidas  laxEns  q!wa'q!waxts!ana£yex.  Wa, 
gil£mese    £wi£laxs   lae    ax£edxa    nayimLe    k!ak*!obana    qa£s   gaxe 

35  LEpIalllElas  lax  maginwalllas.  Wa,  gil£mese  la  £wl£la  gwalllExs 
lae  k- loqulllaxa  nagatsle  £wabEts!ala  qa£s  tsadzELEyindes  lax  oku- 


boas]  RECIPES  441 

over  |  (the  place)  where  the  cut  meat  is  spread;  and  he  does  the  37 
same  quickly  |  with  the  other  one.     When  (the  buckets)  are  emptied, 
he   quickly    takes    up  |  the    mat   covers    and   spreads    them   over 
(the  meat) ;  and  he  only  ||  stops  when  hardly  any  steam  is  coming  40 
through.     Then  |  the  man  who  is  steaming   it  rests   for  a  while; 
but  he  does  not  leave  it  long,  before  it  is  uncovered;   |  for   then  it 
is  done,  for  goat-meat  is  done  quickly  when   it   is  steamed.  |   He 
just  invites  all  the  men  to  come  and  sit  |  around  the  place  where 
it  has  been  steamed.     They  take  some  of  it  and  eat  it;  ||  and  when  45 
they  all  have  eaten  enough,  they  carry  home  the  rest  for  their  wives 
in  their  |  houses.     This  is  called  "  steamed  fresh  goat-meat,"  which  | 
is  treated  in  this  manner.      It    is  called  "  boiled  soaked  brisket  | 
covered  with  taDow"  when  the  soaked  brisket  is  boiled.  | 

Cooking  Mountain-Goat  Meat. — As1  soon  as  he  arrives  at  his  house  |  1 
he  skins  (the  goat),  as  goats  are  skinned.  |  After  he  has  skinned  it,  he 
cuts  off  the  head  so  that  it  comes  off,  and  he  |  puts  it  down  in  the 
corner  of  the  house.  Then  he  cuts  up  the  meat  of  the  ||  hind-legs  5 
and  fore-legs  and  the  meat  of  the  back.  |  He  cuts  it  into  strips. 
Then  he  takes  a  basket,  and  puts  |  the  meat  of  the  mountain- 
goat  that  has  been  cut  up  into  it.  He  goes  to  the  beach 
and  |  picks  up  some  stones,  which  he  puts  on  the  fire  in  the 
house.     When  he  has   |  enough   stones,  he  takes  his  cooking-box 

ya£yasa  la  LEpE£ye  £mEl£mElq  !Ega£ya.     Wa,  la  haalbala  he  gwex--  37 
£itsa  mEmsgEme.     Wa,  gil-mese  wulg-Ilts!axs  lae  halabala  dagili- 
laxa  £nayime     k!ak!obana    qa£s    masEyindes    laq.     Wa,    al£mese 
gwalExs  lae  halsElaEm  la  k-Exusaleda  k-!alEla.     Wa,  la£me  £yawas£Id  40 
x-6s£ideda  £nEk-aq.     Wa,  k-!est!a  alaEm  gEyaxs  lae  lot!etsE£wa  qaxs 
lE£mae  L!opa  qaeda  £mEl£mElq  !Ega£yaxs  L!op!alae  laxox  £nEkasE£we. 
Wa,  a£mese  Le£lalasE£wa   £naxwa  bebEgwanEm    qa£s  gaxe  klutse- 
£stalaxa  £nEgasaq.     Wa,  lax*da£xwe  aEm  dax£id  laq  qa£s  q!Es£edeq. 
Wa,  gil£mese  £naxwa  pol£IdExs  lae  motleda  qaes   gEgEnEme  laxes  45 
g'igokwe.     HeEm  LegadEs  £nEgEkwe  geta  £mEl£mElq !Ega£yaxa  he 
gwekwe.     Wa,  he£mis  LegEmsa  hanxxaakwe  tlelkwe  l6q!ubanowe 
tlEplEgilisxa  £yasEkwe  hanxxaak"  t!elku  loqlubano. 

Cooking  Monntain-Goat  Meat. — Wa,  giPmese  lag-aa  laxes  g-okwaxs  1 
lae  hex-£idaEm  sap!edEq  laxox  sapalaena£yaxa  £mElxLowe.  Wa, 
g-il£mese  gwal  sapaqexs  lae  qax,£idEq  qa  lawas  xEWeqwas.  Wa,  la 
g-eg-alilas  lax  onegwitases  g"6kwe.  Wa,  la  sESExusEndEx  Eldzas 
alEmxLa£yas  LE£wes  g-alEmalgiwa£ye.  Wa,  he£mes  Eldzeg-a£yas.  Wa  5 
la  L!oL'.Ebas£edEq.  Wa,  la  ax£edxa  lExa£ya  qa£s  axts.'odesa 
sEsExusaakwe  £mEl£mElq  !Ege  laq.  Wa,  la  laxa  L!Ema£ise  qa£s  xex- 
wiisdeseq  laxa  t!esEme  qa£s  lii  xExuLEnts  laxes  lEgwIl.  Wa,  la 
helaleda  t!esEmaxs  lae  ax£edxes  q!o£lats!e  qa£s  ha£noleses  laxa  ma- 

1  Continued  from  p.  174,  line  35. 
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10  and  places  it  ||  near  the  fire.  Then  he  takes  his  buckets  and  goes  to 
draw  |  water,  and  pours  it  into  the  box.  When  it  is  half  full  |  of 
water,  he  stops  pouring  it  in.  He  takes  his  |  tongs  and  picks  up  the 
red-hot   stones,  which  he  |  puts  into  the  cooking-box.     When   the 

15  water  begins  to  boil,  ||  he  takes  up  the  basket  with  the  pieces  of  moun- 
tain-goat meat  and  places  the  basket  with  its  contents  |  in  the  boiling 
water.  As  soon  as  the  basket  has  been  put  |  in,  he  takes  his  tongs, 
takes  up  more  |  red-hot  stones,  and  places  them  outside  the  basket.  | 

20  Then  the  water  begins  to  boil  hard  all  around  the  basket  ||  containing 
the  pieces  of  mountain-goat  meat.  It  does  not  take  |  really  long 
before  it  is  done.  Then  he  takes  a  short  |  piece  of  board  and  lays  it 
down  by  the  side  of  the  cooking-box.  He  |  puts  down  a  narrow  strip 
of  split  cedar-board  in  front  of  those  who  |  are  to  eat  the  meat  of  the 

25  mountain-goat.  Then  he  takes  the  tongs  and  ||  picks  up  the  cooked 
goat-meat  and  puts  it  on  the  |  short  board.  When  it  is  all  out  of  the 
basket,  |  he  takes  the  cooked  mountain-goat  meat  and  places  it  on  | 
the  long  strip  of  board  in  front  of  each  of  those  who  are  to  eat  the 
mountain-goat  meat.  |  Before  they  begin  to  eat  the  meat,  they  drink 

30  water;  ||  and  after  they  have  drunk,  the  men  take  up  the  pieces  of  | 
mountain-goat  meat  and  bite  off  a  piece,  and  they  eat  it,  and  then  all 
the  |  others  begin  to  eat.  After  they  have  eaten,  they  drink  |  water. 
Then  they  go  out. 

10  ginwalisasa  lEgwllas.  Wa,  la  ax£edxes  nagatsle  qa£s  la  tsa  laxa 
£wape  qa£s  la  g'uxtslots  laxa  q!o£lats!e.  Wa,  g-iPmese  nEgOyoxs- 
dalaxa  £wapaxs  lae  gwal  guxtslfdaq.  Wa,  la  &x£edxes'  k-!ip- 
Lala  qa£s  k'!ip!edes  laxa  x-Ix-ixsEmala  tlesEm  qa£s  la  k!ip- 
tslfdas    laxa    q!6£lats!e.      Wa,   g-il£mese    mEdElx£wededa    £wapaxs 

15  lae  k-!6qulilxa  sagugwatsle  £niEl£mElq  tege  lExa£ya  qa£s  la  han- 
£stEnts  laxa  la  maEmdElqula  £wapa.  Wa,  g-il£mese  han£steda  lExa£ye 
laqexs  lae  et!ed  ax£edxes  kMipLalaa  qa£s  etlede  k-!ip!ets  laxa 
x-ix'ixsEmala  tlesEma  qa£s  la  k-!ipstalas  lax  ewana£yasa  lExa£ye. 
Wa,  lawisLe  alak-  !ala  maEmdElquleda  £wape   lax  awe£stasa  lExa£ye 

20  yix  la  motslawatsa  sagukwe  £mEl£mElq!Ega£ya.  Wa,  k-!est!e 
alaEm  geg-illlExs  lae  Llopa.  Wa,  hex-£ida£mese  &x£edxa  lEgiidzowe 
ts  !ats  !axusama  qa£s  pax£aliles  lax  mag'mwahlasa  q!o£lats!e.  Wa,  la 
pax£alilasa  ts!oq!adzowe  gildEdzo  lat!aaku  klwagEdzo  lax  Llasafi- 
lasa  qlEsaLaxa  £mEl£mElq!Ega£ye.     Wa,  la  dax-£Idxa  k"!ipLalae  qa£s 

25  k-!ip!ldes  laxa  q!o£lkwe  £mEl£mElq  !Ega£ya  qa£s  la  kMEbEdzots  laxa 
lEgudzowe.  Wa,  g-il£mese  £wi£losts!a  laxa  lExa£yeda  £mEl£mElq!E- 
ga£yaxs  lae  ax£edxa  q!o£lkwe  £mEl£mElq  !Ega£ye  qa£s  la  &xdzolalas 
laxa  yagudzo  lax  nenEqEmalllasa  qtesaxaxa  £mEl£mElq  !Ega£ye. 
Wa,    laxda£xwe     nanaqalg"iwalaxa    £wapaxs    k-!es£mae    q!Es£eda. 

30  Wa,  g  il£mese  gwal  naqaxs  laeda  bebEgwanEme  dax£Idxa  qlolkwe 
£mEl£mElq!Ega£ya  qa£s  q!Ex,£Ide  laq  qa£s  q!Es£Ideq.  Wa,  la  £nax- 
waEm  la  q  !Eseda  waokwe.  Wa,  g-il£mese  gwala  q  !Esaxs  lae  nax£ed- 
xa  £wape.   Wa,  laEm  hoquwEls  laxeq. 
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Roasted  Monutain-Geat  Meat. — And  also  roasted  mountain-goat  |  1 
meat,  this  also  is  taken  from  the  hind -legs  of  the  mountain-goat.  It  is 
cut  up,  |  for  they  only  cut  along  the  thigh-bone  of  the  mountain- 
goat,  so  that  |  it  comes  off.  When  it  is  off,  it  is  sliced  so  that  it 
forms  one  thin  ||  wide  piece.  ...  The  thin  slice  of  meat  is  placed  |  5 
between  the  legs  of  roasting-tongs.  Cedar-bark  is  tied  |  on  the  top 
of  the  tongs.  After  this  has  been  done,  the  man  takes  |  thin  split 
cedar  and  puts  it  crosswise  (so  as  to  keep  the  meat  open),  in  this  | 
manner:  ^  After  this  has  been  done,  he  places  it  by  the 

side   of    rnf[Hl — 1    ^e  fire;  ||  and  when  it  is  burnt  black  on  one  10 
side,  it  is    I    II    |(T         turned  over;  |  and  when  that  side  is  also  burnt 
black,  it   ij  j    is  done.     Then  it  is  taken  |  and  put  down  in 

front  of   ^~f|  those  who  are  to  eat  it.     Immediately  |  they 

break  it up  and  eat  it.     This  kind  of  food  is   always 

eaten  entirely.  |  In  this  also  they  do  not  drink  water.  || 

Mountain-Goat  Skin. — An  important  food  of  the  ancestors  of  the  15 
DEnax*da£xu,  |  when  they  stay  for  a  long  time  on  the  upper  course 
of  Knight  Inlet,  is  (also)  mountain-goat  skin.  |  When  the  mountain- 
goat  skin  has  been  |  in  the  house  for  four  days,  the  man  takes  the 
collar-bone  of  the  eagle  and  breaks  off  one  side  of  it.  ||  Now  (he  takes)  20 
one  half  of  it,  ||  and  he  pulls  off  the  wool  from  the  mountain-goat  skin. 
He  puts  |  the  wool  that  he  has  plucked  off  into  a  basket  for  his 
wife  to  make  blankets.  |  When  the  wool  is  all  off,  he  puts  in  the 

Roasted  Mountain-Goat  Meat. — Wa,  he£mesa  LlobEkwe  £mEl£mElq!E-  l 
ga£ya  heEmxae  gayola    alEmxLa£yasa   £mElxLowa   la  sax£wItsE£wa 
yixs   a£mae   t  lots  !ElEntsE£wa   xaqasa  alEmxxa£yasa  £mElxLowe   qa 
lawes.     Wa,  gil£mese  lawaxs  lae  t  !Els£ItsE£wa  qa£s  la  £nEmxsa  pEldzo 
la  wadzt.    .    .    .     Wa,   la   ax£edxa   pEldzowe   Eldza   qa£s   axodes  5 
lax    XEwela£yasa   iJopsayowe.      Wa,    laxae    qEx£a,LElotsa  dEnase 
lax  ek-!Eba£yasa  Lidpsayowe.     Wa,  giPmese  gwalExs  lae  ax£edxa 
wlswultowas   xoye   klwaxLawa  qa£s  k!aat!edes  laq.      Wa,    la    g-a 
gwalega  (Jig.).     Wa,  g-il£mese  gwalExs  lae  Lanolisas  laxes  lEgwile. 
Wa,   g-ll£mese    k!fimax£Ide    apsadza£yasexs     lae     lex£IdEq.      Wa,  10 
g'ipEmxaawise   k!umElx£idExs   lae   Llopa.     Wa,    la£me  ax£etsE£wa 
qa£s  la  paqEmlelEm  lax  nExdzama£yas  qlEsaLaq.     Wa,  hex£ida£mese 
k!ulpap!Eq  qa£s  q!Es£edeq.     Wa,  la  hemEnalaEm  £wllas6xs  qtesasE- 
£wae   gwexsdEmas.     Wa,   laEmxae  k!es  nax£Idxa  £wape. 

Mountain-Goat  Skin. — Wa,  he£mesahemawalasagalaDEnaxda£xwa  15 
laxs  hemaole  goktile  £nEldzas  Dzawadexa  pEsk-enasa  £mElxLowe, 
yixa  pEsEna£yas.  Wa,  he£maaxs  lae  mop  !EnxwadzIle  pEsEna£yasa 
£mElxLowaxa  £nala  laxa  gokwe,  wa,  la  ax£ededa  bEgwanEmaxa  hanas- 
xawa£yasa  kwekwe.  Wa,  la  koqodEX  apsba£yas.  Wa,  la  nExsaaktixs 
lae  gal£Its  lax  p!alEmasa  pEsEnaeyasa  £mElxLowe.  Wa,  la  axtsloda-  20 
lases  gaLanEme  p  !alEm  laxa  lExa£ye  qa  p  !alEmsgEmgilaso£s  gEnEmas. 
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23  bone  hook  and  |  plucks  off  the  long  hair.  When  it  is  all  off,  he 
spreads  it  out  |  over  his   fire  in  order  to  singe  off   the  hair  that 

25  is  left  on.  As  soon  as  it  is  ||  all  off,  the  skin  shrinks,  and  then 
becomes  thick  on  account  of  the  heat  when  |  it  is  put  over  the 
fire.  Then  he  spreads  it  on  a  short  board,  and  |  takes  his  knife, 
whatever  it  may  be,  a  stone  knife  or  |  bone  knife.  Then  he  cuts  it 
into  strips;  and  |  after  it  has  all  been  cut,  he  puts  stones  on  the  fire.  || 

30  Alter  he  has  done  so,  he  goes  into  the  woods  and  takes  hemlock- 
branches  and  |  much  skunk-cabbage.  He  carries  them  home  and 
puts  them  down  in  his  |  house.  Then  he  takes  a  digging-stick  and 
digs  a  hole  |  near  the  fire,  two  spans  long  and  |  the  same  width,  and 

35  also  the  same  ||  depth.  As  soon  as  he  has  finished,  he  goes  to  get 
water  with  his  bucket.  |  He  brings  it  and  puts  it  down.  Then  he 
takes  the  tongs  and  picks  up  |  red-hot  stones  and  places  them  in  the 
hole.  |  As  soon  as  there  are  many  stones  in  it,  he  takes  hemlock- 
branches  and  |  places  them  over  the  stones;  and  when  there  are 

40  enough  on  them,  he  spreads  skunk-cabbage  ||  over  the  hemlock- 
branches.  When  this  also  has  been  done,  |  he  takes  cedar-wood 
and  pokes  holes  through  the  skunk-cabbage  leaves.  He  |  takes  the 
skin  that  has  been  cut  into  strips  and  coils  (the  strips)  up  on  the  | 
skunk-cabbage.  When  it  is  all  in  the  hole,  he  takes  more  skunk- 
cabbage  leaves  and  |  spreads  them  over  (the  whole) .     When  they  are 

22  Wa,  gil£mese  £wllaweda  plalEmaxs  lae  gexaxes  gaxayowe  q!as 
plElwalex  sExsEk'E£yas.  Wa,  giPmese  £wl£laxs  lae  LalabELalas 
laxes  lEgwile  qa £wi£lawes  ts !ex£Ide  habEdzEdza£yas.     Wa,  gil£mese 

25  £wl£laxs  lae  t!Emx£wida  qa£s  la  wax£wlda  qa  hasa  gultaxs  lae 
aaxELalaya.  Wa,  la  LEbEdzots  laxa  ts  !ats  !Ex"same.  Wa,  la 
ax£edxes  k!eLEnxe  laxes  gwex'sdEmganEma  lo£  tlesxa  lo 
xaxxa  klawaya.  Wa,  la  bEX£edEq  qa  t !elts teq ! astowes.  Wa, 
gtl£mese  £w!£we1x-sexs  lae  xExuLEntsa  tlesEme  laxes  lEgwile.     Wa, 

30  giPmese  gwalExs  lae  laxa  axle  qa£s  ax£edexaaxa  qlwaxe  LE£wa 
qlenEme  k!aok!wa.  Wa,  g-axe  gEmxElaq,  qa£s  gEmxallles  laxes 
gokwe.  Wa,  la  ax£edxa  tsloyayaxa  px'sEme  qa£s  £lap!alile  laxa 
maginwalisases  lEgwile  malp!Enk-as  £wasgEmase  laxEns  q!wa- 
q!waxts!ana£yex,  wa,  la  heEmxat!    £wadzExtowe;  wa  la  heEmxat! 

35  *walabEtale.  Wa,  gil£mese  gwalExs  lae  tsex£Idxa  £wape  yisa  naga- 
ts!e.  Wa,  gaxe  hang-alllaq.'  Wa,  la  ax£edxa  klipLalaa  qa£s  k-!ip!i- 
des  laxa  xixIxsEmala  t!esEm  qa£s  la  k-!ipts!alas  laxa  £labEkwe. 
Wa,  gil£mese  q!ets!axa  tlesEmaxs  lae  ax£edxa  qlwaxe  qa£s  ts!a- 
x£alodes  laxa  tlesEme.     Wa,  la  helalaxs  lae   ax£ed  laxa  kMaok'.we 

40  qa£s  la  LEpEyints  laxa  qlwaxe.  Wa,  gil£Emxaawise  gwalExs  lae 
ax£edxa  k!wa£xLawe  qa£s  LlEnqEmsoles  laxa  k-!aok!we.  Wa,  le 
ax£edxa  t  !elts  !Eq  lastowe  pEsk'ena  qa£s  la  q '.Elxtiyindalas  laxa 
k!aok!we.  Wa,  gil£mese  £wllts!axs  lae  ax£edxa  k!aok!we  qa£s 
LEpEyindales   laq.     Wa,  g11£mese  la  wakuxs    lae    ax£edxa  k!wa£x- 
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thickly  covered,  he  takes  a  piece  of  j|  cedar-wood  and  pokes  holes  in  45 
the  middle  of  the  top  of  the  skunk-cabbage.     When  |  the  holes  have 
been  made,  he  takes  the  bucket  of  water  and  pours  it  into  the  |  hole 
over  the  skunk-cabbage;  and  when  he  thinks  the  water  is  enough,  he  | 
takes  one  leaf  of  skunk-cabbage  and  puts  it  over  the  place  where  he 
poured  |  the  water  in.     Finally  he  covers  it  over  with  soil.     This  is 
done  in  the  evening  |j  when   the  skin  is  boiled  underground.     He  50 
leaves  it  in  there  during  the  night.  |  In  the  morning,  when  day  comes, 
he  digs  it  up.     Immediately  |  he  invites  some  one  to  eat  it  with  him 
while  it  is  still  hot;  for  it  is  tender  |  while  it  is  hot,  but  it  gets  tough 
when  it  gets  cold:  therefore  |  it  is  eaten  right  away.     This  is  called 
"eating  skin  steamed   underground."  ||  After  they  have  eaten  the  55 
skin,  they  go  home.  | 

Boiled  Mountain-Goat  Meat. — Now  also  boiled  fresh  |  mountain-  1 
goat  meat.     The  meat  from  the  hind-leg  of  the  |  mountain-goat  is 
taken  and  cut  into  pieces.     After  this  has  been  done,  the  man  takes  | 
the  kettle  and  puts  the  meat  into  it.     He  pours  some  ||  water  into  it;  5 
and  when  the  meat  is  covered,  he  puts  it  over  the  fire.  |  As  soon  as  it 
boils  up,  the  boiled  blood  floats  on  the  liquid,  |  and  all  the  guests  take 
the  spoons  and  skim  off  the  boiled  blood,  |  and  they  eat  it  with  spoons. 
They  only  stop  skimming  it  off  when  it  is  finished.     It  does  not  | 
boil  a  very  long  time,  before  the  kettle  is  taken  off  ||  of  the  fire.     Short  10 
boards  are  taken  and  put  down  by  |  the  side  of  the  kettle  in  which  the 


Lawe  qa£s  Ltenxsodes  lax  nEqEya'yasa  k-!aok!we.  Wa,  glPmese  45 
lax'saxs  lae  &x£edxa  £wabEts!ala  nagats!a  qa£s  guxstodes  lax  kwa- 
xuya£yas.a  k!aok!we.  Wa,  giFmese  kotax  heleda  £wapaxs  lae 
ax£edxa  £nEmxsa  k!aok!wa  qa£s  le  LEpstots  laxa  guxstodaasasesa 
£wape.  Wa,  lawesLe  dzEnikfyintsa  dzEqwa  laqexa  la  dzaqwa 
laxes  i;unsasE£we  pEskena.  Wa,  la£me  hexsa  gwaelxa  ganuLe.  50 
Wa,  giPmese  £nax£Idxa  gaalaxs  lae  lapteqodEq.  Wa,  hex£Ida- 
£inese  Le£lalaxes  ha£motLaqexs  he£mae  ales  tstelqwe  yixs  tElqwaaxs 
he£mae  ales  tstelqwe.  Wa,  la  plesaxs  lae  £wudEx£Ida,  lagilas 
he:c£idaEm  ha£mx£ItsE£wa.  Wa,  heEm  LegadEs  kuneku  pEskene. 
Wa,    gil£mese    gwala    pEspasaxa    pEsk'enaxs   lae  na£nakwa.  55 

Boiled  Mountain-Goat  Meat. — Wa,  he£mesa  hanxxaakwe  geta  £mEl-  j 
£rnElq !Ega£ya.  Wa,  la  ax£etsE£wa  gayole  lax  alEmxLa£yasa  £mElx- 
Lowe  qa£s  sEsExusEntsE£we.  Wa,  gll£mese  gwalExs  lae  ax£edxa 
IjanxLanowe.  Wa,  la  axtslotsa  Eldze  laq.  Wa,  la  guqlEqasa 
:wape  laq.  Wa,  g-il£mese  tlEpEyaxs  ]ae  hanxLEnts  laxes  lEgwIle.  5 
Wa,  g-il£mese  maEmdElqhvaxs  g'axae  pExwaLa£ye  tslexas.  Wa,  la 
ax£ededa  Le£lanEmaxa  k-ak-Ets!Enaqe  qa£s  la  tsegolaxa  ts!ex-e 
qa£s  £yos£ideq.  Wa,  al£mese  gwal  tsegolaxs  lae£  wPla.  Wa,  k'!est!a 
alaEm  geg  ilil  maEmdElqulaxs  lae  hanxsanoweda  hanxxanowe  laxa 
lEgwIle.     Wa,  la  ax£etsE£weda  ts !ats !Exusame  qa£s  pax£alelEme  laxa  10 
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12  mountain-goat  meat  has  been  cooked.  (The  host)  takes  the  |  tongs, 
takes  the  boiled  meat  out  (of  the  kettle)  and  |  places  it  on  the  short 
boards.     When  it  is  all  out  of  the  kettle,  |  he  takes  long,  narrow 

15  roof -boards   and   places   them  in  front  of  ||  the  guests.     These  are 
called  "things  on  which  to  place  the  meat."      He  |  picks  up  the 
cooked  meat  and  places  it  in  front  of  each  |  man.     When  every  one 
has  a  piece,  they  begin  to  eat;  and  |  after  they  finish,  they  go  out. 
They  never  drink  |  cold  water  with  this  while  they  are  in  the  f  easting- 
house.     That  is  all  about  this.  || 
1       Porpoise. — As  soon  as   (the  hunter)   arrives  on  the  beach  of  his 
house,  |  he  himself  pulls  the  porpoises  out  of  his  little  canoe,  |  and  he 
places  them  the  head  landward.     He  takes  out  the  two  mats  on 
which  he  and  the  steersman  were  sitting,  and  |  everything  that  was 
5  in  his  hunting-canoe.  ||  As  soon  as  everything  is  out,  he  washes  the 
canoe,  so  that  all  the  blood  |  is  out;  and  when  it  is  clean  inside,  he 
carries  it  up  the  beach  and  |  puts  it  down  above  high-water  mark.  \ 
After  eating,  he  takes  his  butcher-knife   and  |  goes  to  the  place 

10  where  the  porpoises  are  lying  on  the  beach.  He  cuts  off  the  ||  tail 
and  puts  it  down  on  the  beach;  and  he  cuts  the  back  of  the  head 
down  to  |  the  joint  of  the  jaws;  and  he  cuts,  beginning  from  the 
mouth  |  towards  the  place  which  he  has  cut  along  the  sides  of  the 
head.     Then  he  twists  |  the  head  off,  but  the  lower  jaws  are  left  on 


11  maginwalllasa  £mElqe£lats !e  hanxLanowa.  Wa,  la  Sx£edxes  ts!es- 
Lala  qa£s  lEX£widexa  hanxxaakwe  smEl£mElq  !Ega£ya  qt-Vs  la  lEgti- 
tslodalas  laxa  ts  !ats  !axusame.  Wa,  g-iPmese  £wi£loUs  !axs  lae 
ax£edxa  gilt ladzowe  ts !eq !a  saokwa  qa£s  la  pax£alilaq  lax.  l !asEx-- 

15  dzama£yasa  khvele.  Wa,  heEm  LegadEs  yagudzowe.  Wa,  la 
dagllllaxa  L!ope  Eldza  qa£s  la  gldzolilas  lax  nenExdzama£yasa  be- 
bEgwanEme.  Wa,  g-il£mese  qlwalxogEms  lae  q!Es£eda.  Wa,  gil- 
£mese  gwalExs  lae  hoquwElsa.  Wa,  laEmxae  hewaxaEm  nax£idEX 
wuda£sta  £wapa  laxes  wawasElelase.  Wa,  laEmxae  gwal  laxeq. 
1  Porpoise. — Wa,  gil£mese  lagalis  lax  L!Ema£isases  gokwaxs  lae 
hex-£idaEm  q!iilexs£Em  nex£ultalaxa  k!olot!e  laxes  xwaxwagtune 
qa£s  aLEtogwaliseq.  Wa,  la  moltodxes  k!wek!wa£ye  l§El£wa£ya  LE£wis 
k!waxLa£ye  he£mesa  £naxwa  gexg-axs  laxes  alewasELEla  xwaxwa- 
5  giima.  Wa,  gil£mese  £wiloltaxs  lae  ts!oxugindEq  qa  £wilawe;?a 
Elx'£Elguxse.  Wa,  Egil£mese  la  eg'ExsExs  lae  LEk/ElbEndEq  qa  las 
ha£nes  laxa  a,La£yasa  yaxumutasa  £walase  yExwa. 

Wa,  gil£mese  gwal  LlExwaxs  lae  ax£edxes  sExux-a  k-!awaya  qa£s 
la  laxa  yaxyigwedzasasa  k-!ek-!olot!e.     Wa,  la  tlosodEx  kitslExs- 

^0  da£yas  qa£s  gigaliseq.  Wa,  la  t!os£edEX  6xLaata£yas  £walabalaxa 
6xLa£yas  qlwayosas.  Wa,  la  gaglLEla  lax  sEmsasexs  lae  t!os£edEq 
lalaa  laxa  wulba£yasa  t!osa£yas  lax  ewanolxawa£yas.  Wa,  la  sElpod- 
xa   x-otas.      Wa,  laLa   axala£me   bEnk- !6dExsta£yas   laxa  oklwina- 
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the  body  |  of  the  porpoise.     He  puts  the  porpoise  down  on  its  belly 
and  cuts  ||  into  the  right  side  on  the  back  of  the  neck,  down  along  the  15 
right  side  of  the  |  dorsal  fin.     When  he  reaches  the  meat,  he  cuts 
under  the  |  blubber;  and  when  he  reaches  the  end  of  the  |  ribs  and 
the  breast-bone,  he  cuts  through  the  cartilage.  |  Then  he  pulls  it  open 
and  spreads  it  out.     Now  the  ||  butchered  porpoise  is  spread  open.  20 
He  takes  out  the  kidney  and  the  tongue,  |  the  lungs,   and  liver. 
Often  the  stomach  is  also  taken.  |  He  throws  the  intestines  into  the 
sea.  I  He  gives  head  and  tail  to  the  steersman,  for  |  that  he  receives 
for  steering.     Then  the  hunter  cuts  up  the  ||  tongue,  kidney,  liver,  25 
and  stomach,  and  |  puts  them  into  a  kettle.    He  cuts  off  four  strips  | 
one  finger  wide  of  the  |  blubberfrom  thebackof  the  porpoise  all  the  way 
down  to  the  root  of  the  tail.  |  These  pieces  are  one  span  in  length.  ||  He  30 
puts  them  into  the  kettle  and  there  is  fat  on  them.     He  pours  in 
some  I  water.     Now  they  are  covered  with  water.     Then  he  puts  them 
on  the  I  fire  of  the  house,  and  they  are  called  "boiled  insides."  |  After 
they  have  been  boiling  for  a  long  time,  they  are  done.  Then  the  hunter  | 
calls  his  fellow-hunters,  and  also  the  steersman,  to  come  and  eat  the 
boiled  insides.  ||  When  they  are  in  the  house,  he  gives  to  each  two  35 


£yasa    kMolote.      Wa,    la    hax£walisxa    k!olot!axs     lae    bEx£edEX  15 
helk- !ot !EXLaata£yasa     k!olot!e     la   hexsdEndalas    helk  !ot  tendalax 
Laga£yas.     Wa,  glPmese  lagae  bExa£yas   laxa  Eldzaxs  lae  sap!e- 
dEX    xtidzas.      Wa,    giPmese    lagae    sapa£yas    lax    tEltElxuba£ya 
gElEmas  LE£wa  haqhvayax  lae  bEx£edxa  tEltElxuba£ye.     Wa,  la£me 
aEm  la  gElx£IdEq  qa£s  £wa£waxsaakwe.     Wa,  laEm  £yil£Ideda  £yimEl-  20 
kwe  k-!olot!a.     Wa,  la  ax£edxa  galgene,  wa,  he£mis  klilEmas,  wa, 
hemis  kwaxwas,  los   tlewanas.     Wa,  la   qlunala   ax£etsE£wa  tstes- 
gunwa£yas.     Wa,  la   tslExstEndxa   tslEyimas  laxa  dEmsxe  £wapa. 
Wa,  la  tslasa    x-ota    LE£wa    k"its!Exsda£ye  laxes  k!waxLa£ye  qaxs 
he£mae  k!waxLayaiiEm.     Wa,  laLeda  ale£w!noxu  sEsExusEndxa  k!i-  25 
lEme  LE£wa  galgene  LE£wa  t  lewana,  wa,  he£misa  ts  !Esgunwa£ye  qa£s 
axts  lodes  laxa    hanxxanowe.     Wa,    la   sEx£widxa   motslaqe    £nal- 
£nEmdEndzayaakwe  laxEns  q!waq!waxts!ana£yex,  yix  awadzEwasasa 
xudze  gag-iLEla  lax  6xLaata£yasa  k'!ol6t!e  la  hexsdEndala  laq.    Wa, 
la  £nal£nEmp!Enke  awasgEmasas  laxEns  qwaq!waxts!ana£yex.     Wa,  30 
la  axts  lots   laxa   hanxxanowe   qa  tslExolEms.     Wa,  la  gtiq  !Eqasa 
£wape    laq.     Wa,  laEm    tlEpEyalaxa    £wapaxs   lae   hanxLano  laxa 
lEgwilasa  gokwe.      Wa,   heEm  LegadEs    yaxyigiltagi£laku.      Wa, 
gil£mese  geg'ilil  maEmdElqulaxs  lae  Llopa.     Wa,  lada  alewinoxwe 
Le£lala  esElewinoxute  qa  g'axes  yaxyigilg-a  LE£wis  k !wek !waxLa£ye.  35 
Wa,  g-il£mese   £wi£laeLExs    lae    yax£w!tso£sa    maemaltslaqe    xiidza. 
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36  strips  of  blubber,  |  and  after  it  the  boiled  insides.  First  the  |  boiled 
insides  are  eaten.  Then  they  mix  them  with  blubber  and  chew 
them  together.  |  After  they  have  eaten,  they  go  out  and  wash  their 
hands  in  their  |  houses.     That  is  all  about  this.  || 

40  Only  the  steersman  boils  the  head  and  the  |  tail  of  the  porpoise  for 
his  friends,  the  steersmen  of  the  other  |  hunters;  for  the  steersmen 
never  change.  |  They  just  take  off  the  blubber  from 
the  head.  When  it  is  all  off,  |  they  cut  it  in  strips  and 
put  the  (strips)  into  the  kettle.      (The  steersman)  [| 

45  cuts    the    tail  in    pieces,  cutting  in   this    manner:  p^ 

He  puts  |  the  pieces  into  the  kettle  and  pours  water  ' ' 

into  it.     When  |  it  is  half  full  of  water,  he  puts  it  on  the  fire;  and  | 
after  it  has  boiled  for  a  long  time,  he  takes  the  kettle  off  the  fire.  | 

50  Then  it  is  done.  Then  he  takes  it  out  and  puts  it  on  ||  short  boards. 
He  does  in  the  same  way  as  he  does  when  eating  |  boiled  insides  [when 
they  eat  it];  and  (the  guests)  just  go  out  of  the  house  at  once  |  after 
eating;  and  they  wash  their  hands  in  their 
houses.  | 

After  the  butchered  porpoise  has  been 
in  the  house  for  one  night,  |  they  cut  it 
to  pieces.     (The  hunter)  cuts  off  the  blub- 

55  ber;  and  when  ||  it  is  off,  it  is  in  this  way: 

He  cuts  it  crosswise  and  places  it  on  the  fire.   |  If  he  intends  to 


40 


36  Wa,  la  makileda  yaxyig-Ilaq.  Wa,  heEm  g'il  q!Es£ItsE£wa  yax - 
yigile.  Wa,  la  mas£itsa  xudze  laq.  Wa,  la  mamElegoq.  Wa, 
g-il£mese  £wi£laxs  lae  hoquwElsa.  Wa,  al£mese  ts  tents  !Enx£wid  laxes 
g"ig"okwe.     Wa,  laEm  gwal  laxeq. 

Lexa£ma  k!waxLa£yaxs  ogwaqa£mae  sakwllaxes  x-ota  LE£wa 
kits!Exsda£ye  qaes  £ne£nEmokwe,  ylx  k!wek!waxLa£yasa  waokwe 
esElewinoxwa  qaxs  k!esae  L!ax!ayokula  k  !wek  !waxLa£yas  yixs 
a£mae  sapodEx  xutsEma£yasa  x-6ta.  Wa,  g-ll£mese  lawaxs  lae 
xuselax£IdEq    qa£s    axts lodes   laxa    hanxxanowe.     Wa,  la  sesexu- 

45  sEndxa  k'its!Exsda£ye  g-a  gwaleg-a  {fig.)  yix  sakwa£yas.  Wa,  la  ax- 
ts lots  laxa  hanxxanowe.  Wa,  la  guq  lEkasa  £wape  laq.  Wa,  gil£mese 
nelEyax£Ideda  £wape  laqexs  lae  h&nxLEndEq  laxes  lEgwile.  Wa, 
gil£mese  la  gegilll  maEmdElqulaxs  lae  hanx'sano  laxa  bsgwlle. 
Wa,  laEm   Llopa.      Wa,  la    lExwetsE£wa   qa£s   axdzodayuwe    laxa 

50  ts!ats!EXusame  lEgtidza.  Wa,  heEm  gwegile  gwegilasasa  qlEsaxa 
yaxyigilaxs  lae  qlEsaq.  Wa,  la  a,Em  hex£idaEm  hoquwElsExs 
lae  gwal  q!Esa  qa£s  la  ts  lEnts  lEnkwa  laxes  g'ig'okwe. 

Wa,  g11£mese  xamaela  £ylmElkwe  k-!olot!a  laxa  gokwaxs  lae 
sESEXusEntsE£wa.      Wa,    laEm    sapoyEwe    xtidzas.     Wa,    gil£mese 

55  lawaxs  lae  g-a  gwale  g-a  {fig.).  Wa,  la  gEgexsEndqexs  hanxxEnde- 
Laq.     Wa,  gil£mese  £nEka,LEq  laxa  xix-ixsEmala  t!esEmxs  lae  aEm 
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steam  it  on  red-hot  stones,  he  |  spreads  it  out  in  the  way  it  is,  being  57 
cut,  but   not   cut    through.  |  If   it   is    to  be    boiled,  then  it  is  cut 
into   pieces    along   the   lines    marked    in    the   sketch.   |  The   meat 
is  also  cut  into  pieces;  and  when  it  is  all  in  pieces,  ||   the  kettle  is  60 
put  on  the  fire,  water  is  poured   |  into  it,  and    when   it  is   half 
full,  the  cut  pieces  of  meat  are  put  |  into  it.   .  When  the  meat  is  all 
in,  he  waits  for  the  water  to  boil;  |  and  after  it  has  been  boiling  for 
a  long  time,  the  blubber  is  put  in  |  on  top  of  the  meat.     It  does  not 
boil  very  long,  ||  before  it  is  done.     Then  the  kettle  is  taken  off  the  65 
fire;  |  and  then  it  is  done  as  they  do  when  eating  the  boiled  insides.  | 
The  only  difference  when  it  is  steamed  is,  that  it  is  cut  up  |  after  it  is 
done,  and  also  that  they  put  |  the  pieces  of  meat  and  blubber  in  with 
the  red-hot  stones,  ||  and  they  pour  four  bucketfuls  of  water  over  70 
them.     Then  they  |  put  an  old  mat  over  them  so  as  to  keep  the  steam 
in.     It  does  not  |  take  long  before   (what  is  in  the  kettle)  is  done; 
and  they  also  do  |  the  same  as  they  do  when  eating  boiled  insides. 
This  is  only  eaten  when  it  is  |  hot.     When  it  is  cold,  they  throw  it 
away.  ||  That  is  all  about  this.  |  75 


LEpIalots  laxes  laena£ye  bEXEkwa.     Wa,  la  k-!es  hayimxs£a.     Wa,  57 
g  il£mese  hanxxaakuxs   lae   hayimxs£a   nEgElEnexa  xwexuldEkwe. 
Wa,  laxae  sEsExusEntsE£we  Eldzas.     Wa,  gil£inese  £w!£we1x-sexs  lae 
hanxLEndayuweda  hanxLanowe  laxa  lsgwile.     Wa,  la  guxts!oyowa  60 
£wape  laq.     Wa,  g'iPmese  nEgoyoxsdalaxs  lae  axstonowa  sagikwe 
Eldze  laq.     Wa,  glh'mese  £wl£lastaxs  lae  esElaso£  qa  mEdElx£w!des. 
Wa,    het!a    la    gegilll    maEmdElqulaxs    lae    sestanowa    xudze    lax 
6kiiya£yasa  Eldze.     Wa,   k!est!a  xEnLEla    gegilll    maEmdElqulaxs 
lae   Llopa.     Wa,  laEm  hanx'sEndayoweda  hanxxano  laxa  lEgwile.  65 
Wa,  la  a,Em  nEgEltowe  gwegilasasa  qlssaxa  yaxyigilaxs  lae  q!Es£e- 
dEq.     Wa,  lex-a£mes  6gu£qalayosa  £iiEg-ikwa    al£mae  hayimxs£End 
sEsExusEntsoxs   lae  Llopa.     Wa,   heemesexs  £nEmax£Ida£mae  ax£a- 
lodayo    laxa    x-Ix'ixsEmala    t!esEma    sEsExusaakwe     Eldze    p£wa 
xudze.     Wa,  la  tsas£etsosa  mowexLa  nagats!e   £wapa.     Wa,  la  na-  70 
s£itsosa  k!ak!obane  qa  kMeses  k-Exusaleda  k'lalEla.     Wa,  k!est!a 
alaEm   gEyaxs  lae    L'.opa.       Wa,    aEmxaawise    naqEmg  iltax    gwe- 
gi'.asasa    qlEsaxa    yax-yiglle.      Wa,    la    lex-aEm    haemapdEmqexs 
tslElqwae.     Wa,   gil£mese    wudEX-eidEXs  lae    aEm  kMadaya.     Wa, 
laEm  gwal  laxeq.  ^^ 


r5052— 21— 35  eth— pt  l- 


450 


ETHNOLOGY    OF   THE    KWAKIUTL 


[ETII.  ANN.  SB 


These  are  the  names  belonging  to  the  body  of  the  porpoise :- 


1.  Head. 

2.  Eyes. 

3.  Blow-hole. 

4.  Mouth. 

5.  Chin. 

6.  Jaw-bone. 

7.  Collar-bone. 

8.  Place  for  cutting 

off  head. 

9.  Occiput. 

10.  Ear. 

11.  Tongue. 

12.  Fins. 

13.  Backbone. 

14.  Ribs. 


15.  Breast-bone. 

16.  Spine. 

17.  Kidney. 

18.  Liver. 

19.  Lungs. 

20.  Windpipe. 

21.  Diaphragm. 

22.  Milt. 

23.  Gall. 

24.  Stomach. 

25.  Intestines. 

26.  Belly. 

27.  Bladder. 

28.  Rectum. 

29.  Heart. 


30.  Dorsal  fin. 

31.  Side  of  back  part 

of  dorsal  fin. 

32.  Place  for  butcher- 

ing. 

33.  Tad. 

34.  Small  of  back. 

35.  Sides. 
3G.  Cheeks. 

37.  Flukes. 

38.  Place    for    cutting 

off  tail. 

39.  Nipples. 

40.  Blubber. 

41.  Meat. 


This  is  the  number  of  the  names  of  the  body  of  the  porpoise.  | 


Wa,  g*a£mes  LeLEgEms  ogwidaeyasa  kMolot! 

15.  haqlwayo. 

16.  dogwll. 

17.  galgene. 

18.  tlewana. 


1.  x-6ta. 

2.  gEyagEs. 

3.  k*E£was. 

4.  sEms. 

5.  oxLasx-Ji/ye. 

6.  WEyoq!uxLasx-a£ye 

7.  hanasxa£wa£ye. 

8.  qag'asxa  x-6ta. 

9.  6xLaata£ye. 

10.  hoLagalas. 

11.  k-!ilEm. 

12.  basbEle. 

13.  hamomo. 

14.  gElganodze. 


19.  kwaxwa. 

20.  pEts!Exa£we. 

21.  sael. 

22.  tsalayo. 

23.  tEx'mas. 

24.  tslEsgwEwe. 

25.  tslEylm. 

26.  tEk-!e. 

27.  texatsle. 

28.  awage. 


29.  paxwa. 

30.  Lag*a£ye. 

31.  ewanots  lExsde. 

32.  fyimlas. 

33.  k-its!Exsde. 

34.  awagoLe. 

35.  &wanodze£. 

36.  awan6LEmee.    . 

37.  plewayoxsde. 

38.  tsEk-odaas. 

39.  dzEmdzEmxulas. 

40.  xudz. 

41.  mas,  Eldz. 


Wa,  heEm  £waxe  LeLEgEmas  ogwida£yasa  k"  !olot  !e. 
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Seal  Butchering. — As1  soon  as  (the  seal-hunter)  arrives  on  the  beach,  1 
he  brings  |  his  hunting-canoe  sideways  to  the  beach.     Then  he  pulls 
out  the  |  hair-seals  so  that  they  remain  in  shallow  water,  for  |  gen- 
erally the  hunter  conies  home  at  high  tide.  ||  When  they  are  all  out,  5 
he  washes  his  hunting-canoe.  |  When  it  is  clean,  he  and  his  steersman 
carry  it  up   and  |  put  it  down  above  the  line  of  the  spring  tide. 
After  |  eating,   he  goes  down  to   the  beach,   takes  |  another  small 
canoe,  and  goes  to  get  driftwood  to  singe  off  the  hair  of  the  ||  seal  and  10 
to  steam  it.     When  the  little  canoe  is  full,  |  he  goes  home.     As  soon 
as  he  arrives  on  the  |  beach,  he  unloads  the  driftwood  that  he  has 
gathered;  and  when  it  is  |  all  out,  he  takes  two  logs  and  puts  them 
down  on  the  beach.  |  These  are  two  spans  apart.  ||  They  are  the  side-  15 
pieces  of  the  lire  on  which  the  seal  is  singed.     Then  he  |  splits  dry 
driftwood  and  makes  a  fire  on  the  beach.     As  soon  as  it  |  begins  to 
burn,  he  hauls  up  the  seal  and  lays  it  across  with  the  |  head  on  the 
seaward  side-piece,  for  the  head  and  neck  are  singed  first.  |  When  all 
the  hair  of  the  head  and  neck  ||  has  been  singed  off,  he  turns  it  over  20 
and  siigcs  the  hair  on  the  back  of  the  head.     He  |  shoves  it  forward, 
and  keeps  on  rolling  it  over.     When  he  comes  to  the  |  flippers,  he 
takes  the  tongs  and  spreads  out  the  flippers  |  so  that  the  fire  reaches 

Seal    Butchering. — Wa,1  gil£mese  lagalis  laxa  L!Ema£isaxs  lae  ge-  1 
g'alisases  alewasELEla  laxa  L!Eina£ise.     Wa,  la   nexEmoltodxa  me- 
gwate    qa     he£mes     niEkumstalisa    dEmsxe    £wapa    qaxs     hemE- 
nala£mae      wawEigEmexs     gaxae     namakwa    esElewenoxwe.     Wa, 
gll£mese    £wi£loltaxs  lae  tsoxug  indxes    alewasELEla   xwaxwaguma.  5 
Wa,  glPmese  egig'axs  lae  LElLElbEndEq  LE£wis  k!waxLa£ye  qa£s  la 
hangallsas    lax    ai.a£yasa  £ya£xurnotasa   £walase  £yixwa.     Wa,    gil- 
£rnese  gwal  LlExwaxs  lae    bents  !es  laxa  L!Ema£ise  qa£s    la    ax£edxa 
6gu£la£me  xwaxwaguma  qa£s  la  qlexaxa  q'exala  qa£s  tslExdEinaxes 
megwate.     Wa,  he£mis  qa£s  qloldEmaq.     Wa,  gil£mese  qot!e  xwa-  10 
xwagumas  lae  na£naku  laxes  gokwe.      Wa,  g  il£mese  lagalis  laxes 
L!Ema£ise   lae    hex£idaEm    moltodxes    q!exanEme.      Wa,    gil£mese 
£wI£loltaxs  lae  ax£edxa  £malts!aqe  qa£s  katEmgallses  laxa  L!Ema£ise. 
Wa,  la  £malp!Enk-  laxF.ns  q!waq!waxts!ana£yex  yix  awalagolidza- 
sas.     Wa,   heEm  kakEdEnwIltsa  tslExdEinaxa  megwate.     Wa,  la  15 
niEnmEndzEX'sEndxa    lEmxwe    q!exalaxs    lae   lEgwesa.      Wa,    gil- 
£mese  x-Iqostaxs    lae    nex£usdesxa   megwate    qa£s    la    galotEyindes 
x-6tas  laxa  L!asa£ye  xwalEnwa£ya    qaxs  hae  gll  tslExasose  xotas 
LE£wes  q!oq!one£.     Wa,  g  il£mese  £wi£la  tslEnkwe  xotas  LE£we  q!o- 
qlonaxs   lae   lex£IdEq  qa£s  ts!Ex£Idex  6xLaata£yas.     Wa,  la  wegii- 20 
£nakulaq  wax-dzala  lex-i£lalaq.     Wa,  g11£mese  lag'ae  ts!Ex-a£yas  lax 
gElq!ayasexs  lae  &x£edxa    ts!esLala    qa£s    klwetales    laxa  gElqlayo 
qa  lalagodesa   x"IqEla  lax  awagawa£yas    LE£wa  ewanodza£yasa  me- 

1  Continued  from  p.  178,  line  9. 
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the  folds  and  the  sides  of  the  seal.  |  As  soon  as  the  flippers  have  been 

25  singed,  he  strikes  them  ||  with  the  tongs  until  the  singed  off  (hair) 
comes  off.1  .  .  .  Then  |  he  pushes  it  ahead  and  turns  it  over;  and  as 
soon  as  he  passes  the  middle,  |  he  pulls  it  off  the  fire  for  singeing  on 
the  beach.  He  turns  it  the  other  way,  and  |  takes  a  split  cedar- 
stick    and    lays    it    across    the    hind-flipper    so    as    to  |  spread    it 

30  open,  in  this  way ,  and  ppp^^  he  does  the  same  with  the  ||  other 
hind-flipper.  When  Yrll.!iy  this  is  done,  he  puts  it  |  backward 
on  the  fire,  so  that  \\\  //  the  hind-flippers  are  over  the  fire  for 
singeing.  When  |  all  \  /  the  hair  has  been  singed  off,  he  pushes 
it  backward  and  rolls     qJ  it  around;  and  when  |  he  comes  up 

to   the   place  where     ^  it   had   been  singed   before,  in   the 

middle,  he  rolls  it  from  the  |  fire  for  singeing.     Now  he  is  through 

35  with  the  singeing.  ||  Then  he  takes  a  short  board  to  cut  open  the  seal. 
He  lays  it  down  by  the  |  side  of  the  seal.  He  takes  a  short  block  of  | 
driftwood  one  span  in  diameter  |  and  lays  it  crosswise  at  the  upper 
end  of  the  cutting-board.  |  He  takes  another  block  of  driftwood  of 

40  the  same  length,  a  little  ||  less  in  diameter  than  the  first  one,  and  puts 
it  down  at  the  upper  end  of  the  cutting-  |  board.  He  puts  it  cross- 
wise so  as  to  keep  the  |  cutting-board  off  the  beach.  Then  he  takes  a 
dish  and  puts  it  |  under  the  lower  end  of  the  cutting-board,  in  this 


gwate.     Wa,  g11£mese  £wl£la  tslEnkweda  gslqlayaxs  lae  kwexEltsE- 

25  mesats!esLala  laxa  la  tslEnkwaqa  lawalesa  ts!ax-mote. '  .  .  .  Wa, 
la  wFxuw!dEq  qa£s  lex  i£laleq.  Wa,  g"il£mese  hayaqax  nEgoya£ya- 
sexs  lae  nexsEndEq  laxa  tslEX'dEma  lEgwesa.  Wa,  la  xwel£edEq  qa£s 
ax£edexa  xokwe  k!wa£xLawa.  Wa,  la  kit  lets  laxa  dzekhvaya  qa 
dzedExales  ga  gwaleg'a  {fig.).     Wa,  laxae  heEm  gwex-£Idxa  apsol- 

30  tsedza£ye  dzeklwaya.  Wa,  g'iPmese  gwalExs  lae  k-!ax\LEnts  qa 
nEXLalesa  dzeklwayowe  laxa  ts!Ex-dEma  lsgwisa.  Wa,  giPmese 
£wl£la  ts!Ex-£idExs  lae  wI£xuwidEq  qa£s  Iex,£Ideq.  Wa,  g  iPmese  la- 
g'ae  ts!EX-a£yas  laxa  ts!EX-a£ye  laxa  nEgoya£yaxs  lae  lex-s£EndEq  laxa 
tslEX'dEma  lEgwisa.     Wa,  laEm  gwala   laxes  ts!Eiiena£ye.     Wa,  la 

35  ax£edxa  ts  !ats  !ExusEme  £yimEldzoxa  megwate  qa£s  pax£aliseq  laxa 
maginodzelesasa  megwate.  Wa,  la  ax£edxa  ts!Exustowe  tEmg-iku 
qlexalaxa  £nEmp!Enxsawas  £wag'idas  laxEns  q!waq!waxts!ana£yex 
qa£s  gayaabodes  lax  ek'!Eba£yasa  £yimEldzowe  ts  !ats  !ExusEma.  Wa, 
la  ax£edxa  hemaxat!  £wasgEme  tEmg1ku    qlexala.     Wa,  la   wawila- 

40  lagawesa  gilxde  ga£yaabolidzEms  laxa  ek!Eba£yasa  £yimEldzowe 
ts!ats!Ex"sEma.  Wa,  la  ga£yaabolisas  laxa  bEnba£ye  qa  waesesa 
£yimEldzowe  ts!ats!ExusEma.  Wa,  la  ax£edxa  l6q!w<3  qa£s  k'aabodes 
laxa  bEnba£yasa  £yimEldzowe  ts!ats!ExusEma   g-a   gwaleg-a    (fig.). 

1  Continued  on  p.  607,  line  9,  to  p.  608,  line  14. 
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This  dish  serves  to  let  the 
into  it.  ||  Then  he  takes  45 
and  puts  it  on  the  board 
head  |  towards  the  beach, 
lower  end  of  the  cutting- 
Then  he  takes  his  butcher- 
makes  a  cut  under  the 
the  seal  down  to  the 
He  |  cuts  along  each  side  of  the  tongue  and  pulls  it 
he  cuts  around  ||  the  neck;  and  when  he  has  cut  all  50 
around  it,  he  turns  the  |  seal  over  so  that  it  lies  on  its  belly,  and  cuts 
the  back  of  the  neck  towards  |  the  hind-flippers.  The  cut  goes 
between  the  right  hind-flipper  |  and  the  tail.  When  his  cut  passes 
through  the  |  blubber,  he  cuts  under  it  towards  the  ||  belly  of  the  55 
seal.  The  shoulder-blade  and  the  fore-flipper  remain  |  with  the 
blubber.  When  he  reaches  the  cartilage  between  |  the  ribs  and 
the  lower  end  of  the  breast-bone,  |  he  cuts  through  along  it.  He  fol- 
lows along  and  cuts  open  the  |  belly.  Then  the  blood  begins  to  run 
into  the  dish.  Then  ||  he  takes  hold  of  the  tongue  and  pulls  at  it  60 
while  he  cuts  with  his  butcher-knife  |  underneath  the  windpipe,  and 
pulls  at  it,  cutting  towards  the  |  lower  end  of  the  hair-seal,  and  cutting 
under  the  backbone  and  the  diaphragm  and  |  the  kidneys.  He  cuts 
all  this  off  with  the  intestines,  I  liver,  and  stomach.     When  he  reaches 


Wa,  laEm  kakalasa  loqlwe  qa  ts!a£xuts!alatsa  Elkwa.  Wa,  la 
daglllsxa  megwate  qa£s  la  yagudzots  laq.  Wa  laEm  Llastala  45 
laxa  L!Ema£ise  lax  bEnba£yasa  £yimEldzowe  ts!ats!ExusEina.  Wa, 
la  ax£edxes  sExux-a  kMawaya.  Wa,  he£mis  gll  bEx£etso£se  axxas- 
xa£yasa  megwate  lag'aa  laxa  wuq!Exawa£yas.  Wa,  la  bebE- 
xEnodzEiidEx  k'lilEmas  qa£s  gElx£uqodeq.  Wa,  la  t!otsEstalax 
6xawa£yas.  Wa,  gll£niese  la£sta  t!osa£yasexs  lae  iex£Idxa  me-  50 
gwate  qa  hExwaLElisexs  lae  bEx£edEX  oxLaata£yas  g^dlEla 
lax  dzeklwayas.  Wa,  la  naqodalax  helk- !6tsedza£ye  dzeklwayas 
LE£wa  L !6dzayoxsda£ye.  Wa,  g"il£mese  laxsawe  bExa£yas  laxa 
xudzaxs  lae  sap!edEq.  Wa,  laEm  gwagwaaqe  sapa£yas  lax 
tEkMasa  megwate.  Wa,  la  kludEdzoya  LaqludEne  LE£wa  gElqlayowe  55 
laxa  xudzas.  Wa,  g11£mese  lag'ae  sapa£yas  lax  awElgawa£yas  tEl- 
tElxba£yasa  gElEme  lo£  tEltElxba£yas  ek-!Eba£yasa  xaqasa  haq!wa- 
yaxs  lae  nEgElEnd  bEbExsEndEq.  Wa,  hebEnda£mese  la  £yiml£IdEX 
tEk'  !as.  Wa,  he£mis  la  tsax"ts  lalatsa  Elkwa  laxa  loq  !wa.  Wa,  la,  heEm 
g-il  dax-£Itsose  k-  lilEmas  qa£s  nexaleqexs  lae  bExases  sExux'ii  k'  !awayo  60 
lax  awaba£yasa  pets  !Exawa£yas.  Wa,  la  nexax-axsamq  guyolElas  lax 
bEnba£yasa  megwataxs  bExaax  awabo£yasa  dogwele  LE£wa  saele  lo£ 
awaba£yasa  galgene.  Wit,  laEm  £wi£la  axalaq  LE£wa  tslEyime  LE£wa 
tlewana  LE£wa   poxiinse.     Wa,    gil£mese    lagaa    laxa    awamVyasa 
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65  the  lower  end  of  the  ||  intestines,  he  cuts  them  off.  He  takes  a  basket 
and  puts  |  it  down  close  to  where  he  butchered  the  seal.  He  takes 
the  |  guts  and  throws  them  into  the  basket.  Then  lie  |  carries  (the 
basket)  down  to  the  beach,  and  he  also  carries  his  butcher-  |  knife. 

70  Then  lie  first  cuts  off  the  tongue  and  puts  it  down.  ||  He  cuts  off  the 
heart  and  the  lungs.  He  |  cuts  off  the  liver  and  kidney,  and  cuts  off 
the  gall  and  the  |  milt,  and  throws  them  away.  Then  he  cuts  off  the 
upper  end  of  the  intestines  |  from  the  stomach.  He  cuts  along  them 
so  as  to  stretch  them  out  the  whole  length.  |  As  soon  as  they  are 

75  opened  out,  he  squeezes  out  what  is  inside  of  the  intestines;  ||  and 
when  they  are  empty,  he  puts  them  down.  |  Then  he  does  the  same 
with  the  stomach.  As  soon  as  it  is  empty,  |  he  takes  a  basket  and 
washes  it  out.  He  does  not  |  wash  the  blood  off  the  tongue,  the 
kidneys,  lungs,  |  and  liver,  for  it  is  said  that  the  blood  gives  it  a  good 

80  taste.  Then  ||  he  puts  all  into  a  basket.  He  washes  the  empty 
intestines  |  and  throws  them  on  top  of  the  insides  that  are  in  the 
basket,  and  also  the  stomach.  |  He  carries  (the  basket)  up  the  beach, 
and  puts  it  down  |  by  the  side  of  the  fire.     He  takes  a  kettle  and 

85  places  it  |  by  the  side  of  the  fire,  and  he  takes  a  cutting-board  ||  and 
puts  it  down  by  the  side  of  the  basket  with  the  insides  in  it.  |  Then  he 


65  tslEyimaxs  lae  bExsEndEq.  Wa,  la  ax£edxa  lExa£ye  qa£s  la  hanga- 
lisas  lax  maglnodzelisases  £yimlasE£we  megwata.  Wa,  la  ax£edxa 
yaxyig'Ile  qa£s  la  lExtslots  laxa  yaxyig-i£lats!e  lExa£ya.  Wa,  la 
lEnts!es  laxa  LlEma£ise  kloqulaq.  Wa,  laEm  dalaEmxes  sExux-a 
klawaya.     Wa,  he£mis    gil    t!osoyoseda    klilEme  qa£s   gegalises. 

70  Wa,  la  et!ed  tlosodxa  £mEk!uba£ye  LE£wa  kwaxwa.  Wa,  la  et!ed 
tlosodxa  tlewana  LE£wa  galgene.  Wa,  la  tlosSdxa  tEX'mase  LE£wa 
tsalayo  qa£s  ts!Ex£ede.  Wa,  la  tlosodEx  awana£yasa  tslEyime 
laxa  poxtinse.  Wa,  la  bEXElEneq  qa  dal£Ides  laxes  £wasgEmase. 
Wa,  g  il£mese  la  dElkuxs  lae  xixIdedEq    qa  £wPlolts  !awes  gitsla- 

75  waq.  Wa,  gil'mese  £wI£lolts  !awe  g-its!awaqexs  lae  JExalisaq. 
Wa,  la  heEmxat!  gwex£idxa  poxunse.  Wa,  g  il£Emxaawise  £wI£lol- 
tslawe  getslawaqexs  lae  ax£edxa  lExa£ye  qa£s  ts!oxusEmdeq.  Wa  laLa 
kMes  tsloxodEx  Elkwasa  kMilEme  LE£wa  galgene  LE£wa  kwaxwa  le- 
£wa  tlewana  qaxs  hemaaEl  eg  imses  Elkwaxs   axalae  laq.     Wa,  laEm 

80  axtslots  laxa  lExa£ye.  Wa,  laLa  ts!ox£widxa  x'lg'ikwe  tslsyima  qa£s 
lEqEyindes  laxa  la  g'etslaxa  yax-yig-i£lats!e  lExa£ya  LE£wa  poxtinse. 
Wa,  la  k- !ox£usdesElaq  laxa  L!Ema£ise  qa£s  la  hangalllaq  lax  ma- 
g'tnwalisases  lEgwile.  Wa,  la  ax£edxa  hanxLanowe  qa£s  hangali- 
les  laxa  mag  inwalilases  lEgwile.     Wa,  la  ax£edxa  sagudzowe  ts!a- 

85  ts!axusEma  qa£s  pax£ahles  laxa  mag  inwalTlasa  yax-yig-I£lats!e  1e- 
xa£ya.     Wa,  la  axwults!odxa  poxunse  qa£s  lii  gexas  laxa  onegwl- 
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takes  out  the  stomach  and  puts  it  in  the  corner  |  of  the  house.     He  87 
goes  back  and  sits  down  by  the  basket,  |  takes  his  butcher-knife,  and 
takes  out  the  tongue,  |  places  it  on  the  cutting-board,  and  cuts  it  into 
two  ||  pieces  lengthwise.     He  cuts  each  half  in  two  |  lengthwise  and  90 
puts  the  pieces  into  the  kettle.     He  also  takes  out  |  the  kidneys,  puts 
them  on  the  cutting-board,  |  and  does  the  same  to  them.     He  cuts 
each  into  four  pieces  lengthwise.  |  He  takes  out  the  liver,  places  it  || 
on  his  cutting-board,  and  cuts  it  into  pieces,  |  each  strip  one  finger-  95 
width  wide  is  the  width  of  the  |  cut  liver.     When  it  is  all  cut  up, 
he  throws  it  into  the  |  kettle;  and  he  takes  the  lungs,  puts  them  on 
the  |  cutting-board,  and  he  cuts  off  the  heart  ||  and  cuts  it  into  four  100 
pieces,  which  he  puts  into  the  kettle;  and  he  cuts  the  |  lungs  in  the 
same  way  as  he  cut  the  liver,  |  and  puts  it  into  the  kettle.     He  takes 
the  intestines  |  and  makes  a  braid  of  them,  beginning  to  pull  through 
one  end  [I  |  shall  send  you  a  thread  to  show  how  the  gut  is  braided]. 
When  ||  the  intestines  are  four  fingers  long,  |  he  cuts  them  off;  and  5 
he  does  the  same  to  the  rest.   |   He  makes  them  into  braids  of  the  same 
length,  and  throws  them  into  the  kettle.  |  Then  he  pours  water  on; 
and  when  it  shows  over  the  insides,  |  he  puts  the  kettle  on  the  fire. 


ases  gokwe.      Wa,  la  aedaaqa  qa£s  la  k!wanolilaxa   lExa£ye.     Wa,  87 
la  dax£idxes    sExuxa    klawaya.     Wa,  laxae    dolts lodxa    klilEme 
qa£s  gedzollles  laxa  sagudzowe  ts!ats!axusEma.     Wa,  la  sExusEnd  qa 
malts  les  laxes  g  ildolase.     Wa,  laxae  malts  !Endxa  apsodlle  laxaaxes  90 
g'ildolase  qa£s  axts  lodes  laxa  hanxxanowe.     Wa,  laxae  axwultslod- 
xa  galgene.     Wa,   laxae  gldzots  laxa   sagudzowe   ts  lats  !axusEma. 
Wa,     heEmxaawise    gwex£idEq     maemoxusendEq     laxes    g  ildolase 
laxa   £nal£nEme.     Wa,    laxae   axwults  lodxa  tlewana  qa£s   gidzodes 
laxes  sagudzowe   ts!ats!axusEma.     Wa,  la   sEsE£xusEndEq   qa  enal-  95 
£nEmdEne  laxEns  q!waq!waxts!ana£yex   ylx    awadzEwasasa  tlewa- 
naxs   lae   sagikwa.     Wa,  giPmese  £w!£we1x-sexs  lae  axts  lots    laxa 
hanxxanowe.      Wa,    laxae    ax-edxa    kwaxwa    qa£s    axdzodes    laxa 
sagudzowe  ts!ats!axusEma.     Wa,  la    sak'odxa   £mEk!uba£ye.      Wa, 
moxusEndEq  qaJs  axts  lodes  laxa  hanxxanowe.     Wa,  laxae  sEsa£xu-  100 
sEndxa    kwaxwa    laxes    gwex£idaasaxa    tlewanaxs    lae   sEx£widEq. 
Wa,  laxae  axts  lots    laxa   hanxxanowe.     Wa,  la  ax^edxa   tslEyime 
qa£s  qlaPedeq  qa  qlElkwes  laxes  aeneEm  nexsalax  6ba£yas.      (He- 
laxseEmLEnLas  gwalasasa  tslEyimaxs   lae  qtelkwa.)     Wa,  g-tl£mese 
modEn  laxEns  qlwaqlwax'tslana^yex,  yix  £wasgEmasasa  qlElkwe  tslE-  5 
yimxs  lae  tlotslEndEq.    Wa,  laxae  etledxa  waokwe.  Wa,  la  he£staEm 
awasgEina  qlEikwe  tslEyima.      Wa,  la  S,xts!ots  laxa  hanxxanowe. 
Wii,    la  giiqlEqasa  £wapelaq.     Wa,  g-il£mese  tlspEyaxs   lae  lianx*- 
LEnts     laxes    lEewlle.       Wa,  la    kntsles    laxa    LlEma£ise    dalaxes 
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10  Then  he  goes  down  to  the  beach,  carrying  his  ||  butcher-knife,  to  the 
place  where  he  left  the  singed  seal.  He  cuts  off  |  a  strip  one  finger 
wide  of  the  |  blubber,  beginning  at  the  neck  of  the  seal,  |  and  follow- 
ing tie  line  where  lie  cut  it  open  down  to  the  back;  and  when  it  comes 
off,  |  lie  carries  it  up;  and  he  also  takes  up  the  dish  of  blood.     Thou 

15  he  coils  the  ||  blubber  on  the  cutting-board  and  cuts  it  into  pieces  | 
four  finger-widths  in  length.  After  |  the  insides  have  been  boiling 
quite  a  while,  he  puts  the  blubber  into  the  water.  |  He  takes  another 
kettle  and  washes  it  out.     When  |  it  is  clean,  he  pours  water  into  it 

20  until  it  is  half  full.  ||  Then  he  puts  it  on  the  fire.  He  takes  some  water 
and  pours  it  into  the  |  blood  in  the  dish.  He  stirs  it;  and  when  it  is 
well  mixed,  he  pours  |  it  into  the  water  in  the  new  kettle  that  he  put 
on,  |  and  he  stirs  it  again.     He  watches  it  closely.  |  He  stirs  it  for 

25  awhile,  and  looks  at  the  end  of  his  stirrer.  ||  When  the  blood  changes 
color,  he  takes  it  off  |  the  fire.  He  does  not  let  it  boil  up.  Then  the 
"blood-soup"  is  done,  |  for  that  is  its  name.  An  expert  |  cook  boils 
the  soup  this  way.     If  he  is  inexperienced,  he  lets  it  boil  up.  |  Then 

30  it  is  cooked  too  much,  and  the  ||  boiled  blood  goes  down,  and  there  is 
only  water  on  top.  |  If  the  cook  is  experienced,  it  is  thick.  When  it  is 
done,  he  takes  the  kettle  |  off  the  fire,  and  he  also  takes  off  the  kettle 


10  sExuxa  klawaya  lax  axasasa  tstenkwe  megwata.  Wa,  la  dEne- 
kodxa  £nEmdEne  laxEns  q!waq!wax-ts!ana£yex  yix  £wadzEwasasa 
xiidze.  Wa,  laEm  gag  iLEle  dEneka£yas  lax  6xawa£yasa  megwate  la 
magllEne  £yimlase  laq  qa£s  la  hexsdEndalaq.  Wa,  g'il£mese  lawaxs 
lae  dalaq.      Wa,  he£mesa   Elxuts!ala  loqlwa  qa£s  la  qlElodzolilaxa 

15  xudze  laxa  sagudzowe  tsats!ax"sEina.  Wa,  la  sESExusEndEq  qa 
modEnes  awasgEmasas  laxEns  q!waq!waxts!ana£yex.  Wa,  het!a  la 
geg'illl  maEmdElquleda  yax'yfg'Tlaxs  lae  axstEntsa  xudze  laq.  Wa, 
fa  &x£edxa  6gii£la  hanxxanowa  qa£s  tsloxug'indeq.  Wa,  gil£mese 
eg-ig'axs  lae  giixtslotsa  £wape  laq  qa   nEgoyoxsdalisexs  lae  hanx*- 

20  LEnts  laxa  lEgwIle.  Wa,  la  &x£edxa  £wape  qa£s  guqlEqes  laxa 
lExuts!ala  Elkwa  qa£s  xwetledeq.  Wa,  gil£mese  lElgoxs  lae  giiqlE- 
qas  laxa  £wabEts  lawasa  ale  hanxxEndayos  hanxxanowa.  Wa, 
laxae  xwetledEq.  Wa,  la£mese  alak'lala  la  q!aq!alalaq.  Wa,  la- 
naxwa  yawas£Id   xwetledEq  qa£s  d6x£wldex  6ba£yases  xwedayowe. 

25  Wa,  g"il£mese  k'!exuwideda  Elkwaxs  lae  hex-£idaEm  h&nx'SEndEq 
laxes  lEgwIle.  Wa,  laEm  hewaxa  mEdElx£widExs  laa,  Llopa  e1xu- 
stagi£lakwa  qaxs  he£mae  LegEmse.  Wa,  heXm  gwegilatsa  egil- 
wate  Elxustag'i£lakwa.  Waxida  £yag'ilwate,  la  helqlalaq  mEdElx- 
£wida.       Wa,     hex-£ida£mese    q!oltse£sta.     Wa,    laEm     hex'£ida£ma 

30  Llope  Elku  la.  £wl£la  £wuns£Ida.  Wa,  a£mes  la.  qlokuyaleda  £wape, 
waxlda  egilwate  la  gEnk'a.  Wa,  g11£mese  LlopExs  lae  hanxsa- 
noweda  hanxxanowe  laxa  lEgwile.     Wa,  laxae  hanxsEndxa  yaxyi- 
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with  the  |  insides.     He  takes  a  short  board  |  and  puts  it  down  by 
the  side  of  the  kettle  containing  the  insides.  ||  Then  he  takes  his  tongs  35 
and  lifts  out  the  insides.     He  |  puts  them  on  the  board.     When  they 
■are  all  there,  he  takes  |  the  board  and  puts  it  on  a  long  split  cedar- 
board,  which  he  |  lays  down  in  front  of  those  who   are  to  eat  the 
insides  (of  the  seal).  |  After  this  has  been  done,  he  sits  down  by  the 
side  of  the  board.     He  takes  a  ||  piece  of  blubber,  and  a  piece  of  the  40 
tongue,  |  kidney,    liver,  |  lungs,    heart,    and  |  also    a    piece    of    the 
braided  intestines.     He  does  |  in  the  same  way  for  all  of  those  who 
are  to  eat  the  insides.  ||  As  soon  as  lie  has  put  down  a  number  equal  45 
to  that  of  the  |  men,  he  takes  up  the  boards  and  puts  them  in  front 
of  those  who  are  to  eat  the  insides.  |  Then  he  puts  them  down.     As 
soon  as  they  are  all  there,  |  he  takes  spoons  and  gives  them  to  those 
who  are  to  eat  |  the  insides;  and  he  carries  the  kettle  with  boded 
blood  ||  and  puts  it  down  in  front  of  those  who  are  to  eat  the  "blood-  50 
sou]),"  for  |  that  is  its  name.     Then  they  eat  the  insides,  |  and  they 
eat  with  spoons  the  soup.     Generally  they  |  eat  with  spoons  both  the 
blood-soup  and  insides.  |  As  soon   as  they  have  eaten,  they  go  out. 
Only  ||  chiefs   are  invited  to  eat  the  insides   of  seals.     Generally  |  55 
blood-soup  is  given  with  it.     That  is  all  about  this.  | 


g"ili£lats!e  hanxxanowa.     Wa,  la  &x£edxa  lEgudzowe  ts  !ats  !axusEme  33 
qa£s   paxeallleq    lax   maginwalllasa   yax'yiglli£lats!e   hanxxanowa. 
Wa,  la   §x£edxes    ts'.esLala   qa£s   lEx£widexa   yaxyiglle  qa£s  la  1e-  35 
giidz5ts  laxa  lEgudzowe.     Wa,  g'il£mese  £wi£ladzodEXs  lae  ax£edxa 
yagudzowe  gildEdzo  ts!eq!adzo  lat!aaku  klwagEdzd  saokwa  qa£s  la 
paxdzamolilas    laxa    yax-yigilgiLaxa   yax-yigile.       Wa,    glPmese 
gwal£alilExs  lae  kliinxElilaxa  lEgudzowe.     Wa,  ax£edxa  £nEmts!aqe 
xiidza    LE-wa   £nEme    gayol    laxa     klilEme     p£wa    gayole    laxa  40 
galgene    LE£wa    £nEme    gayol   laxa   t!ewana   LE£wa    £nEme    gayol 
laxa   kwaxvva   p£wa    £nEme   gayol    laxa   £mElduba£ye.      Wa,  he- 
£misa  £nEmts!aqe   laxa   qlEikwe  tslEyima.     Wa,  la  £naxwa  Em  he 
gwale  ax£illelEmas  qaeda  waokwe  yax'yig  Ilg'Etxa  yaxyigule.    Wa, 
g-il£mese  q  IwalxogEmalole  ax£alelEmas  lax  £waxaasasa  bebEgwanE-  45 
maxs  lae  dag'ililaq  qa£s  la    axdzamoldasa   yaxyig  lie  laxa  qlEsaLa. 
Wa,  laEm   g'edzolllElas  laxa    yagudzowe.     Wa,  gil£mese   £wllg-all- 
Iexs  lae    axfedxa   k'akEtslEnaqe  qa£s    kas£ides  laxa   yax-yigllg-E- 
Laxa  yaxyiglle.     Wa,  la  kloqulilxa  Elxustagi£lats!e  hanxxanowa 
qa£s   la   hanx"dzamolilas    laxa  ElxU£axuLaxa    Elx"stag-i£lakwe    qaxs  50 
be£mae  LegEmse.     Wa,  laxda£xwe   q!Es£Idxa  yax^dglle.     Wa,   la- 
naxwe  £yos£Id  laxa  Elxustagd£lakwe.     Wa,  la  he£mEnalaEm  £wa£wi- 
laa  ey6s£Idxa    Elx"stag-i£lakwaxs    LE£wa    yax-yigllaxs  yax'yig'llae. 
Wa,  g'il£mese  £wl£laqexs  lae  hoquwElsa  yixs    lex'a£maeda   gig  iga- 
ma£ye  Le£lalaso  qa  lii  g  ilgEsEx  yax-yigltasa  megwate.     Wa,  la£masa  55 
Elxustag-i£lakwe  laq.     Wa,  laEm  gwal  laxeq. 
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57      The  blubber  of  the  hair- 
seal  is  cut  after  the  manner 

of  this  sketch  of  a  seal. 

If  there  are  from  four  to 

ten  seals,   and  when    |    a 

seal-feast  is  given  to  not  very  many  people,  then  the  blubber  is  cut|| 
60  the  whole  length  of   the    seal.     When  there  are  from  eighty  to  a 

hundred,  |  they  give  a  feast  of  blubber  to  many  tribes.     That  is  a 

great  seal-feast.  |  Then  they  cut  off  the  blubber  from  the  meat  (as  in 

skinning  deer).  |  It  is  spread  open, 

and  the  blubber  is  cut  from  one 

end  to  the  other,  in  this  way:] 
1  and  2,  the  hind-flippers,  art 

given    to    the    young    chiefs;  || 
65  3   and   4,   the   fore-flippers,   are 

given   to    the   next  ones;  |  and 

the   chest    (5)    is   given  to    the 

head  chiefs.    |    The   long    strips    of   blubber    are   given    to    the    | 

common   people.     As    soon   as   a   j   man  receives   a  long  strip  of 
70  blubber,  he  stands  up  in  the  house,  ||  takes  it  and  puts  it  around 

his    neck,   and   at   once    he    bites   the   blubber    |    from   the   skin, 

and  bolts  it,  for  they  try  to  eat  quickly  the  |  blubber  of  the  skin ; 

and  when  they  have  swallowed  all  the  blubber,  |  they  throw  away 

the  skin  and  ask  for  another   |  long  strip  of  blubber;    and  when 
75  it  is  given   to   them,   they  ||  put   it   around   the   neck,   and   they 


57  GaEm  gwalaats  xusela£ye  laxa  megwate  gada  megwatbolak  k-  lata- 
£ya  {fig.)  yixs  mosgEmaeda  megwate  loxs  nEqasgEma£e  yixs  sakwl- 
lasE£wae  qaeda  k'lese  qlenEm   bebEgwanEma.      Wa,  laxa  hayolise 

60  xusela£yasa  megwataxs  malgunaltsEmgusta£e   lox  lakMEndae,  yixs 

dokuhxaxa  qlenEm    lelqwalaLa£ya.      Wa,   heEm    £walas    sakwelexa 

megwate.     Wa,  a£mese  sapoyEwe  xusEna£yasa  megwate  laxes  Eldze. 

Wa,  la  LEp  lalldzEina  qa£s  hayimbEnde  xuselasE£wa  g'agwalega  {fig.). 

Wa,  laEm  yaqlwemasa  alo£sta  glg'igama^ya   (1)  \,bs  (2)  xa  dze- 

65  klwayowe.  Wa,  he^mis  yaqlwemasa  makllaqe  (3)  lo£  (4)  gElqla- 
yowe.  Wa,  he£mis  yaqlwemasa  xamagEmasye  g'ig'igama£ya  (5) 
haqlwayowe.  Wa,  la  yax£w!dayoweda  g'ilsgllstowe  xuse£laku  laxa 
bebEgwanEmq  lalame.  Wa,  he£maaxs  lae  yax£w!tsE£wa  £nal£nEmokwe 
bEgwanEmsa  gllsgilstowe   xuselakwa,  wa,  la  hex-£idaEm  Lax£rdlla 

70  qaes  dax£ideq  qaes  qEnxodes.  Wa,  la  hex£idaEm  qlEkalaxa  xudze 
laxa  k!vidzeg-a£ye  qa£s  mEk'eq  laxes  hahanakwap!aena£yaq!Ek-alaxa 
xudze  laxa  k!udzega£ye.  Wa,  gil£mese  £wl£lawe  xudzaxs  lae  tslE- 
xalllxa  k!udzega£ye  qa£s  etlede  daklala  qa£s  yax£witsE£wasa 
gilsg'ilstowe    xuse£lakwa.     Wa,   g"il£mese  yax£w!tsE£waxs  lae  etled 

75  qEnxots.     Wa,  laxae   etled   qtek'alaxa   xudze   qa£s  mEkeq.     Wa, 
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again  bite  otf  the  blubber  and  bolt  it.  |  Those  who  are  experts  can  76 
eat  six  long  strips  of  blubber.  |  Then  they  have  enough;  and  (who- 
ever does  that)  is  proud  of  having  eaten  so  much,  for  he  is  |  an 
expert.  Not  everybody  is  expert  at  bolting  it;  |  but  the  chiefs  do 
not  eat  fast,  as  they  eat  the  limbs.  This  ||  is  called  "feast  of  long  80 
strips  of  blubber."  It  is  the  great  feast  |  given  of  many  seals.  When 
it  is  done,  they  go  out.  |  Then  those  who  have  bolted  the  seal  go 
and  wash  themselves,  for  they  are  quite  |  covered  with  oil,  because 
they  had  tho  blubber  around  the  neck.     That  is  |  all  about  this.  || 

Seals  are  also  boiled  with  stones  in  the  same  way  as  |  horse-clams  85 
are  boiled.     The  only  difference  is,  that  they  do  not  dig  a  hole  |  for 
heating  the  stones  when  steaming  the  seal.     When  the  fire  is  lighted 
under  it,  |  and  it  has  burned  out,  (the  owner)  calls  some  men  of  his 
numaym  |   to  bring  many  oil-boxes.     They  ||  put  them  down  by  the  90 
side  of  the  heated  stones,  so  that  they  stand  close  together,  |  in  this 
way.1    When  this  is  done,  they  take  large  buckets  |  and  go  to  draw 
water.    The  man  pours  it  into  the  oil-boxes.  |  When  they  are  less  than 
half  full,  he  stops.   Then  he  takes  the  long  |  tongs,  sometimes  four,  and 
he  takes  one  ||  mat  for  each  oil-box.    When  these  are  all  |  ready  and  the  95 
stones  are  red-hot,  the  |  young  men  of  his  numaym  take  the  tongs, 

leda  egilwate  £nal£nF,mp !Ena  qlELlEtslaxktesxa  gilsgllstowe  xflse-  76 
£lakiixs  lae  pol£ida.  Wa,  la  LEmqe  naqa£yasexs  q!ek!Esaexa  eg'il- 
wate  qaxs  kMesae  £naxwa  egilwata  bEgwanEme  mEkaq.  Wa, 
laLeda  gig"igama£ye  ex'im  ha£yalagilTl  qlEsaxa  LasLala.  Wa,  heEm 
LegadEs  dokwasE£wasa  g'ilsg'ilstowe  xuse£lakwaxa  £walase  sakwe-  80 
laxa  qlenEme  megwata.  Wa,  gll£mese  gwalExs  lae  hoquwElsa. 
Wa.  hex-£ida£mese  la  la£stax-da£xweda  memEk- lenoxwe  qaxs  £naxwa- 
£mae  qtelses  ogwida£ye  qaxs  qEnxalaaxa  xwexuse£lakwe.  Wa,  laEm 
gwiil  laxeq. 

HeEm  gwale  t  !eqwapa£ye  qa  q  !o£lasxa  megwate,  gwalaasasa  £nrka-  85 
xa  mEt  !ana£ye.    Lex-a£mes  ogfi£qalayosexs  k"  !esae  £lap£wrdts  lEwakwa 
yix  t  !eqwapa£ye  qaq!o£lasxa  megwate.     He£maaxs  lae  tsenabEwak". 
Wa,  gil£mese    xlqostaxs  lae    Le£lalaxa    gayole  lax  £nE£me£motasa 
sakwelaLaxa  megwate  qa  ax£edesexa  qlenEme  k-!ek!imyaxLa  qa£s 
la  mEXElsElas    laxa    maginwalasasa    t!eqwabEkwe    qa  mEmkolses  90 
ga  gwalega1.     Wa,  gil£mese  gwalExs  lae  ax£edxes  awawe  naEnga- 
ts!a  qa£s  la  tsa  laxa  £wape  qa£s  la  guxts!alas   laxa  k*!ek  !imy axLe. 
Wa,  g'il£mese  bEnk- Jolts  !exs  lae  gwala.     Wa,  la  ax£edxa  gllsgiltla 
k-  !ek-  lipLalaa,  £nal£nEmp!Enae    motslaqa.     Wa,  he£misa    £nal£nEme 
lE£we£  qaeda  £nal£nEmsgEme    k- !ek- limyaxLa.     Wa,  giPmese  £wl£la  95 
gwalalaxs  lae  memEnltsEmx-£Ideda  t  lesEmaxs  lae  hex'£idaEm  ax£ede 
ha£ya'l£as  £nE£memotasxa  k-!ek- lipLalaa  qa£s  k'ltp Sides  laxa  x-Ix-ix- 

1  Six  boxes  side  by  sida;  oppositc^tho  middle  of  the^Aro,  about  two  feet  away  from  the  fire. 
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])ick  up  the  red-hot  |  stones,  and  throw  them  into  the  water  in  the 

200  oil-boxes.  |  When  the  water  begins  to  boil,  they  take  ||  long  strips  of 

blubber  and  throw  them  into  the  boiling  |  water.     When  the  boxes 

are  nearly  full,  they  take  the  tongs,  |  pick  up  the  red-hot  stones,  and 

put  them  on  top  of  the  |  blubber  that  they  are  steaming.     When  the 

water  is  boiling  hard  |  in  the  oil- boxes,  they  take  the  mats  and  spread 

5  them  ||  over  them,  so  that  the  water  does  not  boil  over.   Then  the  young 

men  leave  them.  |  Afer  the  water  has  been  boiling  a  while,  they  go  to 

look  at  them;  |  and  when  it  stops  boiling,  they  take  off  the  mats  and 

put  them  away.  |  They  take  cutting-boards  and  lay  them  down  back 

10  of  the  |  oil-boxes.     They  take  the  tongs,  and  ||  take  out  the  blubber 

and  place  it  on  the  cutting-boards.    |    When  it  has  all  been  taken 

out,    the  young  men  call  those  who  are  to 

eat  it.  |  ^^P^^^^^v  I  sP°ke  about  this  on  page  458 
of  this  ^^^^^^^^^^^^^\  writing,  j  They  cut  the  blubber 
length-  i(((ff//f/^^^^^^^^^ml  wise.  When  |  there  are  more  than  a 
hundred  ([Ivlw^^^^^^^OT/J  seals,  they  cut  it  spirally,  in 
15  this  way:  1^^^^^^^^^^^^%'  so  that  it  is  ||  one  long  strip  of 
blubber.  ^^^^^^^^^^^^^  This  ls  done  when  two  rival 
chiefs  try  — «^$^Sjs^>.    to  give  great  seal-feasts  to  out- 

do    each  ^■<z£'       other.      Two     |    chiefs    of    one 

tribe    do  \^    this;    and     the    long    strip    is 

given    |  to    the    speaker    of    the    rival 


98  sEmala  tlesEma  qa£s  la  kMipstalas  laxa  £wabEts  !awasa  k-!ek!im- 
yaxLa.  Wa,  glPmese  £naxwa  la  maEmdElqulaxs  lae  ax£edxa 
200  g'ilsg'ilstowe  xuse£lakwa  qa£s  axstEndes  laxa  maEmdElqida 
£wapa.  Wa,  giPmese  Elaq  qot!axs  lae  ax£edxa  klipLala  qa£s 
k!ip!edes  laxa  xIxixsEmala  tlesEma  qa£s  le  k- lipEyindalas  laxa 
xiise£lakwe  q!olaso£s.  Wa,  g'iPmese  alak-!ala  la  maEmdElqfda 
£naxweda  k-!ek-!imyaxxaxs  lae  ax£edxa  leElwa£ye  qa£s  LEpEyindales 
5  laq  qa  kleses  mEdElx£wfiltale  £wapalas.  Wa,  a£mese  la  baweda 
ha£yaPas.  Wa,  g'iPmese  geglls  maEmdElqidaxs  lae  dox£widEq. 
Wa,  giPmese  gwal  mEdElqfdaxs  lae  ax£edxa leElwa£ye  qa£s  gexeq. 
Wa,  la  ax£edxa  awadzowe  ts!ats!axusEma  pax£aleseq  lax  aLanalisasa 
k-  !ek-  ItmyaxLa.     Wa,  laxda£xwe  ax£edxa  k!ek'!ipLalaa  qa£s  sawo- 

10  £stEndes  laxa  xuse£lakwe,  qa£s  la  sedzodalas  laxa  sedzowe  ts!ats!axu- 
sEma.  Wa,  glPmese  £wi£ladzodExs  lae  Le£laleda  ha£yaPaxa  q!E- 
saiA  Wa,  he£mesEn  waldEm  lax  (458)  xsa  kMadskwa.  Lae  aEm 
hayimx-sEntso£  sEsExllsEntsE£wa  laxes  gildolase.  Wa,  glPmese 
hayaqax  lak"  lEndeda  megwataxs,  wa  la  sExuse£stalasE£wa  g-a  gwaleg-a 

15  {fig.)  qa  gllsgilstowes  xuse£lakwa,  yixs  sakwelap  !aeda  £waxsek!Ese 
g'lgigamesa  £nEmsgEmakwe  lelqwalaLa£ya.  Wa,  he£mis  yax£wlda- 
yoxa    ayilkwasa    &psek-!Ese   glgama£ya    sEnala  gilt!a  xuse£lakwa 
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chief.    A  whole  length  of  blubber   |    is  coiled  into   the  feast-dish.  18 
Then  they  pour   |   olachen-oil  on  it,   and  place  it  in  front  of  the 
speaker.     Then    he  arisos,   ||    takes   one   end  of  the    blubber,   and  20 
puts    it   around   his   neck.    |    He    bites  off   the  blubber  from   the 
singed   skin   and   swallows   it.     If  he    |    is    an    expert   at   bolting 
it,    he    eats  almost   three    |    fathoms    of   blubber.      If   he   is   not 
expert,  he   can   not  |  eat  more    than  one-half  of  a  fathom.     Then 
he  gives  up.      Then   the    speaker  of    the   chief    just    promises    a 
seal-feast.    ||   They  do   not  cut  the  blubber  spirally   |    to   give  it  25 
to  those  who  do  not  belong  to  the  rival  chief.     They  only  receive 
strips  of  blubber  cut  |  lengthwise,  cut  as  written  on  page  458.  |  They 
also  put  the  blubber  around  their  necks  and  bolt  it.  |  They  do  not 
pour  oil  on  it,  for  they  only  pour  oil  on  the  blubber  given  to  the  || 
speaker  of  the  rival  chief.     As  soon  as  they  finish,  |  they  go  out  and  30 
vomit  all  behind  the  house,  |  for  it  really  makes  one  feel  squeamish. 
After  finishing,  they  wash  themselves  |  in   hot   water   and  urine. 
That  is  aU.  | 

Steamed  Seal-Meat. — Steaming  of  seal  and  porpoise  is  done  in  the  1 
same  way,  |  on  heated  stones,   as  clams  are  steamed.  |  The  only 
difference  is  that  |  skunk-cabbage  and  many  hemlock-branches  are 
taken  and  are  put  down  by  the  side  of  the  ||  red-hot  stones.     When    5 
the  coals  are  taken  away  from  the  |  red-hot  stones,  the  hemlock- 

yixs    lae    q!Elxuts!a    laxa    loqullle.     Wa,    he£mis    la   k!uqEyaakusa  18 
L!e£na.     Wa,  g1I£mese   la  k'agEmlilEm  laxa  ayilkwaxs    lae  Laxsu- 
llla    qa£s    dabEndex    oba£yasa  xuse£lakwye  qa£s    qEnxodesexs    lae  20 
qlEkalax    xudzas    laxa    k!iidzeg'a£ye  qa£s   mEkeq.     Wa,    g'il£mese 
eg'ilwata  he  gweg-ilaxs  lae  halsElaEm   k-!es    yuduxup!Enlc   laxEns 
baLax,  yix  ha£maakwas.     Waxa  £yag"ilwate;  wa,  lakles  nEqlEbode 
hamx-£ItsE£wasexs    lae   yax£ida.     Wa,  aeniese   la    qasa    megwatxa, 
yixa  ayilkwasa  gigama£ye.     Wa,  laxa    k!es    sExuse£stalakwe  yiya-  25 
q!wemasa  k!ese  apsak'lEtsa  glgama£ye    qaxs  nEqaolisae  sakwa£ya 
gilsgllstowa  xuse£lakwe  he    gwale    sakwa£yasa  k" !adEdza£yax  458. 
Wa,  la   qEnxodaEmxaasa   xudze.    Wa,  laxae   mEkaEmxaaq.     Wa, 
la  kMes  k!unq!EgEkusa  L,!e£na  qaxs  lexa£mae  k!unq!EgEkwe  loqfdas 
ayilkwasa     apsak^Ese     g-Igama£ya.      Wa,    gil£mese    gwalExs     lae  30 
hex£idaEm    hoquwElsa   qa£s    la    hox£w!ts    lax    aLana£yases   g'okwe 
qaxs  alak-  !alae  ts  tank  lulEma.     Wa,  giPmese  gwalExs  lae  la£stEx£Ida 
laxa  qloltaakwe  £wapa  LE£wa  kwatsle.     Wa,  laEm  gwala. 

Steamed    Seal-Meat. —  £nEg1ku   megwata;     yixs    he£mae     gwaleda  1 
t  !eqwapa£ye  qa  £nEg-asxa  megwate  LE£wa  k"  !olot  !e  gwalaasasa  £nEg-a- 
saxa  mEt!ana£ye.    Wa,  lexa£mes  oguqalayosexs   lae    axsE£wa  k!E- 
k'!aok!wa    LE£wa    qlensme    q!waxa    qa£s    la    axnolidzEm    laxa    la 
x£x1xsEmala  t  !esEma.    Wa,  g'il£mese  £wI£loqaweda  gulta  laxa  x-Ix'ix-    5 
sEmala  t  lesEmxs  lae  ax£etsE£weda  qlwaxe  qa£s  xEs£alodalayiwe  lax 
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7  branches  are  put  |  on  top  of  the  hot  stones;  and  when  there  is  a  thick 
layer,  they  |  spread  the  skunk-cabbage  over  the  hemlock-branches. 
They  stop  when  there  is  |  one  layer.     Then  the  man  takes  the  pieces 

10  of  seal-meat,  ||  places  them  on  the  skunk-cabbage,  and  when  they  are 
all  on,  he  |  takes  sharp  cedar-sticks  and  pokes  holes  in  the  skunk- 
cabbage,  so  that  I  there  are  holes  in  it  for  the  water  and  steam  to 
pass  through.  |  After  this  has  been  done,  he  takes  strips  of  blubber  | 

15  which  he  has  cut  as  described  on  page  458.  He  spreads  them  ||  over 
the  pieces  of  meat.  After  they  have  been  spread,  he  takes  |  mats 
and  puts  them  down  next  to  the  place  where  he  is  going  to  steam  the 
seals.  |  Each  one  of  four  young  men  takes  a  large  bucket  filled  with 
fresh  water,  |  and  he  pours  it  |  over  the  cut  seal-meat.     Then  other  || 

20  young  men  take  up  the  mats  and  cover  (the  meat)  with  them.  I 
think  |  they  keep  it  there  for  three  hours.  After  this  time  |  it  is 
done.  Now  it  is  done.  Then  they  take  off  the  mat  cover  |  and 
spread  it  that  it  may  get  dry,  and  also  so  that  the  steamed  |  seal  may 

25  cool  off.     Then  they  take  short  boards,  ||  put  them  down,  and  then 
they  do  as  I  described  before.  |  They  put  the    cooked  meat  on  the 
boards  and  they  eat  it.  |  That  is  all  about  this.  | 
1       Seal-Head. — Now  only  the  head  is  left,  which  is  given  to  the  steers- 
man |  of  the  seal-hunter.     They  do  not  cut  off  the  head  |  until  the 

7  6kuya£yasa  xixixsEmala  t!esEma.  Wa,  g  il£mese  wakuxs  lae  ax£ed- 
xa  k'Ek!aok!wa  qa£s  LEpEyindales  laxa  qlwaxe.  Wa,  a£mise 
£nEmxdzEkwalaxs  lae  gwala.     Wa,  la  ax£edxa  sEsExusaakwe   eMz 

10  qa£s  axdzodes  laxa  k!Ek-!aok!wa.  Wa,  gil£mese  £wI£ladzodExs  lae 
ax£edxa  ex'ba  k!wa£xLawa  qa£s  LlEnxsales  laxa  k!Ek!aok!wa  qa 
kwakwodzEwe  qa  gayimxsalatsa  £wape  LE£wa  klalEla.  Wa,  gtl- 
£mese  gwalExs  lae  ax£edxa  sESExusaakwe  xuse£laku  he  gwale 
sakwa£ya    kladEdzayax     458     k-!adEkwa     qa£s    LEpEyindes    laxa 

15  sag  ikwe  ELdza.  Wa,  giPmese  £wi£la  la  LEpEyexs  lae  &x£edxa 
leEl£wa£ye  qa£s  ax£Elses  lax  maginwa£yasa£nEkas6Le  megwata.  Wa, 
la  ax£edxa  mosgEme  awa  naEngats!e  qoqutlaxa  £wE£wa'p!Eme 
q IwalxEWEgwesa  mokwe  ha£yal£a.  Wa,  laxda£xwe  tsadzEEEyints 
lax  okuya£yasa  sEsExusaakwe   megwata.    Wa,  hex£ida£mesa  waokwe 

20  ha£yal£a  dax£Idxa  leEl£wa£ye  qa£s  nas£ides  laq.  Wa,  lEn  kotaq 
yuduxuts!agELElagila  laxa  q!aq!alak-!ayaxEns  £nalaqe  £wa£wats!aa- 
sasexs  lae  l  !opa.  Wa,  la£me  l  !opa.  Wa,  la£me  let  !etsE£weda  nayime 
qa£s  LEp!alidzEme  qa  lEmx£wides.  Wa,  he£mis  qa  kakox£wida- 
lisa  £nEg-ikwe  megwata.     Wa,  la  ax£etsE£weda  £wadzowe  ts  !ats  !ax°sE- 

25  ma  qa£s  pax£aliseq.    Wa,  a£mes  la  nEgEltodxEn  g-ag  ileye  waldsmaxs 

lae   sedzoyo   laxa   sedzowe  ts  !ats  !axusEma   lo£xs  lae  q  !Es£etsE£wa. 

Wa,  laEm  gwal  laxeq. 

1       Seal-Head. — LexaEm   leda  xota   ytxs  he£mae  k IwaxLa'yanEmsa 

k!waxLa£yasa    hanL !enoxwaxa   megwate,   yixs    al£mae    qax£Itsoxs 
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hair  has  been  singed  off.     Then  it  is  given  to  the  steersman.     If  |  3 
there  are  many  seals,  the  hunter  does  not  give  the  head  to  his  || 
steersman,  but  he  pays  him  five  pairs  of  blankets  for  |  one  hundred  5 
seals,  which  are  equal  to  five  dollars;  for  |  the  head  is  always  left  on 
the  body  when  there  are  many  hair-seals.     When  |  they  let  the  chief 
buy  the  seal,  then  the  head  is  cut  off,  and  |  it  is  given  to  the  old 
people,  for  it  is  never  given  with  the  ||  meat  in   a  seal-feast.     The  10 
old  people  just  take  off  the  blubber  of  the  head  |  and  cut  it  into  strips, 
in  this  manner:         MM\      ^  *s  Just  Put  *nto  a  '  kettle,  water  is 
poured    into   it,     //MWWk     an^  ^he  kettle  is  put  on  the  |  fire  of  the 
house.      It  takes  ^y/jf\    l\\v\  a  long   time   to   boil   it   before   it   is 
done.   |  When   it  ^MJlDJX^  is  done,  the  boiled  head  is  taken  off 
the  fire.  ||  They  take   a  small  dish   and  put  it  down  alongside  of  15 
the  kettle  with   boiled  head.   |  They  take  tongs  and  take  hold  of 
the  |  blubber  of  the  boiled  heads,  and  put  it  into  the  small  dish.  | 
When  it  is  all  in,  they  take  dried  halibut,  break  it  into  pieces,  and 
put  it  into   |  another  small  dish.     Now  it  is  to  be  eaten  with  the 
strips  of  blubber  of  the  ||  boiled  seal-head.     If  there  is  no  dried  hah-  20 
but.  dried  salmon  is  eaten  |  with  it;  and  the  dried  salmon  and  dried 
halibut  are  eaten  with  strips  |  of  blubber  which  is  not  eaten  at  the 
great  seal-feast  which  is  given  when  there  are  many  seals.  |  This  is 

lae   gwal   ts!ExasE£wa  qa£s  la  tstewe  laxa  k!waxLa£ye.     Wa,  gil-  3 
£mese   qlenEma  megwataxs   lae   yaxstodzEmsa   haniJenoxwe  laxes 
k!waxLa£ye.     Wa,  a£mise  halaqa  yisa  sElHaxsa  plElxElasgEin  qaeda  5 
lakMEnde  megwata  £nEmaxis   lo£  sEkMasgEm  dala,  qaxs  hemEna- 
la£mae  axaleda  axotaxs  qlenEmaeda  megwate.     Wa,  gil£mese  layi- 
weda  megwate  laxa  g'Igama£yaxs  lae  hex£idaEin  qax£Id  qa£s  ts!E- 
£wes  x-6tas   laxa  q!ulsq!ulyakwe    qaxs  k-!esae    layowenox  laxa  sa- 
kwelaxa  megwate.    Wa,  a£mesa  q  !ulsq  !uly  akwe  sapodEx  xutsEma-  10 
£yas  qa£s  xuselax'ldeq  g'agwalega  {fig .).    Wa,  a£mes  la  axtslots  laxa 
hanx-Lanowe   qa£s  guqlEqesa  £wape  laqexs  lae   hanxLEnts   lax  1e- 
gwllases   g*6kwe.     Wa,   la£mese    geg'ilil  maEmdElqiilaxs  lae  iJopa. 
Wa,g'il£mese  LlopExs  lae  hanx-sEndxes  x-otstagi£lats!e  hanxxanowa. 
Wa,  la  ax£edxa  lalogiime  qa£s  kagallle  laxa  mag  inwalilasa  xotsta-  15 
gi£lats!e  hanxxanowe.     Wa,la  ax£edxa  ts!esLala  qa£s  k-!ip!ldes  laxa 
xutsEma£yasa  x-otstagi£lakwe  qa£s  la  k-!ipts!ots  laxa  lalogume.   Wa, 
lae  gil£mese  £wl£laxs  ax£edxa  klawase  qa£s  la  kloptslots  laxa  ogu- 
£la£me    laloguma.     Wa,    la£me    niayimnoxuLEs  laXa    xutsEma£yasa 
xotagic"lakwe.     Wa,  g'il£mes  k'  leas  k-  lawatsexs  lae  xamase  mayimas  20 
laq.     Wa,  laxaa  mayima  xamase  LE£wa  klawase  laxa  gllsgilstowe 
xuse£lakuxs   mamotae  laxa  £walase  sakwelaxa   qlenEme  megwata. 
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23  called  "eating  seal-heads,"  what  I  am  |  describing  now.  That  is  all 
about  the  seal.  || 
1  Whale.  (A  whale  found  dead  on  the  beach). — When  |  the  hunter 
finds  a  dead  whale,  he  goes  home  to  his  |  house;  and  when  he  comes 
to  the  beach  in  front  of  his  house,  he  stands  |  up  in  the  bow  of  his 
5  small  hunting-canoe  and  promises  ||  a  whale-feast  to  his  people. 
Then  his  people  learn  that  he  has  |  found  a  dead  whale.  He  gives 
to  his  daughter  the  name  Place-of-cutting-Blubber,  for  he  invites  them 
on  her  behalf.  Then  the  tribe  |  make  ready.  They  sharpen  their 
butcher-knives  that  day.  |  In  the  morning,  when  daylight  comes,  the 

10  whole  tribe  launch  their  small  canoes  ||  for  carrying  whale-blubber. 
Their  |  wives  steer  the  canoes  when  they  start.  He  who  |  found  the 
dead  whale  goes  ahead  of  his  tribe.  When  ]  they  arrive  at  the  place 
where  the  whale  is  lying,  his  father,  if  he  has  one,  goes  up  to*  the  | 
whale  with  the  daughter  of  the  one  who  found  the  whale;  that  is, 

15  with  Place-of-cutting-Blubber.  ||  They  stand  behind  tlie  neck  of  the 
whale;  and  when  the  |  guests  arrive  at  the  beach  where  the  dead 
whale  lies,  |  his  father  speaks,  and  says,  "O  tribe!  come  and  cut 
the  blubber  of  the  |  salmon  of  Place-of-cutting-Blubber,  for  it  is 
very  fat."     Then  he  speaks  again,  |  calling  the  head  chief  of  the  tribe. 

20  He  says,  "You  shall  have  for  your  dish  ||  the  dorsal  fin,  Chief  Place- 


23  Wa,  heEm  LegadEs  xlx'otagaxa  x'otasa  megwate  yixEn  la  waldEma. 
Wa,  laEm  gwal  laxa  megwate. 
1  Whale.  (GwE£yim  ylxs  ledzElae  laxa  L!Ema£is). — He£maaxs  lae 
lesEleda  haniJenoxwaq,  wa,  la  hex"£ida£mese  la  na£nakwa  laxes 
gokwe.  Wa,  g  il£mese  lag'aa  lax  L!Ema£isases  g'okwaxs  lae  Lax£u- 
Iexs  lax  ag'iwa£yases  hanaL!aats!e  xwaxwaguma.  Wa,  la  qasa 
5  gWEJyimxa  qaes  gokiil5te.  Wa,  laEm  q!al£aLEle  gokulotasexs 
lesElaaxa  gwE£yime.  Wa,  lii  Lex£ets  K- lamaxalase  laxes  xuno- 
kwe  qaxs  he£mae  Le£lalagile.  Wa,  hex-£ida£mesalelqwalaLa£ye  xwa- 
naHda.  Wa,  laEm  t!Eqaxes  sesExux-a  k"  !ak- !Ewayaxa  £nala.  Wa, 
g'tPmese  £nax-£Idxa  gaalaxs    lae    £wl£la    wi£xustEndeda    lelqwalaLa- 

10  £yaxes  k  !wayats  !eLaxa  gwE£yime  xwaxuxwaguma.  Wa,  la£me 
£wi£laEin  k!wek!waxLalaxes  gEgEnEmaxs  lae  &lex£wlda.  Wa,  he£mis 
g  alagiwa£ya  lesElaxa  gwE£yimases  g-5kiilote.  Wa,  g"il£mese  lag'aa 
lax  yagwidzasasa  gwE£yhnaxs  lae  ompas  qo  ayadlaxo  lasgEmexa 
gwE£yime  lo£  xunokwasa  lesElaxa  gwE£ylme,  ylx  Klamaxalase  qa£s 

15  la  Laxwala  lax  6xLaata£yasa  gwE£ylme.  Wa,  gil£mese  gax  mExa- 
La£ya  Le£lanEme  lax  L!Ema£isa  yagwidzasasa  gwE£ytmaxs  lae  yaq!E- 
ga£le  ompas,  wa,  la  £neka:  "  Wa,  gelaga  k-  !ex-£IdEx  gokulot  laxg'a 
k'lotElag'as  KMamaxalase,  laEmg'a  tsEnxwa."  Wa,  la  etse£sta 
xamagEma£ye  g'Ig&meses  g'okulote.     Wa,  la  £nek*a:"  LaEms  loqlwa- 

20  dEs   nExsEineLEla   Laga£3Te   glgame£    YaqoLas,"     yixs   LlaiJasiqu- 
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of-Property;"  that  is,  if  the  Seaward-Dwellers  |  are  invited.     Then  21 
he  calls  the  common  people.  |  His  tribe  goes  ashore  at  once,  and  they 
stand  at  the  right-hand  side  |  of  the  whale.     They  stand  according  to 
their  seats  |  at  the  feast;  but  Place-of-Property  stands  near  the  dorsal 
fin  ||  of  the  whale.     The  whale  lies  on  its  belly;  and  (the  head  chief)  25 
holds    in   each   hand  |  a   butcher-knife.      He    puts    these    on    the  | 
back  of  the  whale's  neck,  and  measures  one  fathom.  |  Then  he  moves 
backward,  cutting  along  the  two  sides  of  the  whale  |  towards  the 
tail,   back  of   the   dorsal  fin.     Then  he  stops.     The    (people)  ||  cut  30 
around  the  neck  of  the  whale,  beginning  at  the  back  of  the  |  whale's 
head ;  and  the  one  next  in  rank  to  Property- Place  cuts  off  a  piece  of 
blubber    half  |  a   fathom    wide,    beginning    at    the    cut    made  |  by 
Property-Place,  downward  to  the  belly  of  the  whale.  |  The  one  next 
in  rank  cuts  a  piece  of  the  same  width,  ||  and  all  the  men  receive  35 
pieces  of  the  same  width  as  they  |  cut  off  the  blubber  crosswise  down- 
ward.    As  soon  as  all  |  the  blubber  is  off,  the  women  |  cut  a  hole  in 
the  thin  side  of  the  whale,  and  cut  off  the  inside  fat.  |  When  it  is  all 
off,  they  put  it  aboard  the  canoes.  ||  Next  they  cut  off  a  piece  of  the  40 
tail  of  the  whale;  |  and  when  it  is  all  off,  they  go  home  to  their 
houses.  |  Then  they  unload  the  blubber  and  put  it  down  above  | 

laeda  Le£lanEine.    Wa,  la  Le£lalaxa  ogwida£ye  gokulots.    Wa,  hex"£i-  21 
da£mese  hox£wultowe  gokfdotas  qa£s  la  qlwagalis  lax  helklodEno- 
dza£y asa  gwE£yime.     Wa,  la  heEin  Lax£walaatses  k  Iwayaxs  k  Iwelae 
laxa  gokwe,  yixs  laaLe  YaqoLase  Laxwala  lax  nExsEmeLElas  Laga- 
£yasa  gwE£yime.     Wa,   la  he  gwigEiidxa  gwE£yime  laxes  £waxsEn-  25 
kulaena£yaxa    sEsExuxa     k- !ak!Ewaya.       Wa,    he£mis    hax£waLEle 
oxLaata£yasa  gwE£yimaxs  lae   bal£Idxa  £nEinp!Enke  laxEns  baLaxs 
lae    k!a£nnakula    xilldE£nakulaxa   £wax  sodega£yasa   gwE£yime    la 
hexsdEndala  lax  gwak!ot!EXLa£yasa  Laga£yaxs  lae  £wala.      Wa,  la 
k- !astEntsE£wa    6xawa£yasa  gwE£yime    gag  iLEla  lax    oxLaata£yasa  30 
gwE£yime.       Wa,    leda    makilax     YaqoLase  k!ex£Idxa    HEqlEbode 
laxEns  baLax  yixs   £wadzEwasasa  klEyole,  gagiLEla   lax  awunxa- 
£yas  axa£yas  YaqoLase,   babanaaqa   lax    tEk!asa   gwE£yime.     Wa, 
laxae    ogwaqeda    makilaq,    heEmxae    £wadzowe    klayas.     Wa,    la 
£naxwaEm  he  awadzowe  klayasa  £naxwa  bebEgwanEma  laxes  gE-  35 
gexsalaena£yaxes    k!amaxElasE£we.      Wa,    gil£mese    £naxwa    k-!e- 
kiixs  lae   sapddxa  k!ek!Eyole.     Wa,  gil£mese  £wi£laxs  laeda  ts!e- 
daqe  klexsodEx    pElnodza£yasa    gwE£yime  qa£s  kex£Idex    tsEnx- 
tsEnwIlas.     Wa,  gil£mese  £wI£lamasExs  lae  moxsaq  laxes  ya£yats!e. 
Wa,     laEmxaawise    £wi£la    klayap'.xa     k  its!Exsda£yasa    gwE£yime.  40 
Wa,  g  il£mese  £wi£loLqexs  lae  na£nakwa  laxes  gokwe.     Wa,  hex-£i- 
da£mese   moltodxa   kMEyole  qa£s    ax£alisEles    lax    ai.a£yasa   £walase 
75052—21—35  eth—  pt  1 30 
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43  high-water  mark.  After  it  has  all  been  taken  up,  the.  man  takes  |  a 
short  hoard  for  cutting  blubber.      He  puts  it  down,  takes  the  blub- 

45  ber,  ||  and  puts  it  on  the  hoard  to  be  cut.  He  measures  it  so  that  it  is 
Cut  in  pieces  four  |  finger-widths  wide.  He  continues  this  the  whole  | 
length  of  the  blubber.  After  a  piece  is  off,  he  |  cuts  it  crosswise,  so 
that  it  is  half  a  finger-width  thick.  |  After  it  has  all  been  cut  up, he  puts 

50  the  pieces  into  a  kettle  for  boiling.  ||  He  puts  the  kettle  on  the  lire  on 
the  beach  |  to  try  out  the  oil.  He  takes  the  tongs  and  stirs  it,  and  | 
he  continues  stirring  it.  His  wife  takes  a  box  and  |  places  it  by  the 
side  of  the  fire  on  which  the  oil  is  being  tried  out.  She  also  takes  a 
large  shell  of   a  horse-clam.  |  When  it  boils  up,  she  takes  the  large 

55  clam-shell  ||  and  skims  off  the  whale-oil  and  pours  it  into  the  box.  | 
She  only  stops  when  all  the  whale-oil  is  off  the  boiled  blubber.  |  Then 
she  takes  a  large  basket,  takes  the  boiled  blubber  |  out  of  the  kettle, 
and  puts  it  into  the  basket.     When  |  it  is  all  in,  she  puts  it  down  in 

60  the  corner  of  the  house.  ||  The  people  also  take  the  oil-boxes  at  eacli 
end  and  another  man  |  puts  them  down  in  the  corner  of  the  house. 
(The  owner's)  wife  |  takes  cedar-bark,  splits  it  into  long  strips,  and  | 
carries  it  to  the  basket  containing  the  boiled  blubber,  next  to  which 
she  sits  down.  |  Then  she  takes  out  one  of  the  pieces  of  boiled  blubber, 

65  and  she  ties  it  in  the  middle  with  the  cedar-bark.  ||  She  takes  another 

43  £ya£xumota.  Wa,  g-il£mese  £wi£ldsdesExs  lae  ax£ededa  bEgwanEmaxes 
bExdzowe  ts!ats!a£xusEma  qa£s  pax£aliseq.     Wa,  la  ax£edxa  kMEyole 

45  qa£s  pagEdzodes  laxes  bExdzowe.  Wa,  la  mEns£idxa  modEne  laxEns 
q!waq!wax-ts!ana£yex  qa  £wadzEwatsak!Eyolaxs  lae  bEx£edEq  haxE- 
la  lax  £wasgEinasasa  k'.Eyole.  Wa,  giPmese  lawaxs  lae  gEgexsEla 
bEX£edEq  qa  kModEnes  laxEns  q!waq!waxts!ana£yex  yix  wlwogwa- 
sas.      Wa,g'il£mese£wFwElx-sExs  lae  axtslots  laxa  sEmg-ats!e  hanx-- 

50  Lanowa.  Wa,  la  hanx-LEnts  laxa  lEgwise  laxa  L!Ema£ise  sEmx'dE- 
maxa  klEyole.  Wa,  la  ax£edxa  tslesLala  qa£s  xwetElga£yes  laq.  Wa, 
la  hemEnfdaEm  xwetElgeq.  Wa,  la  gEnEinas  ax£edxa  Lawatsa  qa£s 
ha£nolises  laxa  sEinx'dEma  lEgwTsa;  he£misa  £walase  xalaetsa  mEt!a 
na£ye.     Wa,  g  il£mese  mEdElx£w!dExs  lae  &x£edxa  £walase   xalaetsa 

55  mEt!ana£ye  qa£s  ax£wldes  laxa  gwek-!ese  qa£s  la  axtslalas  laxa  Lawa- 
tsa. Wa,  la  al£Ein  gwalExs  lae  £wi£laweda  gwek'lese  laxa  sEinyak'a- 
wa£ye,  laas  ax£edxa  £walase  lExa£ya  qa£s  ax£wults  lalexa  sEmyakawa- 
£ye  laxa  hanxLanowe  qa£s  la  axtslalas  laxa  lExa£ye.  Wa,  gil£mese 
£wllts!a  laxa  lExa£yaxs  lae  hanegwllas  laxa  onegwltases  gOkwe.    Wa, 

60  laxae  dadanodxa  gwek!edzats!e  Lawatsa  LE£wa  6gu£lame  bEgwa- 
nEma  qa£s  la  hanegwilas  lax  onegwilases  g'okwe.  Wa,  laLagEiiEmas 
ax£edxa  dEnase  qa£s  dzEdzExsEndeq  qa  ts!elts!Eq!as  gilsg'ils'ta.  Wa, 
la  dalaq  qa£s  la  klwanolllxa  sEinyak-awayaats!e  lExa£ya.  Wa,la, 
daltslodxa  £nEmts!aqe  sEmyak'awaya  qa£s.  mog'oyotsa  dEnase  laq. 

65  Wa,  la  et!ed  ax£edxa  £nEme  qa£s  mogoyodes  lax  ekleLElas.     Wa,  la 
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one  and  tics  it  in  the  middle.  |  She  continues  doing  so,  and  does  not  66 
stop  until  the  |  strips  of  split  cedar-bark  are  all  used  up;  and  when 
it  is  done,  it  is  in  this  way:  _    Now,   j   the  name  of  the  boiled 

blubber  is   changed,  and   it       h       is  called  "tied  in  the  middle,"  | 
After  all  this  has  been  done,     2?       she  hangs  up  the  pieces  ||  over  70 
the    lire  of    the    house,   and       "2?         evaporates  them   until   they   are 
dry.  I  After  they  have  been  hanging  there  lor  one  month,  she 

takes  a  small  kettle  and  |  puts  into  it  one  string  of   blubber  tied  in 
the  middle,  together  with  the  cedar-bark.   |  She  pours  water  on  it; 
and  when  the  water  shows  on  |  top,  she  puts  it  on  the  fire.     After  it 
has  been  boiling  a  long  time,  ||  she  takes  it  off.      She  takes  a  |  small  75 
dish  and  puts  it  down  near  the  kettle  in  which  the  pieces  tied  in  the 
middle  have  been  cooked.  |  She  takes  the  tongs  and  takes  hold  of  the 
boiled  I  pieces  and  puts  them  into  the  small  dish.     After  |  she  has 
taken  them  all  out  of  the  kettle,  she  tries  to  eat  it  at  once,  ||  while  it  80 
is  still  hot,  for  it  is  tender  while  it  is  hot,  |  but  it  gets  tough  when  it 
gets  cold.     After  she  has  eaten  enough,  |  she  puts  away  what  is  left; 
and  when  she  wants  to  eat  more,  she  |  takes  her  kettle,  pours  water 
into  it,  and  puts  it  on  the  |  fire  of  the  house.     When  it  begins  to  boil, 
she  takes  it  off  ||  the  fire.     She  takes  the  cold  pieces  of  blubber  tied   85 
in  the  middle  |  and  places  them  in  the  hot  water;  and  when  she 
thinks  that  they  are   |   hot,  she  takes  them  out  with  her  tongs  and  |.  - 

hanal  he  gweg'ile.     Wa,  al£mese  gwalExs  lae  qlulbeda  g  ilsgilstowo  66 
dzEXEk"  dEnasa.   Wii,  la  ga  gwalaxs  lae  gwala  (fig.).    Wa,  la£me  ida- 
yowe  LegEmasa   sEmyakawa£ye   laxeq.     LaEin  LegadEs   momxusE- 
mak"    laxeq,    wa  g-il£mese  £wi£la  he  gwex-eIdqexs  lae  texustdts  lax. 
nEqostawases  lEgwIle.     Wa,  la£me  xitaq  qa  lEmx£wides.     Wa,  gil-  70 
emese  la    £nEmsgEmgilaxa  emEkulaxs  lae  ax£etsE£wa  ha£nEme  qa£s 
&xts!oyaeda  £nEmts!aqe  momxusEinakwa  £wl£la  LE£wa   dEnase   laq. 
Wa,  la   giiqlEqasa   ewape    laq.     Wa,  g  il£mese  neMdeda  £wape  lax 
okuya£yasexs  lae  hanxxEnts  laxes  lEgwIle.     Wii,  g'il£mese   gageg'i- 
lilEla  maEindElqulaxs  lae  hex£idaEm  hanxsEndEq.     Wa,  la  ax£edxa  75 
lalogume    qa£s  hamollles  lax    maginwalilasa   m6mx''sEmakwe£lats!e 
hanxxana.     Wa,  la  axeedxa  ts!esLala  qa£s  k'!ip!ldes  laxa  hanx-Laa- 
kwe  momx"sEma  qa£s  la  k!ipts!alas  laxa  lalogume,     Wa,  g'iPmese 
£wl£l'5£sta  laxa  hanxxanowaxs  lae  hex'£idaEm  hayalEmk'la  q!Eseed- 
qexs    hec"mae    ales    tslElqwe    qa£s    tElqwaaxs    tslElqwae.     Wa,    la  80 
hex-£idaEm  p!es-cIdExs  lae  £wudEx£ida.     Wii,  giPmese  poHdExs  lae 
g-exaq  yix  hamx-sa£yas.     Wii,  gik'mese  etled  hamaexsd  laqexs  lae 
ax^edxes  ha£nEnie  qa£s  giixtslodesa  £wape  laq  (pi's  hanx-LEndes  lax 
lEgwilases  gokwe,      Wa,  giPmese  mEdElx£widExs  lae  hanx-sEndEq 
laxa   lEgwIle.     Wa,  la  ax£edxa  £wuda  hanxxaak"    tnomxusEmakwa  85 
qa£s  axstEndes  laxa  ts!Elxusta  £wapa,     Wii,  gi'Pmese    k"5taq   laiom 
ts'.Elx£wIdExs  lae  xwelaqa  k- !ip-u usl  Entses  tsIeSLala  laq  qa*s  xwe- 
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places  them  in  small  dishes,  and  they  eat  it  |  before  it  gets  cold. 

(J()  After  she  has  eaten  enough,  ||  she  puts  it  away,  and  she  just  heats  it 
whenever  she  wants  to  eat  of  it.  |  This  is  called  "  eating  boiled  blubber 
tied  in  the  middle." 
1  Boiled  Whale-Tail. — And  this  is  eating  boiled  |  whale-tail  while  it 
is  fresh.  When  the  man  goes  and  takes  |  a  piece  of  the  tail,  he  cuts 
it  in  strips  two  |  finger-widths  thick,  and  he  cuts  it  the  same  length,  || 
5  so  that  the  pieces  are  square.  The  length  of  the  square  is  |  one  span. 
As  soon  as  many  pieces  have  been  cut,  |  the  man  takes  his  kettle  and 
pours  water  into  it.  |  When  it  is  more  than  half  full,  he  puts  it  on  the 
fire  of  his  house;  and  when  |  it  is  on,  he  takes  a  piece  of  blubber  of  the 

10  whale-tail,  ||  and  he  bites  the  end  of  it,  holding  at  the  same  time  the 
opposite  end  and  stretching  it.  |  Now  he  pulls  it;  and  after  he  has 
stretched  it,  |  the  blubber  of  the  whale's  tail  is  two  spans  long.  |  It 
is  now  as  thick  as  the  little  finger.  |  He  does  this  to  all  the  pieces; 

15  and  after  he  has  done  so,  ||  he  waits  for  the  water  to  boil.  When  it 
boils  up,  |  he  takes  the  pieces  one  by  one.  He  takes  the  stretched 
blubber  |  of  the  whale's  tail  and  puts  it  into  the  boiling  water.  |  He 
puts  it  into  it  quickly.     When  the  pieces  are  all  in  the  kettle,  he  takes 

20  the  |  tongs  and  stirs  the  water  quickly.     After  doing  so  ||  he  takes 

88  laqe  k!ipts!alas  laxa  lalogiime.  Wa,  hex-£ida£mese  ha£ya'lo£mala 
q!Es£edqexs  k!es£mae   £wiidEx£Ida.     Wa,  gil£Emxaawise    pol£idExs 

90  lae  gexaq.  Wa,  a£mise  ts!Elxuts!Elqwaqexs  ha£maexsdaaq.  Wa, 
heEm  LEgadEs  momxusEmagugExa  hanxLaakwe  momxusEmakwa. 
1  Boiled  Whale-Tail. — He£misa  ts!Ets!asnegaxa  hanxxaakwe  tslas- 
nesa  gwE£yime,  yix  he£mae  ales  gete.  He£maaxs  lae  ax£ededa 
bEgwanEinaxa  gayule  laxa  ts  !asna£ye.  Wa,  la  bEx£edEq  qa  maldEnes 
wagwasas  laxEns  q!waq!wax-ts!ana£yex.  Wa,  la£xae  heEm  £wadzoxs 
5  lae  bEx£edEq  qa  k- !EWElx£unes.  Wa,  la  £nEmp!Enk-  laxEns  q!wa- 
q!waxts!ana£yex  yix  £wasgEmasas.  Wa,  gil£mese  q  lenEme  bExa- 
£yasexs  lae  ax£edxes  hanxLanowe  qa£s  giixtslodesa  £wape  laq.  Wa, 
la  ek!olts!exs  lae  hanxLEnts  lax  lEgwTlases  gokwe.  Wa,  gil£mese 
hanxxalaxs  lae  dax£Idxa  £nEmts!aqe  xuse£lakwe  kitslExsdesa  gwE- 

10  £yime.  Wa,  la  q lExbeqexs  lae  dalax  apsba£yasexs  lae  ts!as£edEq. 
Wa,  laEm  nexaq.  Wa,  gil£mese  gwal  tslasaxs  lae  malp!Enk-e 
laxEns  q!waq!waxts!ana£yex,  yix  la  £wasgEmatsa  xuse£lakwe  ki- 
tslExsdesa gwE£yime.  Wa,  la  yiiEm  la  £wagitEns  sElt!axts!ana£yex. 
Wa,  la  £naxwaEm    he    gwex£idxa   waokwe.     Wa,  giPmese  £wl£laxs 

15  lae  esEla  qa  mEdElx£widesa  £wape.  Wa,  gil£mese  mEdElx£widExs 
lae  hex£idaEm  £nal£nEmts!aq!Emka  ax£edxa  tslakwe  xiise£laku 
kits!EXsdesagwE£yimeqa£s  axstales  laxa  maEmdElqula  £wapa.  Wa, 
la  halabalaxs  lae  axstalas.  Wa,  gil£mese£  wl£la£staxs  lae  ax£edxa 
tslesLala    qa£s    halabale    xwetledEq.     Wa,    gil£mese    gwalExs    lae 

20  hanxsEndEq    laxa   lEgwIle.     Wa,  la    halabala   giix£edEx    £wapalas 
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the  kettle  off  the  fire  and  pours  off  the  liquid.  |  When  the  water  has  21 
all  been  poured  off,  he  takes  a  small  dish  and  |  places  it  by  the  side 
of  the  kettle  in  which  the  tail-blubber  has  been  cooked.  |  He  takes 
hold  of  the  kettle  on  each  side  and  pours  the  contents  |  into  a  small 
dish.     The  people  eat  it  while  it  is  still  ||  hot;  and  when  they  have  25 
eaten  enough,  they  put  away  the  rest.  |  As  soon  as  the  owner  wants 
to  eat  more,  he  puts  the  kettle  |  over  the  fire  of  the  house;  and  when 
the  water  boils,  |  he  takes  the  kettle  off  the  fire,  and  he  takes  the 
boiled  |  whale-tail  and  puts  it    in;  and  ||  when  he  thinks  that  it  is  30 
warm  enough,  he  takes  it  out  and  eats  it,  |  for  it  is  tender  while  it  is 
warm.     Not    many  tribes  are    invited  |  to  this  food,  for  only  the 
owner  |  eats   the  boiled   whale-tail,  |  but    they  do  not  stretch   the 
blubber  of  the  dorsal  fin  when  they  boil  it.  ||  This  is  cut  in  the  same  35 
way  as  the  tail-blubber  of  the  whale  is  cut,  |  and  after  a  short  time 
it  is  put  into  boiling  water.  |  When  it  is  all  in,  the  kettle  is  taken  off 
the  fire  |  and  the  liquid  is  poured  out.     Then  the  blubber  |  of  the  dorsal 
fin    of    the     whale  shrivels    up.      When    it   is   done,  the   (woman) 
puts  it  ||  into  a  small  dish.     She  does  not  eat  this  at  once,  for,  |  40 
although  the  blubber  of  the  dorsal  fin  gets  cold,  it  never  |  gets  tough 
when  it  is  cold  :  therefore  she  cooks  much  of  it  at  the  same  time.  | 
When  she  has  eaten  enough  of  the  fin-blubber,  [  she  puts  it  away; 


Wa,  g  il£mese  £wi£lolts!awe  £wapalasexs   lae  &x£edxa  lalogume   qa£s  21 
halabale    kanolllas    laxa    k  its!Exsdegi£lats!e    hanxxanowa.      Wa, 
a£mise   tetEgEnodxa  hanx  Lanowe    qa£s    guxts  lodes   gets!oxude  laq 
laxa    lalogfime.      Wa,    laxda£xwe    hex£idaEm   q!Es£Idqexs    he£mae 
ales  tslElqwe.     Wa,  gil£mese  pol£IdExs  lae  gexaxa  waokwe.     Wa.  25 
g  il£Emxaawise  et!ed   ha£m  exsd  laqexs  lae  hfinxLEndxes  hanxLa- 
nowe  laxa  lEgwIlases   gokwe.     Wa,  gil£mese   mEdElx£wIde  £wapa- 
sexs  lae  hanxsEndEq  laxa    lEgwIle.     Wa,  la  ax£edxa  hanx  Laakwe 
xuse£lakwe   kitslExsdesa  gwE£yime  qa£s   axstEndes  laq.     Wa,  g  il- 
£mese  kotaqlaEm  ts!Elts!Elq!ux£edExs  lae  ax£wustEndEq  qa£s  q!Es£e-  30 
deq,    qa£s    tElqwaaxs    tslElqwae.     Wa,    laEm    k!es    Le£lalayo    laxa 
qlenEme   lelqwalaLa£ye  gwexsdEmas  qa£s  lexamaeda   axnogwadas 
ha£mapxes   ha£mexslla£ye  xuse£laku  kitslEXsdesa   gwE£yime.     Wa, 
laLa  k!es  tslakwe  xuse£lakwasa  Laga£yaxs  ha£mexsdasE£wae.     Wa, 
laLa   heEm    gwale   bExa£yase   xuse£lakwe    k  itslExsdesa    gwe£yime.  35 
Wa,  la  L6max£Id  £nEmal£IdExs  lae  axstano  laxa  mEdElqula  £wapa. 
Wa,   g  il£mese   £wl£la£staxs  lae    xwelaqa   hanxsEndxa   hanx'Lanowe 
qa£s    gQx£Idex    £wapalas.     Wa,  a£mese   la    tlEmkwametaleda   xuse- 
£lakwe  Lagesa  gwE£yimaxs  lae  l  !opa.    Wa,  laEm  L  !opa  yixs  lae  axts  !o- 
yo  laxa  lalogume.     Wii,  la£mes  ex-Ein  yalagtlilExs  lae  hamx£IdEq,  40 
qaxs  wax£mae  la  £wudeda  xuse£lakwe  Laga£ya.    Wii,  la  hewaxa  p!es£- 
Jda    lae   £wudEX-£ida.     Wa,   he'me   lagilas   q  !eq  lEnEmxs   hamex-sl- 
lasE£wae  qaxs  g-ll£mae  pol£Ideda  q!Esaxa  xuse£lakwe  Liiga£yaxs  lae 
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45  and  when  she  wants  to  eat  some  more,  She  just  takes  the  ||  cold 
shrunk  blubber  of  the  dorsal  (in  and  eats  it,  for  |  it  never  gets  tough. 
That  is  all  about  this.  | 
1  Boiled  DeVil-Fish. — When1  this  is  done,  (the  man)  goes  to  catch' 
devil-fish  at  |  low  tide;  and  when  he  finds  the  hole  of  a  devil-fish,  lie 
puts  the  end  |  (for  feeling)  of  the  devil-fish  spear,  into  the  entrance  of 
the  hole;  and  when  |  he  feels  the  body  of  the  devil-fish,  he  pulls  out 
5  the  devil-fish  barpoon,  and  he  pushes  ||  the  thick  end  of  the  harpoon 
into  the  hole.  When  he  |  feels  the  hard  part,  he  pushes.  |  For  a 
short  while  he  leaves  the  devil-fish  harpoon  alone  until  it  stops 
moving,  for  |  the  devil-fish  catcher  watches  the  spear  as  it  is  moving 

10  about.  |  When  it  stops  moving,  he  takes  the  spear  and  jerks  it  ||  out 
"  of  the  entrance  of  the  devil-fish  hole.  Then  the  devil-fish  |  comes  out 
on  the  end  of  the  spear.  |  He  pulls  the  spear  out  of  the  devil-fish,  and 
strikes  the  devil-fish  |  on  the  rock;  and  when  it  turns  white',  he  pulls 
out  the  entrails.  These  are  called  by  the  Indians  "phosphores- 
cence." |  When  he  gets  them  off,  he  strikes  it  again  on  the  rock  to 

15  kill  it  entirely,  ||  and  to  make  it  tender  when  it  is  eaten.  Then  |  the 
hunter  goes  home,  and  puts  down  the  devil-fish  in  the  house.  |  Then 
he  takes  his  kettle,  pours  water  into  it  |  until  it  is  more  than  half 
full,  and  puts  it  on  the  fire  of  his  house.  |  When  the  water  is  boiling 


gexaq.  Wa,  g  iPmese  etled  q!Ets!exsdEX£IdExs  lae  km  ax£edxa 
45  £wtida  tlEmglk"  xuse£laku  Lagesa  gwE£yime  qa£s  q!Es£edeq,  qa£s 
hewaxae  p!es£eda.  Wa,  laEm  gwfd  hlxeq. 
!  Boiled  Devil-Fish. — G"il£mese  '  gwalExs  lae  nesaxa  tEqlwaxs  lae 
x-ats!aesa.  Wa,  gfl£mese  q!ax  g5kwasa  tEq  !waxs  lae  segei.as  p!e- 
wayoba£yases  nedzayowe  lax  tlsxilasa  tEgwats!e.  Wa,  gil£mese 
p!ex£waLElaxa  tEqlwaxs  lae  xwelndxes  nedzayowe  qa£s  segeLes 
LEx"ba£yases  nedzayowe  laxa  tlExilasa  tEgwatsle.  Wa,  la  p!e- 
xwaxa  p!esa.  Wa,  gil£mese  p  !ex£waLElaxa  p!esaxs  lae  sex£edEq. 
Wa,  la  yawas£Id  bases  nedzayowe  qa  sElt!edesa  tEqlwa  qaxs 
doqiila£maeda  nets  lenoxwaxes  nedzayaxs  yalae  yawexila.  Wa, 
g11£mese  sF.lt ledExs  lae  daklindxes  nedzayowe  qa£s  6dax'£Ide 
nex£wulsaq  lax  t!Exilasa  tEgwatsIa.  Wa,  gax£Em  axba£ya  tEq!wa 
laq.  Wa,  la  lEkodxa  nedzayowe  laxa  tEq  !wa.  Wa,  la  xusxutslo- 
dEq  laxa  awlnak!wa.  Wa,  giPmese  la  £mElx:£Ideda  tEqlwaxs  lae 
lawayodEx  bexbek1  !asxa  yax-yig'Ilas  gwE£yasa  bakliime  bex'bekla. 
Wa,  gil£mese  hlwaxs  lae  et!ed  xusxuts!edEq  qa  a'laklales  lE£la. 
Wa,  he£mis  qa  tElqwes  qo  lal  tExtax£wulLEq.  Wa,  hex-£ida£mese 
la  na£nakwe  netslenoxwe  laxes  g'okwa.  Wa,  la  ax£ahlasa  tEqa!wiixs 
lae  hex-£idaEin  ax£edxa  hanxxanowe  qa£s  guxtslodesa  £wape  laq 
qa  ek!oldza£yes.  Wa,  la  hanxxEnts  lax  lEgwdases  g'okwe.  Wa, 
gil£mese   mEdElx£w!de  £wabEts!awasex^   lae    gasx  ig  illlaxa   tEqlwa 

i  Continued  from  p.  152,  line  36. 
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he  lakes  up  the  devil-fish  ||  and  puts  it  into  the  kettle  which  is  on  the  20 
fire.  |  When  it  is  in  the  kettle,  the  man  who  is  cooking  the  devil-fish 
takes  the  j  tongs  and  stirs  it;  and  after  stirring  it  for  some  time,  he  | 
lets  it  hoil  again.     Then  he  stops  stirring  it.     He  may  keep  it  |  for 
about  an  hour,  according  to  the  watch,  ||  boiling  this  length  of  time.  25 
Then  the  devil-fish  is  done.  |  He  takes  the  kettle  off  the  fire,  and 
places  it  at  the  |  door-side  of  the  fire.     He  takes  a  dish  and  |  puts  it 
by  the  side  of  the  kettle  in  which  the  devil-fish  is  cooked,  |  and  he 
pours  fresh  water  into  the  dish.     Then  he  takes  the  ||  tongs,  lifts  the  30 
devil-fish,  and  puts  it  into  the  |  dish.     He  takes  a  knife  and  cuts 
afoUnd  the  upper  end  of  the  |  arms  close  to  the  body,  and  he  cuts  off 
the  |  stomach  close  to  the  upper  end  of  the  body.     Then  he  puts 
down  |  his  knife,  takes  off  the  arms,  and  pulls  off  the  ||  loose  skin  that  35 
hangs  together  at  the  end,  and  |  he  pulls  off  the  loose  skin  along  the 
side  of  the  suckers;  |  and  when  the  loose  skin  is  off,  he  gives  it  to  one 
of  those  who  are  to  eat  the  devil-fish.  |  He  goes  on  and  does  the  same 
with  the  other  arms.  |  After  this  has  been  done,  he  takes  the  stomach 
and  pulls  off  the  loose  skin;  ||  and  after  this  has  been  done,  he  bites  40 
off  the  joint  over  the  head  and  |  spits  it  out.     He  looks  for  the  four 
shells    which   are  on    |   each   side  of   the  stomach  of   the  devil-fish. 


qa£s  gaxsEts lodes  laxa  hanxLala  laxa  lEgwIle  hanxLanowa.     Wa,  20 
gil£mese    la£staxs  laeda   bEgwanEmexa   tEqweliixa  tEqlwa  &x£edxa 
ts!esLala  qa£s  xwet!edes  laq.     Wa,  g-il£mese  geg'illl  xwetaqexs  lae 
et!ed    mEdElxeweda.     Wa,  he£mis    la   gwalats  xwetaq.     Wa,  wala- 
anawise    lo£    £nEmts!agELElagila    laxa    q!aq!alak!ayaxEns  £nalaqe 
£wa£wasEhlasas  maEmdElqulaxs  lae  Llopa  tEqwelaxa  tEq!wa.     Wa,  25 
la    hanxsEndxa    hanxLanowe    laxa    lEgwll    qa£s    hang-allies    laxa 
obexLalalilases  lEgwfie.     Wa,  la  ax£edxa  tayaxuse£lats  !e  loq!we  qa£s 
hamoliles    laxa    maginwahlasa    tEqwe£Iats!e    hanx-Lanowa.       Wa, 
la  giixtslotsa  £wuda£sta  £wE£wap!Em  laxa  loqlwe.     Wa,  la  ax£edxa 
ts!esLala    qa£s    k"!ip!ldes   laxa    tEq!wa     qa£s    la    k'!ipts!ots     laxa  30 
loq!we.     Wa,   la    ax£edxa    klawayo  qa£s  t !otse£stalex    ewaxLa£yas 
dzedElEmas    makabala    lax     bakawa£yas.       Wa,    laxae    tlosodEx 
gawas    makabala    lax    ek!ana£yasa  bakawa£ye.     Wa,  la  gega£lll- 
xes    kMawayuwe    qa£s    dag  iltslodexa    dzedzElEme    qa£s    klulpodxa 
£nEmts!aqe    laqexs    he£mae    ales  Elagalases   lEnp!Eiia£ye.     Wa,    lii  35 
xikodEx  lEnp!Ena£yas  walabala  lax   £wax-sanodza£yas    k!iimt!Ena- 
£yas.     Wa,  gil£mese  £wi£lawe  lEnp  !Eiia£yasexs  lae  ts !as  lax  tEXtaqu- 
Laq.     Wa,   a£mese  lii  he  gwe£nakiilaxa  waokwe  dzedzElEma.     Wa, 
giPmese  £wi£laxs  lae  ax£edxa   gawas.     Wa;  la    nexalax  lEnpsEina- 
£yas.     Wa,  g11£Einxaawise  £wl£laxs  lae  qlEk'odEx  q!Enxi,aeyas  qaes  40 
kwes£odeq.      Wa,    lii     alex£Idxa     motslaqe     daplionk"     axilla     lax 
£waxsan6LEma£yas  gawiisa    tEqlwa.       Wa,    gil£mese    q laqexs    lae 
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43  When  he  finds  them,  |  he  pulls  them  out  and  throws  them  away. 
Then  he  breaks  it  into  strips,  |  and  gives  a  strip  to  each  of  his  guests.  || 

45  He  who  eats  the  body  takes  off  the  loose  skin,  |  and  pulls  out  the 
mouth-parts  of  the  devil-fish  and  eats  them,  |  and  he  eats  the  body. 
After  |  they  have  eaten  enough,  they  go  out.  They  only  invite  the  | 
numaym  to  eat  devil-fish.     They  do  not  cook  devil-fish  for  many  || 

50  tribes.     That  is  all  about  this.  | 

Scorched  Devil-Fish. — When  the  devil-fish  hunter  |  comes  home, 
he  takes  his  knife  and  |  cuts  off  one  of  the  arms.  |  He  puts  it  by  the 

55  side  of  the  fire,  with  its  loose  skin;  and  when  ||  the  outside  is  scorched, 
he  turns  it  so  that  the  |  raw  side  is  towards  the  fire;  and  when  it  is 
also  scorched,  he  |  takes  it  off  and  pulls  off  the  loose  skin.  When  it  is 
all    off,  |  he   eats   it.     Some   Indians   call   this   "eating   devil-fish  | 

60  roasted  by  the  fire,"  although  only  the  legs  are  roasted;  ||  and  they 
call  it  "eating  devil-fish."  Only  the  |  females  are  roasted  this  way; 
for  they  are  afraid,  when  they  are  boiled,  |  that  they  will  get  an 
itchy  eruption  and  have  to  scratch  themselves  |  wherever  the  liquid 
touches  the  skin,  when  the  female  devil-fish  is  boiled.  |  Therefore 

65  they  do  not  wash  the  female  devil-fish,  and  ||  therefore  also  it  is  not 


43  lEkiimodEq  qa£s  ts!Ex£edeq.  Wa,  la  khllklulpsEdEq  qa  ts!elts!E- 
qlastowesexs  lae    ts£Ewanaesasa  £nal£nEme    laxes    Le£lanEine.     Wa, 

45  laLa  hesni  bsbakawegxa  bakawa£yaxs  lae  lawiyodEx  lEnpsE- 
ma£yas.  Wa,  he£mis  g  il  gElxoyose  gwawilba£yasa  tEqhva  qa£s 
gugwawegix£Ideq.  Wa,  la  hamx£Idxa  bakawa£ye.  Wa,  giPmese 
poh'IdExs  lae  hoqiiwElsa.  Wa,  laEm  lexaEm  tEqwelagilaxa 
tEqlweda    £nE£memote.     Wa,  laEm    k!es    tEqwela    qaeda  qlenEme 

50  lelqwalaLa\ya.     Wa,  laEm  gwal  laxeq. 

Scorched  Devil-Fish  (TsIedzEk11  tEq!wa). — Wa,  he£maaxs  galae 
gax  na£nakweda  nets lenoxwaxa  tEq!wa,  wa,  lsi  &x£edxes  k"!awa- 
yowe  qa£s  tlosodexa  £nEmts!aqe  laxa  dzedzElEmasa  tEqlwa.  Wa, 
la  kadndllsas  liixes  lEgwile  £wl£la  le£w!s  lEnp!Ena£ye.     Wa,  g  il£mese 

55  k!umElx£Ide  l !asot !Ena£yas  laxa  lEgwTlaxs  lae  lex£IdEq  qa  Llaso- 
tlEndesa  k!ilxk-  !odEna£ye.  Wa,  g  il£Einxaawise  k!umElx£IdExs  lae 
ax£edEq  qa£s  xikalex  lEnp !Ena£yas.  Wa,  gil£mese  £wl£laxs  lae 
hamx£IdEq.  Wa,  la  £nekeda  waokwe  bakhlma  ts!Ets!edzEkug  ixa 
tsledzEkwe   tEqlwa    wax£mae    lexaEm    ts!esasE£we     dzedzElEmas. 

60  Wa,  la  tExtEqwaxa  tEqlwa  £nekiq.  Wa,  laEm  lex-aEm  he 
gwegilasE£wa  ts!Edaqasa  tEqlwa  yixs  kilEmae  hanxXEntsE£wa 
qaxs  laxae  hex£idaEm  qlule  yixs  hemEiiala£mae  qlfllax  lagaaLE- 
lasas  £wapalases  tsloxwaxa  hanxxaakwe  tstedaq  tEqlwa.  Wa, 
he£mis  lagilas  kes  ts!oxwasE£weda  ts!edzEkwe  tEqlwa.     Wa,  heEm- 

65  xaawis  k!eselas  hanxxEntsE£we.      Wa,  g  il£mese  £wi£la   tsledzEkwe 
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boiled.     After  they  have  eaten  the  roasted  |  arms,  they  throw  the  66 
body  and  the  stomach  |  out  of  the  house.     That  is  all  about  this.  | 

Devil-Fish  with  Oil  (Chopped  Devil-Fish  with  Oil)  .—This  \  is  another  1 
way  of  cooking  devil-fish.     When  the  |  devil-fish  hunter  comes  home 
with  the  devil-fish,  and  when  he  has  many  |  devil-fish,  perhaps  as 
many  as  twenty  or  thirty,  ||  he  cooks  them  all  at  one  time  on  his  fire.  5 
He  |  does  it  in  the  same  way  as  I  described  the  cooking  of  devil-fish 
before,  and  he  |  takes  off  the  loose  skin  in  the  same  manner.     When 
all  the  loose  skin  is  off,  |  the  devil-fish  hunter  takes  his  knife  and  a 
large  dish  |  and  puts  them  down.     He  takes  a  small  piece  of  wood 
and   puts  it  ||  over  the  sides  of   the  dish   crosswise  in   the  middle.  10 
This   is   named  |  "  the    cutting-board    for    devil-fish. 
He  takes  the  arms  of  the  devil-fish  and  |  puts  them  on 
the  short  board.     He  takes  his  chopping-  |  knife 
chops  the  arms  into  pieces.     Then  |  he  takes  ano 
arm  and  cuts  it  up  too.     After  ||  they  have  all  been  LJ  15 

chopped  up,  he  takes  a  large  kettle  and  |  washes  it  out.  When  it 
is  clean,  he  takes  with  his  hand  the  chopped  |  arms  and  throws 
them  into  the  kettle  for  cooking  them.  |  When  the  kettle  is  almost 
full,  he  pours  a  little  |  water  into  it  and  puts  it  on  the  fire.  After  || 
boiling    quite   a  while,   it   is    taken   off.   |  Then    many    dishes    are  20 


dzedzElEmasexs  lae  km  tsteqEWEldzEma  bakawa£ye   pfwa  gawa  66 
lax  l  !asana£yases  gokwe.     Wa,  laEm  gwal  laxeq. 

Devil-Fish   with    Oil    (TEmx"staaku    tEqhva    laxa    L!e£na). — Wa,  1 
g'aEm  £nEmx£Idala  ha£mexsilaenexa  tEq!wega.     Yixs  g  iPmae  gax 
na£nakweda  nets!enoxwaxa  tEqlwa.     Wa,  gil£mese  qlEyoLa  yixs  ne- 
ts !anEmaaxa  maltsEmguista  tEq!wa  lox  hayaqaax  yuduxusEmgusta. 
Wa,  la  £na£nEmp!Engila  hanxLEndEq  laxes  lEgwIle.       Wa,  la  aEin  5 
nEqEmg  iltEwex     tEqwelaena£yasEn    gale    waldEma    lo£    lawalae- 
na£yax    lEnp!Ena£yas.      Wa,  gil£mese  £wi£lawe  lEnp!Ena£y;.sexs  lae 
ax£ededa  nets  lenoxwaxes  k- !awayowe,  wa,  he£mesa  loq!wa    £walasa 
qa£s  k'agaliles.     Wa,  laxae  ax£edxa  ama£ye  lEqwa  qa£s  katledes  lax 
6gwaga£yasa  loq!we  gayasEla  lax  nEg5ya£yas.     Wa,  heEm  LegadEs  10 
tEmgudzoxa    tEq!wa.     Wa,  la  ax£edxa   dzedzElEmasa    tEqlwa    qa£s 
kadEdzodes    laxa   tEmgudzowe.      Wa,    la    ax£edxes    tEmgwayowe 
k!awayo  qa£s  tEmtEinx"salax£Idexa  dzedzElEme.     Wa,  la  £wi£laxs 
lae    et!edxa    waokwe     qa£s    tEmtEmxusalax£Ideq.      Wa,    gil£mese 
£wl£la  la  tEmtEinxus£aakuxs  lae  &x£edxa  £walase  hanxLanowa.     Wa,  15 
la  tsloxugindEq.     Wa,  g  il£mese  eg  ig  axs    lae  giixts!otsa  tEmtEm- 
xustaakwe     dzedzElEme     laxa     tEmx"staakwi£lats!e     hanxLanowa. 
Wa,    giPmese  Elaq    qot!ededa    hanxxanowaxs  lae  xaLlaqa  guq!E- 
qasa  £wape  laq.      Wa,  la  hanxLEnts   laxes  lEgwIle.      Wii,  la  gex*- 
Lala     maEmdElqfilaxs     lae     hanxsanowa    laxa     lEgwIle.     Wa,    la  20 
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22  taken  and  put  down  by  the  side  of  the  |  kettle  in  which  the  chopped 
devil-lish  has  been  cooked.  The  man  takes  a  ladle  and  j  dips  out 
the  chopped  devil-fish,  and   puts   it    into   the  |  dishes.     It  contains 

~-r)  little  water.  When  the  ||  chopped  devil-fish  is  in  the  dishes,  he  takes 
oil  and  pours  it  over  it;  j  and  he  only  stops  pouring  oil  over  it  when  it 
is  covered.  |  After  doing  so,  he  takes  many  spoons  and  |  gives  them 
to  those  who  are  to  eat  the  chopped  arms  of  the  |  devil-fish.     After 

30  this  has  been  done,  he  places  the  ||  dishes  in  front  of  his  guests,  and 
they  begin  to  eat  the  chopped  devil-fish  |  with  oil.  When  it  is 
finished,  they  |  go  out  at  once,  for  this  food  makes  them  feel  like 
vomiting.  |  Then  they  all  hurry  out  to  go  back  of  the  houses,  where  | 

35  they  vomit.  After  vomiting,  they  drink  water.  ||  That  is  all  about 
this.  | 

Steamed  Devil-Fish. — When  |  a  woman  sees  a  devil-fish  in  the 
water  on  .a  rock  while  she  is  gathering  clams,  she  |  spears  it  and  puts 
it  into  her  small  clam-digging  canoe.  |  When  she  has  many  clams,  she 

40  steams  them.  Then  she  ||  puts  the  devil-fish  with  them  when  she  is 
about  to  pour  water  on  her  steamed  clams.- 1  After  the  water  has  been 
poured  on,  the  devil-fish  is  covered  over  |  with  the  clams,  and  it  is 
steamed  with  the  clams  that  are  I  steamed  to  be  made  into  dried 


21  ax£etsE£weda  q!enEme  loElq!wa  qa  mEx£ahlEles  lax  maglnwalllasa 
tEmxl'staakwIdats!c  hanxLanowa.  Wa,  la  ax£edxa  tsexLa  qa£s 
tsex£Ide  laxa  tEmx"staakwe  dzedzElEma  qa£s  la  tsEyosElas  laxa 
l6Elq!we.      Wa,    laEm    holElqElaxa   £wape.     Wa,  g  il£mese    £wI£losa 

25  hanxxaakwe  tEmx"staakuxs  lae  ax£edxa  ide£na  qa£s  k!iinq!Eqes 
laq.  Wa,  Fd£mese  gwal  klunqasa  L!e£na  laqexs  lae  t!Ep!EgElesa. 
Wa,  gil£mese  gwalExs  lae  ax£edxa  qlenEme  kakEtstenaqa  qa£s 
k'as£ides  laxa  tEtEmx"staaguEaxa  tEmx"staakwe  dzedzElEmsa 
tEq!wa.     Wa,  giPmese  gwalExs  lae  kax'dzamolilasa  tetEmxustaaxu- 

30  ts!ala  loslqlwa  laxes  Le£lanEme.  Wa,  lax'da£xwe  £yos£Idxa  tEmxu- 
staakwe  tEqlwa  laxa  L!e£na.  Wa,  g11£mese  £wi£laxs  lae  hex-£i- 
daEiu  hoquwElsa  qaxs  alae  tslEnklfdEma  he  gwek"  ha£mexsila£ye. 
Wa,  laxda£xwe  he£nakulaEm  lax  aLana£yases  gigokwe  qa£s  la 
hox£wida.     Wa,  g  il£mese  gwal  hoqwaxs  lae  nax£Idxa  £wape.      Wa, 

35  laEm  gwal  laxeq. 

Steamed  Devil-Fish  (£nEgEku  tEq!wa). — Wa,  he£maaxs  kliinsa- 
eda  ts!edaqaxa  tEqlwaxs  tslek'aaxa  g-aweq!anEme.  Wa,  la  sex£- 
IdEq  qa£s  k!wet!alExses  laxes  ts!egats!e  xwaxwagiima.  Wa, 
gil£mese    q!EyoLxa    gaweqlaiiEmaxs    lae   £nEkaq.     Wa,  he£mis  la 

40  lEgEiiwayaatsa  tEqlwaxs  lae  Elaq  tsas£etsa  £wap  elaxes  £iiEk-asE£we. 

Wa,  giPmese  tsas£etsa   £wape  laqexs  lae    nanask  inaEmxa    tsq!wa. 

Wa,  la   fnEmax-£idaEin    idopa    LE£wa  £nEgEkwe    gaweqlaiiEmaxs 

.  k-!ots!asE£wae  qaxs  k- !omats !eLe.     Wa,  gil£mese  L!opExs  lae  let!e- 
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ciams.  After  it  is  done,  it  is  uncovered.  |  Then  the  steamed  devil- 
fish is  first  taken  out  and  ||  washed  in  fresh  water;  and  then  (the  45 
woman)  also  does  what  |  I  described  at  first,  when  I  described  the 
eating  of  devil-fish;  but  it  tastes  differently  |  when  it  is  steamed,  for 
the  taste  of  the  steamed  [  clams  affects  the  taste  of  the  steamed 
devil-fish.  [ 

You  know  about  the  devil-fish  caught  in  deep  water  when  the  || 
tides  are  low  at  half-moon.  This  lias  been  written  |  in  the  writing  50 
about  those  who  get  devil-fish  for  bait  for  halibut;  |  for  I  have 
described  it  entirely,  how  they  catch  devil-fish  with  long  |  spears  in 
dee])  water,  and  everything  about  it.  Therefore  |  I  say  that  you 
know  it  already,  and  also  about  the  catching  of  devil-fish  on  the  dry 
beach  at  fl  spring-tide.     That  is  all  about  this.  |  55 

Boiled  Sea-Slugs    (Catching  sea-slugs). — When  |  a  man  wants  to  1 
take  sea-slugs,  he  first  goes  for  a  thin  shaft  which  is  used  by  the 
salmon-fishers.  |  He  takes  two  thin  cedar-sticks,  each  one  short  span  | 
long  and  a  little  thinner  than  the  ||  little  finger,  fiat  on  one  side,  j  5 


and  he  takes  cedar-bark  and  splits 
The  two  cedar-sticks  are  to  be  hooks 
slug  spear.  |  He  puts  these  near  the 
shaft,  and  ties  them  on  with  split  j  long 
When  it   is  finished,  it  is   this    way:  || 


it  m  narrow  strips.  \ 
at  the  end  of  the  sea- 
end  of  the  harpoon- 
strips     of     cedar-bark. 


tsE£wa.     Wa,  heemis   g"il   ax£etsE£wa    £iiEgikwe  tEq!wa  qa£s  tslox- 
£witsE£we  laxa  £wE£wap!Eme.     Wa,  aEm£xaawise  la  nEgEltEwex  gwe-  45 
g'ilasasEn  gag'ileye  waldsmaxs  lae  tExtax£wklEq.     Wa,  laEm  ogux- 
p!aEmxs  £nEg"Ekwae   qaxs  lae  gwE£yose    gweplaasasa  kMotslaakwe 
g-aweq!anEm  laxa  £iiEgEkwe  tEqlwa.     Wa,  laEmxae  gwala. 

HeEinLas  la  qlala  nanesamEiisaxa  tEq!«raxs  wax£mae  ama£ya  xa- 
ts!a\vexes  amagawix'dEmxs  lae  nExsa£ya  £niEkCda.  Wii,  la£mese  k'  !a-  50 
dEdzE£we  lax  k'ladEkwasa  tatelaxa  tEqlwa  loqwaLaxa  pkV've 
qaxgin  sEnolmek'  gwagwex-s£ala  laqexs  lae  nanedzayowaxa  giltla 
nanesamEiidza£yaxa  tEqlwa  i.E£wis  gwayi£lalase.  He£mesEii  lag'ila 
c'nek-oL  laEm  £wi£la  qlaLElaq  LE£wa  lEmxfdesEla  nesaxa  tEqlwa  laxa 
£walase  x"ats!a£ya.     Wa,  laEm  gwfd  laxeq.  55 

Boiled  Sea-Slugs  (AElyaxa  alase). — Wa  heEm  gil  ax£etso£sa  l 
aElyaenoxwaxa  alasa  saEntslasa  yalnEklwenoxwaxa  k'loklutEla. 
Wii,  la  ax£edxa  malts laqe  wlswfil  klwaxLawa,  £nal£nEinplEnke 
awasgEmasas  laxEiis  tslEx"ts!ana£yex.  Wa,  la  wawIlalagawesEns 
sElt!axts!ana£yasEns  q!waq!wax-ts!ana£yex  laxes  pepExk!ot!E-  5 
nena£ye.  Wa,  la  fix£edxa  dEnase  qa£s  dzEdzExsEiideq  qa  ts!elts!E- 
q!es.  Wit  la  &x£edxa  malts  !aqe  gegalblltsa  aElyayop!eqLe.  Wa, 
la  axbEnts  lax  maxba£yasa  saEntslo  qa£s  yil£aLElodesa  dzEXP.kwe 
g-ilt!a  dEnas   laq.     Wa,  g-il£mese   gwalExs  lae  g-a  gwaleg'a  (fig.). 
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10  Then  he  waits  for  it  to  be  calm  at  low  tide.  When  |  it  is  calm, 
he  launches  his  sea-slug-gathering  canoe.  |  He  takes  his  sea-slug- 
gathering  paddle,  and  his  knife  for  cutting  off  the  heads  |  of  sea- 
slugs,  and  also  the  stick  for  catching  sea-slugs.  Then  he  paddles  | 
to  a  place  where  he  knows  there  are  many  sea-slugs.     He  looks  down 

15  into  the  water;  and  ||  when  he  sees  a  place  where  there  are  many 
of  them  together,  he  takes  his  stick  for  catching  sea-slugs  and  | 
pushes  it  down  into  the  water.  He  pushes  the  hook-end  under  the 
sea-slugs  |  and  pulls  them  off  the  bottom,  (putting  the  hooks  under) 
the  middle  of  the  sea-slug.  |  Then  it  comes  up  lying  crosswise  over 
the  two  hooks  at  the  end  of  the  pole.     He  pulls  up  |  the  pole,  and 

20  puts  it  down  crosswise  over  his  canoe.  ||  He  takes  the  sea-slug,  takes 
his  knife,  |  and  cuts  off  the  neck.  Then  he  squeezes  out  the  insides,  | 
and  he  throws  it  down  hard  into  his  canoe,  saying  |  as  he  is  throwing 
it  down, —  | 

"  Now  you  will  be  as  stiff  as  the  wedge  of  your  grandfather."  |] 

25  He  does  this  to  each  of  them,  and  says  so  as  he  throws  the  sea- 
slugs  into  his  |  canoe.  When  he  has  caught  many  of  them,  he  goes 
home,  | 

As  soon  as  he  arrives  on  the  beach  of  his  house,  his  wife  takes  |  a 
basket  and  goes  to  meet  him  and  to  carry  up  what  he  has.     She  puts  | 

30  her  basket  into  the  small  canoe;  and  the  woman  takes  ||  one  of  the 


10  Wa,  la  esEla  qa  k-  lEmaqElesexa  xats!aese.  Wa,  g-il£mese  k-!E- 
maqElaxs  lae  wI£xustEndxes  aElyats!eLe  xwaxwagiima.  Wa,  la 
ax£edxes  aslyaxsayase  se£waya  LE£wes  t!ot!ESEmyoLe  kawayo 
laxa  alase.  Wa,  he£mises  aElyayop  !eqe.  Wa,  la  sex£wlda  qa£s 
la  laxes  q!ale    q!ayatsa    alase.     Wa,    la    hanx£ida.      Wa,    gil£mese 

15  dox£waLElaxa  qlaedzasasa  alasExs  lae  ax£edxes  aElyayop  !eqe  qa£s 
LlEngEnse  laxa  dEmsxe.  Wa,  laEm  bEnba£ye  gegalba£yases  aElya- 
yop !eqe.  Wa,  la  gaEElisa  lax  nEgoya£yasa  alasaxs  gaxae  galo- 
taweltEwe  laxa  male  gegalbesa  aElyayop  !§qe.  Wa,  la  nexostod- 
xes   aElyayop !eq  qa  k  at !edes  la  £waxsotaga£yases  aElyaats!e  xwa- 

20  xwaguma  qa  gayales.  Wa,  la  dax£Idxa  alase  qa£s  ax£edexes  k" !a- 
wayo  qa£s  t!ot!Ets!Exodaleq.  Wa,  la  x!x-£IdEq  qa  lawayes  yax-- 
yig  ilas.  Wa,  la  xusalExsas  laxes  xwaxwagume.  Wa,  la  neg-E- 
tEwexs  lae  xusalExsas: — 

"LaEms  he!  LlaxalaeneLe  LEmgayas  gagasa." 

25  Wa,  la    qlwalxoEm     £nekixs    lae    xus£alExsasa    alase    laxes   xwa- 

xwagume.      Wa,    gtl£mese    qlEyoLEXs   lae   na£naku    laxes   gokwe. 

Wa,  gil£mese  lagalis  lax  L'.Ema£isases  gokwaxs  lae  gEnEmas  ax£ed- 

xa  lExa£ye  qa£s  la  lalala;  he£mis,  qa£s  lananagwala.     Wa,  lahang-aa- 

lEXsases  lExa£ye  laxa  xwaxwagume.     Wa,  la  dax£ideda  ts!Edaqaxa 

30  £iiEme  alasa  qa£s  xix-£Ide  £wasgEmasas  6gwidE£yas  laxes   dalaena- 
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sea-slugs,  squeezes  down  the  whole  length  of  its  body,  holding  it  by  31 
the  |  hind  part,  the  head  downward;    and  when  what  is  left  of  the 
insides  has  come  out,  |  she  throws  it  into  the  basket.     She  does  this 
to  all  |  of  them.     When  they  are  all  in,  she  carries  |  her  basket  of 
sea-slugs  up  the  beach  and  takes  it  ||  into  the  house.     She  puts  it  35 
down  in  the  corner  of  the  house.  |  Then  she  takes  a  large  low  steam- 
ing-box  and  pours  some  |  fresh  water  into  it.     When  it  is  half  full, 
she  takes  the  basket  of  sea-slugs  |  and  pours  them  into  the  water  in 
the  box.     She  leaves  them  there  |  for  two  nights  with  the  water  over 
them.     Then   they   are  ready  ||  to   be  boded.     The  man  takes   the  40 
kettle  for  boiling  sea-slugs  |  and  pours  water  into  it  until  it  is  half 
full.  |  He  puts  it  over  the  fire;  and  when  the  kettle  for  boding  sea- 
slugs  |  is  on  the  fire  with  the  sea-slugs  in  it,  he  goes  into  the  woods 
and  breaks  off  hemlock-branches.  |  He  carries  these  back  and  puts 
them  down  where  the  sea-slugs  are  boiling  ||  in  the  kettle.     After  he  45 
has  done  so,  he  takes  the  low  steaming-box  in  which  the  sea-slugs 
are,  |  and    places   it  by  the  side  of   the  fire,  |  and  also    the   tongs. 
When  the  water  begins  to  bod,  his  wife  |  takes  one  of  the  sea-slugs 
and  squeezes  the  body  so  that  |  the  liquid  comes  out  from  the  inside. 
Then  she  puts  it  into  the  boiling  water.  ||  Her  husband  stirs  it  with  50 
the  tongs.     The  woman  |  squeezes  out  the  whole  number  of  sea- 
slugs;  and  when  they  are  all  |  in  the  kettle,  the  man  continues  to 

£yax  6xsdE£yas.     Wa,  la  bEnxtala.     Wa,  g  il£mese  £wl£lawe  gega-  31 
yayawa£yas    yaxyig  ilasexs  lae    lExts!ots    laxes    lExa£ye.     Wa,    la 
£naxwa  he  gwex£idxa  waokwe.  Wii,  g  il£mese  £wllts  !axs  lae  k-  !ox£wtil- 
todxes   Elyatsle   lExa£ya  qa£s  la    k!ox£wusdesElaq  qa£s   la  klogwe- 
LElaq  laxes  gokwe.     Wa,  la  k- !ox£walilas  lax  onegwllases  gokwe.  35 
Wa,  la  ax£edxa  £walase  kiitElll   q!o£lats!a.     Wa,  la  guxtslotsa  £we- 
£wap!Eine  laq.     Wa,  g  il£mese  nEgoyoxsdalaxs  lae  ax£edxa  Elyatsle 
lExa£ya    qa£s  la   giixstsnts   lax    £wabEts!awas.     Wa,  la   bas.     Wa, 
het!a  la  malEXse  ganuLas  q!ogullleda  alasaxa  £wapaxs  lae  hetala  lax 
hanxLEiitsE£we.     Wa,  leda  bEgwanEine  ax£edxes  Elselats!eLe  hanx--  40 
Lanowa.     Wa,    la   guxtslotsa  £wape    laq    qa    nEgoyoxsdales.     Wa, 
la  hanxLEnts  laxes  lEgwIle.     Wa,    g  il£mese    la  hanxxale    Else£la- 
tsIeLasexa  alasaxs  lae  laxa  aL!e  qa£s  L!Ex£wide  laxa  qhvaxe.     Wa, 
gaxe   gEmxElaq    qa£s  la    gEmxstEndEq    laxes    Else£lats!axa    alase 
hanx-Lanowa.     Wa,  gil£mese    gwalExs  lae  ax£edxa  qlogulile   Elya-  45 
ts!e  kutElil  q!o£lats!a  qa£s  gaxe  ha£n6llsas  laxes  lsgwlle;    Wii,  he- 
£mesa  tsIesLala.     Wa,  gil£mese  mEdElx£wideda  £wapaxs    lae  gEnE- 
mas  ax£edxa  £nEme    alasa  qa£s  xlx£ldex    6k!wina£ya    qa    lawayes 
£wapaga£yasexs    lae   tslEmxstEnts    laxa  maEmdElqula  £wapa.     Wa, 
laLa    la£wunEmas     xwetasa     ts'.esLala     laq.       Wa,    la     £naxwaEin  50 
x*ix-£ideda    tslEdaqax  £waxaasa    alase.       Wa,  giPmese  £wl£la£steda 
alasaxs    lae    hemEiialag  illl£Em    xweteda    bEgwanEinaq.     Wa,    gll- 
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53  stir  them.  When  |  the  water  begins  to  boil,  the  man  picks  up 
handfuls  of  dirt  from  the  floor  of  the  |  house  and  throws  it  into  the 

55  boiling  water.  Then  ||  it  stops  boiling  over,  for  the  |  water  of  the 
sea-slugs  almost  always  boils  over,  and  only  |  dirt  from  the  floor  of 
the  house  stops  the  boiling-over.  The  man  |  tries  to  take  hold  of  our 
of  them  with  the  tongs;  and  when  be  succeeds  in  taking  one,  |  it  is 
done.     The  skin  gets  rough  when  it  is  done.     The    (sea-slugs)   are 

60  slippery,  when  ||  they  are  raw,  and  he  can  not  get  hold  of  them  with 
Ins  tongs.  |  When  they  are  done,  he  takes  off  the  fire  the  kettle  for 
cooking  sea-slugs.  |  He  takes  a  large  dish  and  puts  it  by  the  side  of 
the  |  kettle.     He  pours  some  water  into  it;    and  when  it  is  |  more 

65  than  half  full  of  water,  he  takes  the  tongs,  lifts  up  the  ||  sea-slugs,  and 
puts  them  into  the  dish  for  washing  the  boiled  |  slugs.  As  soon  as  they 
are  all  in,  the  man  sits  down  by  its  side  |  and  washes  them,  they  being 
stiff.  Afterhehas  |  washed  one  of  them,  he  gives  it  to  one  of  his  guests  | 
to  eat  first  a  sea-slug;  and  the  one  to  whom  the  first  sea-slug  is  given 

70  eats  it  at  once.  ||  The  man  washes  the  sea-slugs  quickly,  |  and  gives 
one  to  a  second  man;  and  he  continues  doing  this  with  his  other  | 
guests;  and  when  the  first  one  finishes  eating  a  sea-slug,  |  he  is  given 
another  one.     After  they  have  eaten  enough,  they  take  some  |  to 

75  their  wives,  for  sea-slugs  are  only  eaten  in  winter,  ||  when  they  are 


53  £mese  tEnx-£idExs  laeda  bEgwanEme  kMagilllxa  t!Ex-t!Eg-Ilases 
gokwe,  qa£s  k-!a£stEndes    laxa    la  tEntEnkila.     Wa,  hex-£ida£mese 

55  xut!ededa  tEntEnkila  Elselas  qaxs  XEiiLElae  heniEnalaEm  tEnx£- 
Ide  £wapalasa  alasrxs  1  anx'LEntsF/wae.  Wa,  lexemes  xiit!eda- 
masa  t'.EX'tlEg'Tlasa  gokwaq.  Wa,  la,  hemEnala£ma  bEgwanEme 
gunx-£Id  kMak!ap!Enasa  ts!esLala  laq.  Wa,  giPmese  k- lip  tendqexs 
lae  idopa.     Wa,  laEm  xulxtinx'£IdExs  lae  Llopa. .  Wa,  la  tsaxEuxs 

60  k-!ilxae.  Wa,  laEm  k-!eas  gwex'£Idaats  k'!ip!Entses  tsIesLala  laq. 
Wa,  gil£mese  iJopExs  lae  hanxsEiidEq  laxes  lEgwIles  ElselaxdEina. 
Wa,  la  ax£edxa  £walase  loqlwa  qa£s  k'anoliles  laxa  Else£lats!e 
hanxxanowa.  Wa,  la  guxtslotsa  £wape  laq.  Wa,  g-il£mese  ekMol- 
dza£ya  £wape  laqexs  lae  ax£edxa  ts'.esLala  qa£s  k!ak!ap!Enes  laxa 

65  alase  qa£s  la  k"!ipstalas  laxa  ts!ots!ox£unats!e  loq!waxa  hanxdaakwe 
alasa.  Wa,  g11£mese  £wi£1osexs  laeda  bEgwanEme  klwag-agElilaq 
qa£s  ts!6ts!ox£iinx£Ide  laxes  laena£ye  E!ax-£ida.  Wa,  g'flnaxwa£mese 
gwal  ts!ots!ox£unaxa  £nEme  alasEx  lae  yax£wits  laxes  Le£lanEme 
qa    galqlEses   Elsasxa  alase.     Wa,   la  hex-£idaEm   Elsas£ldeda  g-ale 

70  yax£witsE£wa,  yixs  lae  hanakwlla  ts!6ts!ox£iineda  bEgwanEmax 
yaq!wemaLasa  mak'ilaq.  Wa,  la  he  gwe£nakulaxa  waokwe  Le£la- 
nEms.  Wa,  g  ilnaxwa£mese  £wl£leda  g'ale  yax£witso£sa  TdasExs  lae 
et!ed  yax£w!dEq.  Wa,  gihmese  pol£idExs  lae  motElaxes  anex-sa£ye 
qaes  gEnEme,  yixs    lex-a£mae    ElsasdEmxa    alaseda   tslawiinxe   lax 
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good.     They    arc  bad   in  summer.     That   is  all  about  |  one  way  of  76 
cooking  of  sea-slugs.  | 

Roasted  Sea-Slugs  (Sea-slugs  roasted  by  the  side  of  the  fire  of  the  |   1 
house).     When  water  has  been  on  the  sea-slugs  for  two  days,  |  the 
woman  takes  a  dish  and  carries  it  to  put  it  down  by  the  side  of  |  the 
low  steaming-box.     She  takes  the  sea-slugs  out  of  the  water  and  ||  puts  5 
them  into  the  dish.     As  soon  as  she  lias  enough,  she  carries  a  dish  of 
sea-slugs  ]  and  puts  it  down  by  the  side  of  the  fire  of  her  house.     She 
puts  j  it  alongside  the  fire,  under  the  side-logs  of  the  fire,  and  she  | 
continually  turns  (the  sea-slugs)  over.     As  soon  as  they  are  really  j 
stiff,  they  are  done:  and  as  soon  as  they  are  done,  she  takes  them  off 
the  fire  with   the  ||  fire-tongs.     She  takes   another  dish    and    pours  10 
some  |  water  into  it,   and  she  puts  the  roasted  sea-slugs  into  it.  | 
Then  she  takes  a  cedar-stick  and  scrapes  off  the  ashes  that  |  stick  to 
the  roasted  sea-slugs.     When  they  are  all  in  the  dish,  she  squeezes 
them,  |  so  that  the  water  comes  out,  and  she  puts  them  into  another  || 
dish.     Then  she  takes  another  sea-slug,  scrapes  off  |  the  ashes  that  15 
stick  to  the  outside  of  the  roasted  sea-slugs,  and  she  |  squeezes  it  so 
that  the  water  comes  out,  and  puts  it  into  the  |  dish.     She  does  this 
to  all  the  others;  and  when  |  they  are  all  done,  she  gives  them  to 


EyaxsdEmas.     Wa,  laLa  £ya£yax-sxa  heEnxe.     Wa,  laEm  gwal  laxa  75 
£nEinx£idala  ha£mex"sllaenec"xa  alase. 

Roasted    Sea-Slugs   (PEnedzEkwe    alasa    laxa    onalisasa  lEgwIlasa  1 
g-okwre). — Wa,    he£maaxs     lae     malp  !Enxwa£stalll    qlogulila    alase 
wa,  lada  tstedaqe  ax£edxa  loqlwa  qa£s    la  dalaq  qa£s  la  k'anolllas 
laxa  Elyatsle  kutElll  q!olats!a.     Wa,  la  ax£wustalaxa  alase  qa£s  la 
axtslalas  laxa  loqlwe.     Wa,  giPmese  hel£alaxs  lae  kalaxa  Eltslala  5 
loqlwa   qa£s    la,  kanolisas  laxa    lEgwfiases  g'okwe.     Wa,  la  k'adE- 
nolIsElas  laxa  awfiba£yas  k-ak'EdEiiwa£yases    lEgwIle.     Wa,  a£mese 
hemEnalaEm    lexElaleda    ts'.Edaqaq.       Wa,    g-fl£mese     alax-£Id    la 
L!ax£edExs  lae  L!opa.     Wa,  gil£mese  LlopExs  lae  k'eltslalases  ts!es- 
Lala    laq.       Wa,    la    ax£edxa    6gu£lame    loq!wa    qa£s    guxts!odesa  10 
swape    laq.       Wa,    lii    axstEntsa    pEnedzEkwe    alase    laq.     Wii,    la 
&x£edxa     k!wa£xLadzEse    qa£s     k-exalayoxa     guna£yaxs    lae    k!we- 
k!ut!Enexa  pEnedzEkwe  alasa.     Wii,  g'il£mese  £wi£laxs  lae  qlwedzE- 
lEndEq  qa  lawayes  £wilpaga£yas.     Wa,  la   yaxtslots  laxa  6gvi£lanie 
loqlwa.      Wa,    laxae    etled     ax£edxa    £nEine    alasa  qa£s    kexalexa  15 
giina£yaxs    lae    k!w6k!utlEnexa    ])EnedzEkwe    alasa.     Wii,  lii  qlwe- 
dzElEndEq    qa    lawayes    £wapaga£yas.     Wii,  laxae    yaxtslots    laxa 
loqlwe.     Wii,  liinaxwaEm    he   gwex£Idxa  waokwe.     Wii,    gil£mese 
£wi£laxs    lae    yax£wlts    laxa    ElsasLaxa     pEnedzEkwe    fdasa.     Wa, 
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20  those  who  are  to  eat  the  roasted  sea-slugs.  ||  At  once  they  eat  them; 
and  after  they  have  eaten  enough,  they  carry  home  |  for  their  wives 
what  is  left  over.     That  is  all  about  this.  | 

Baked  Sea-Slugs   (Sea-slugs  baked  in  hot  ashes  in  the  fire  of  the  | 
house). — The  woman  also  takes  the  sea-slugs  out  of  the  low  steaming - 

25  box.  |  She  digs  a  hole  in  the  hot  ashes  and  puts  the  ||  sea-slugs  into 
the  hole  dug  in  the  ashes.  Then  she  covers  them  with  ashes.  |  It 
may  be  half  an  hour  according  to  the  watch  |  before  she  digs  them 
out.  She  takes  them  up  with  the  fire-tongs  and  |  places  them  on  the 
floor,  by  the  side  of  the  fire;  and  she  does  the  same  as  what  I  |  said 
before  when  I  spoke  about  the  sea-slugs  roasted  by  the  side  of  the 

30  fire.     That  is  ||  all.  | 
1       Roasted  Chiton. — This  is  called  by  the  l  !aL  lasiqwala  1c Uriel,  but  by 
the  Kwag'ul  it  is  called  |  me'sm,Ets!a.  \ 

When  a  woman  gets  ready  to  |  go  to  get  chitons,  she  takes  her 
5  basket  to  put  the  chitons  into,  and  also  flat-pointed  ||  hemlock- 
branches  three  spans  in  |  length.  They  are  flat-pointed.  She  car- 
ries with  her  what  is  called  |  "instrument  for  peeling  chitons  off  the 
rock."  As  soon  as  she  comes  to  a  place  where  there  are  many,  |  she 
pokes  the  stick  under  them,  lifts  them  off,  and  throws  them  into  her 
basket;  and  when  |  she  has  many,  she  carries  the  basket  with  the 

10  chitons  on  her  back,  and  goes  home  ||  carrying  the  basket  up  the 


20  hex£ida£mese  Elsas£IdEq.  Wa,  giPmese  poHdExs  lae  motElaxes 
hamxsa£ye  qaes  gEgEnEme.     Wa,  laEm  gwal  laxeq. 

Baked  Sea-Slugs  (DzamedzEku  alas  laxa  guna£yasa  lEgwIlasa 
gokwe). — HeEmxaa  ax£ededa  tstedaqaxa  alasa  kutElIle  q!o£lats!e. 
Wa,    la  £lap!alisa    laxa    ts!Elqwa    guna£ya.     Wa,    la    LEx£walIsasa 

25  alase  laxa  £labEkwe  guna£ya.  Wa,  la  dzEmk'Eyintsa  guna£ye  laq. 
Wa,  laxEntla  nExsEgiLElagila  laxox  q!aq!alak!a£ye  laxEns  £nalaxs 
lae  £lap!Eqalisaq.  Wa,  la  k!ip!ltses  ts!esLala  laq  qa£s  la  k!ip!all- 
lElas  laxa  onalisases  lEgwIle.  Wa,  heEm  gwayi£lale  gweg'ilasasEn 
waldEme  lax  mak  ilasasEk-  laxa  pEnolidzEkwe  alasa.     Wa,  laEmxae 

30  gwala. 
1       Roasted   Chiton.— Klinel,   heEm  LeqEla£yesa   l !aL lasiqwalaq ;  wa, 
laLa  mesmEts  !axElaso£sa  Kwag'ule. 

Wa,  he£maaxs  lae  xwanalEleda  tslEdaqe  qa£s  la  k- !ak- lEnlaxa 
klinele.  La,  ax£edxes  k!in£lats!eL§  lExa£ya  he£mesa  pExbaakwe 
5  L!Enaksa  qlwaxe  yuduxup!Enk-  laxEns  q!waq!wax-ts!ana£yex,  ylx 
£wasgEmasas.  Wa,  la  pExba.  Wa,  he£mis  daaxuseq  ylxa  Legadas 
k!ak*!Enlayaxa  k!inele.  Wa,  gil£mese  lagaa  lax  q!Eyaasasexs 
lae  L!ok!ugi£lalaq  qa£s  ts!Exts!ales  laxes  lExa£ya.  Wa,  giPmese 
qlEyoLqexs   lae    5xLEx£idxes  k'!in£lats!e    lExa£ya  qa£s   la  na£naku 

10  oxLosdesElaxa   k!in£lats!e   lExa£ya.     Wa,  la  oxLEgalllas   lax   one- 
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beach.     She  puts  it  down  in  the  |  corner  of  her  house.     Then  she  11 
takes  a  large  dish  and  pours  some  |  fresh  water  into  it,  until  it  is  half 
full,  and  she  pours  the  chitons  into  it.  |  After  they  have  been  fctur 
days  in  the  water,  she  takes  her  |  fish-knife  and  goes  and  sits  down 
by  the  side  of  the  dish  of  chitons.     She  ||  takes  out  one  of  the  chitons  15 
and  scrapes  it  with  her  fish-knife  so  that  |  all  the  green  stuff  comes  off 
that  covers  it.     When  the  green  stuff  is  all  off,  |  (the  chitons)  are  white. 
When  they  are  done,  |  she  puts  them  into  another  dish  which  is  half 
full  of  |  fresh  water;   and  she  does  this  with  the  others.  ||  As  soon  as  20 
they  are  all  done,  she  leaves  them  in  the  water  in  the  dish  for  one 
night.  |  In   the    morning,  as  soon  as  day    comes,  the  woman  takes 
drift  wood,  |  which  she  gathers  on  the  beach  in  front  of  her  house, 
and  she  puts  down  one  crosspiece  |  at  the  upper  end;  and  she  puts 
down  two  |  side-pieces,  one  on  each  side.     She  puts  kindling-wood  in 
the  space  between  the  ||  side-pieces,  and  she   places  medium-sized  25 
driftwood  crosswise  |  on  top  of  it.     Then  she  takes  her  basket  and 
goes  to  pick  stones  on  the  |  beach.     When  her  stone-carrying  basket 
is  full  with  stones,  |  she  carries  it  on  her  back,  and  puts  it  down  out- 
side of  the  place  where  she  is  going  to  steam  the  chitons.     She  |  puts 
them  on  top  of  the  crosspieces  of  driftwood;  and  when  they  are  all 
on,  ||  she  lights  the  fire  under  (the  whole).     When  the  fire  blazes  up,  30 
she  goes  to  the  beach  |  and  gathers  kelp  that  grows  on  the  rocks;  | 

gwilases  gokwe.  Wa,  la  ax£edxa  £walase  loqlwa  qa£s  guxts!odesa 
£WE£wap!Eme  laq  qa  nEgoyoxsdalesexs  lae  guxstEntsa  klinele  laq. 
Wa,  hetlala  moxse  £nalas  q!og-ililExs  laeda  tstedaqe  ax£edxes 
xwaLayowe  qa£s  la  klwagagilllaxa  lc  lineltalile  loq.'wa.  Wa,  das- 
tEndxa  £nEmsgEme  k-!inela  qa£s  kukixsEmeses  xwaxayowe  laq  qa  15 
£wFhiwesa  lEnxa  lax  6sgEma£yas.  Wa,  giFmese  £wl£lfiwa  lEnxa 
lax  osgEma£yasexs  lae  £mElsgEma.  Wa,  giPmese  gwalEXs 
lae  axtslots  laxa  ogu£lame  loqlwa  laxat!  nEgoyoxsdalaxa 
£wE£wap!Eme.  Wa,  la  £naxwaEm  he  gwex£idxa  waokwe.  Wa, 
g-il£mese  £wl£laxs  lae  xa£mael  qlogulllxa  £wape  laxa  loq!we.  20 
Wa,  g*il£mese  £nax£Idxa  gaalaxs  laeda  tslEdaqe  ax£edxa  qlexale 
qa£s  q!ap!eg*aliseq  lax  LlEma£isases  gokwe.  Wa,  la£me  xwfd£Itsa 
£nEme  qa  geg-iwalltse.  Wa,  la  kak-EdEnotsa  malts  !aqe  lax  £waxsa- 
no£yas.  Wa,  laxae  momagotsa  galastoyoLas  lax  awagawa£yasa 
kakEdEnwa£yas.  Wa,  la  xwalEyindalasa  ha£yal£astowe  q!exal  lax  25 
okuya£yas.  Wa,  la  ax£edxes  lExa£ye  qa£s  la  xsqwax  t  !esEma  laxa 
L!Ema£ise.  Wa,  gil£mese  qot!e  xEgwats!as  lExaxa  t!esEmaxs  lae 
oxLosdssaq  qa£s  la  oxLanolisas  laxes  £nEgasLaxa  klinele.  Wa,  la 
xEquyints  laxa  gEkiya£ye  qlexala.  Wa,  gil£mese  £wilk'iyindExs  lae 
tsenabotsa  gulta  laq.  Wa,  g"il£mese  x'lqostaxs  lae  laxa  iJEma£ise  3Q 
qa£s  k!ulx£Idexa  LlESLlEkwe  qlwaxa  laxa  t!edzEk!wa.  Wa,  gil- 
75052—21—35  eth— pt  1 31 
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32  and  when  her  basket  is  full,  she  carries  it  on  her  back,  and  puts  it 
down  |  by  the  side  of  the  place  where  she  is  going  to  steam  the 
chitons.     Then  she  goes  into  the  woods  to  get  |  skunk- cabbage  and 

35  old  fern.  She  puts  these  into  a  ||  basket,  and  carries  the  basket  with 
fern  on  her  back;  and  she  carries  the  skunk-cabbage  under  her  arm.  ] 
Then  she  goes  home,  and  puts  down  the  skunk-cabbage  |  by  the  side 
of  the  place  where  she  is  going  to  steam  the  chitons;  and  she  also  puts 
down  the  |  basket  with  old  ferns.     Her  husband  cuts  sticks  |  one 

40  span  long,  of  red  pine,  with  sharp  points  ||  and  round,  for  spits  for  the 
chitons.  As  soon  as  these  are  finished,  |  she  takes  one  of  the  chitons 
and  pushes  the  spit  of  |  red-pine  wood  through  the  middle  of  it. 
She  does  this  with  every  one  of  them,  |  one  spit  for  each  chiton,  in 
this  manner:  When   they  are  all  on   the  spits,  |  they  are 

ready,       and  she  puts  them  into  a  basket.     Then  the  man 

45  takes  the  ||  &  ^X  tongs  and  takes  away  the  driftwood  that  is  not 
burned;  |  and  x^y  as  soon  as  all  the  fire  has  been  taken  away,  he 
takes     the  kelp  and  lays  it  |  on  the  red-hot  stones,  and  he 

puts  old  fern  |  over   the  kelp;    and   he   takes    the  skunk- 

cabbage   and    |   spreads  it  over  the  old  fern.     As  soon  as  this  is 

50  finished,  he  takes  the  ||  chitons  on  their  spits  and  pours  them  on  the 
skunk-cabbage.  When  this  is  |  done,  he  takes  a  cedar-stick  and 
pokes  holes  through  the  skunk-cabbage  for  |  the  water  to  pass  through 

32  £mese  qot!e  LlEgwatsIes  IexSxs  lae  oxLosdesaq  qa£s  la  oxLanolisas 

laxa  £nEgasLaxa   k. linele.     Wa,   la    aLe£sta   laxa    aiJek-as  la   axa 

.    k!ikaok!wa,    wa,    he£misa    LEqlEmse.     Wa,    laEm    axts!ots    laxa 

35  lExa£ye.  Wa,  la  oxLalaxa  LEq  lEmdzats  !e  lExaxs  laaLal  gEmxElaxa 
k!ik!aok!waxs  lae  na£nakwa.  Wa,  la  gEmxEnolisasa  k!ik!aok!wa 
la  maginwalisases  £nEgasLaxa  k- linele.  Wa,  laxae  oxLEgalisasa 
LEq  lEmdzats  !e  lExa  laxaaq.  Wa,  laLa  la£wiinEmas  klaxwaxa 
£nal£nEmp!Enke  laxEns  q!waq!waxts!ana£yex  wunagiila  qa  eexbes; 

40  wa,  he£mis  qa  leElxines  qa  odEmsa  k" linele.  Wa,  gfPmese  gwa- 
Iexs  lae  ax£edxa  £nEmsgEme  laxa  k- linele  qa£s  6t!edesa  odEme 
wunagul  lax  nExsEma£yas.  Wa,  la  £naxwaEm  £nEmts  laxsEmaleda 
k-  !inelaxa  odEme  ga  gwaleg'axs  lae  odEkwa  (fig.).  Wa,  la£me  £naxwa 
gwalalaxs  lae  gltsla  laxa  lExa£ye.     Wa,  la  ax£ededa  bEgwanEmaxa 

45  klipLala  qa£s  k- !ips£alax£idexa  k!ese  q!ttlx£Itsa  q!exale.  Wa, 
gil£mese  £wi£leda  gultaxs  lae  ax£edxa  l !esl lEkwe  qa£s  ts!ax£alodes 
laxa  xIxixsEmala  tlesEma.  Wa,  la  ax£edxa  LEqlEmse  qa£s  ts!a- 
kiyindes  laxa  LlESLlEkwe.  Wa,  la  ax£edxa  k!ik!aok!wa  qa£s 
LEpEyinde   laxa   LEqlEmse.     Wa,    gil£mese   gwalExs    lae    ax£edxa 

50  odEkwe  kMinela  qa£s  gedzodales  laxa  k!ik-!aok!wa.  Wa,  gil£mese 
gwalExs  lae  LlEnqEmxsalasa  k!wa£xLawe  laxa  k!ik-!aok!wa  qa 
lax-salatsa  £wape  lo£  qa  kixusalatsa  kMalEla.     Wa,  giPmese  gwa- 
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and  the  steam  to  come  out.     When  this  is  done,  |  he  pours  water  on,  53 
and  he  takes  some  skunk-cabbage  |  leaves  and  spreads  them  over  the 
top;  and  when  it  is  all  covered,  he  ||  takes  mats  and  covers    (the  55 
whole).     When  this  is  done,  he  |  leaves  it.     After  about  four  hours  | 
(the  chitons)  are  done.     Then  he  takes  off  the  cover-mats  and  |  also 
takes  off  the  skunk-cabbage  cover.     When  the  |  cover  is  all  off,  he 
calls  the  people  who  are  walking  about  to  come  and  eat  the  chitons.  || 
When  they  sit  down,  he  gives  each  |  one  a  spit  with  a  chiton  on  it,  60 
and  immediately  they  |  begin  to  eat  chitons.     Nobody  gets  two  | 
spits  of  steamed  chitons,  for  they  taste  very  salt;  |  and  when  they  eat 
many  chitons,  these  cause    diarrhoea.   ||  After  they  have  finished,  65 
they  all  go  home.     They  do  not  invite  |  many  tribes  for  this,  and  it 
is    not   eaten   by   the   Kwakiutl.  |  Only   the   Seaward-Dwellers   eat 
chitons,  and  also  the  Koskimo  |  and  Gwats!enoxu   and  G-ap!enoxu 
and  the  L!asq!enoxu.  |  Only  those  eat  it.     That  is  all  about  this.  || 

Boiled  Chiton. —  (When  chitons  have  been  gathered  [see  p.  293],  1 
they  are  eaten  in  the  following  manner:)     At  once  (the  woman)  sends 
her  husband  to  go  and  |  invite  his  numaym.    Immediately  the  woman 
takes  |  her  kettle  and  pours  water  into  it;  and  when  it  is  half  full,  | 
she  puts  it  on  the  fire.     When  it  begins  to  boil,  ||  the  woman  takes  the  5 
basket  of  chitons  by  the  handle  and  pours  |  them  into  the  kettle. 


Iexs  lae   tsas£itsa   £wape   laq.     Wa,  la   ax£edxa   waokwe  k!ik!ao-53 
kwa    qa£s    LEpEyindales     laq.      Wa,    giPmese     hamElqEyaxs    lae 
ax£edxa  leEl£wa£ye  qa£s  nasEyindes  laq.     Wa,  g  il£mese  gwalExs  lae  55 
Ms.      Wa,    laxEntla   mots!agELElag  ila    laxEns   q!aq!alak-!ayoxEns 
£nalaqexs    lae    Llopa.     Wa,   la£mes    letledEx   nayimas    leEl£wa£ya. 
Wa,  laxae  lawiyodxa  nayime   k!aok!wa.      Wa,  giPmese    £wl£lawe 
nayimasexs     lae     Le£lalaxa     q!iiname£sta     qa     las     k-  !inlk-  !al£Idxa 
klinele.      Wa,    giPmese    k!us£alisExs    lae    ts  lEwanagEmeda    £nal-  60 
£nEmts!aqe  5dEku  £nEgiku    k!inel   laq.     Wa,  la  £naxwaEm  hex£i- 
daEm  k-  !inlk-  !al£idxa  klinele.     Wa,  laEm  k*  leas  malts  !axk!Etsexa 
odEkwe  £nEg-Eku  klinela,  qaxs  Lomae  dEmp!a.     Wa,  he£misexs  alae 
wulElIsElamasEX   q!ek-!Edzayaeda  klinelaxs  ha£ma£yae.     Wa,  gil- 
£mese  gwalExs  lae  £wi£la  na£nakwa.     Wa,  laEm  k-!es  Le£lalayo  laxa  65 
qlenEine  lelqwalaLa£ya.     Wa,   laxaa    k'les    ha£masa    Kwagule,    la 
lex-a£ma    LlaLlasiqwala    k- !inlk- lalxa    kMinele    LE£wa  Gosgimoxwe 
LE£wa    Gwatslenoxwe   LE£wa    Gaplenoxwe,    wa    he£misa    L!asq!e- 
noxwe.     HeEm  £waxeda  ha£mapaq.     Wa,  laEm  gwal  laxeq. 

Boiled  Chiton. — Wa,   he'x£ida£mese  £yalaqaxes  la£wunEme  qa  las  1 
Le'£lalaxes  £nE£me'm5te.     Wa,  la  he'x-£ida£meseda  tslEda'qe  ax£e'd- 
xes    hanxxa'nowe    qa£s    guxtslo'desa    £wa'pe     laq    qa    £nEgoya'le- 
sexs  la'e  ha'nxxEnts  la'xes  lEgwI'le.     Wa,  gi'Pmese  mEdKlx£wi'- 
dExs   la'eda  tslEda'qe   k!o'qulllxes   qte'nyatsle  lsxa£ya  qa£s   gux-  5 
stE'ndes   la'xa    ha'nxxanowe.      Wa,    la    Sx£e'dxes   klipLa'la   qaes 
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7  Then  she  takes  her  fire-tongs  and  |  pokes  the  chitons  in  the  water; 
and  as  soon  as  the  skin  comes  off,  |  they  are  done.  Then  she  takes 
the  kettle  off  of  the  fire.    |   She  takes  a  large  dish  and  dips  up  with 

10  a  spoon  ||  the  chitons  in  the  water,  and  she  puts  them  into  the  dish. 
She  does  not  |  put  the  liquid  into  the  dish  also.  As  soon  as  the  dish 
is  full,  |  the  woman  pours  fresh  water  on  the  chitons  in  the  dish,  | 
and  she  puts  it  down  before  the  guests  of  her  husband.  |  They  eat  at 

15  once  with  their  hands.  ||  They  peel  off  the  shells  on  the  back,  and  they 

throw  them  into  the  |  dish,  with  the  guts.     As  soon  as  they  finish 

eating  the  chitons,  they  |  wash  their  hands  in  the  water  of  their  food; 

and  |  after  they  have  eaten,  those  who  have  eaten  chitons  go  out.  | 

Large  Chiton  (Getting  large  chiton) . — When  a  man  wants  to  eat  || 

20  chitons,  he  launches  his  |  small  canoe  at  low  water,  and  he  goes  to  a 
place  where  he  knows  there  are  many  chitons.  |  When  he  arrives 
there,  he  puts  the  stern  of  his  chiton-catching  |  canoe  ashore  and 
gets  off.     He  picks  up  chitons  which   |  lie  on  the  stony  beach,  and 

25  he  throws  them  into  his  small  chiton-catching  canoe.  ||  When  he  has 
many,  he  launches  |  his  chiton-catching  canoe,  goes  aboard,  and  he  | 
paddles  back.  He  picks  up  driftwood  where  there  is  much  of  it, 
and  |  he  puts  it  into  his  chiton-catching  canoe.     As  soon  as  it  is  | 

dzEk'Elga'yes    la'xes    qlE'nsela.     Wa,   gi'.umese   qus£e'des  L!etsE- 

7  ma£ye,  wa,  laE'm  Llopa  laxe'q.     Wa,  he'x-£ida£mese  ha'nxs£EndEq. 

Wa,  la  ax£e'dxa   £wa/lase   lo'qlwa  qa£s    xElo'ltsodesa   katslEna'qe 

la'xes  qlE'nsela  qa£s  le  xEltsla'las  la'xa  lo'qlwe.     Wa,  laE'm  k!es 

10  6'gwaqa  le  £wa'palas  la'xa  lo'qlwa.  Wa,  g-i'l£mese  qo'tleda  16'- 
qlwaxs  la'eda  tslEda'qe  gti'qlEqasa  a'lta  £wa/pe  la'xa  la  lExuts!a'la 
q!ana'sa.  Wa,  le  k'axdzamo'lllas  lax  L§'£lanEmases  la/£wunEme. 
Wa,  he'x-£ida£mese  xa'maxtsla'naxs  la'e  da'x-£Idxes  ha£ma'£ye. 
Wa,  laE'm   sex-a'lax    xE'ldzeg-a£yas.     Wa,    la    ts!Exts!a'las    la'xa 

15  lo'q!we  LE£wes  ts!Eyi'me.  Wa,  g-l'l£mese  gwal  q!E'nsq!asExs  la'e 
he'Em  ts!E'nts!Enx£widede  £wapa'lases  ha£ma'£ye.  Wa,  gi'Pmese 
gwa'lExs  la'e  ho'quwElseda  q!E'nsq!ase. 

Large    Chiton     (K!ak'.Enot!axa    klEnote). — He£maaxs     ha£ma- 
exsdaeda  bEgwanEmaxa  k-  lEnote.     Wa,  a£mise  wi£xustEndxes  xwa- 

20  xwagumaxa  la  x-ats!aesa  qa£s  la  laxes  q!ale  q!eq!adxa  k^Enote. 
Wa,  gil£mese  lagaa  laqexs  lae  aLaxLax£Idxes  k!ak!Ent!aats!e 
xwaxwaguma  qa£s  loltawe.  Wa,  la  mEnx£Idxa  k^Enotaxs  qEp- 
qEp!ae  laxa  t!edzEk!wa  qa£s  tslEgExsEles  laxes  k-!ak-!Ent!aats!e 
xwaxwaguma.     Wa,  giPmese  qlEyoLEXs  lae  hex£idaEm  la  wi£xus- 

25  tEndxes  k!ak!Ent!aats!e  xwaxwaguma  qa£slaxseq.  Wa,  g-axe  sex- 
£wida  qa£s  la  anexbalax  qlexala  laxa  qlEyaasasa  qlexale.  Wa,  la 
moxsElas  laxes  k!ak-!Ent!aats!e  xwaxwaguma.  Wa,  g-il£mese  qo- 
t!axs  lae  laxsa  qa£s  sex£wide;  laEm  lal  na£naku  laxes  g-okwe.  Wa, 
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full,  he  goes  aboard  and  paddles  home  to  his  house.  ||  When  he  arrives  30 
at  his  beach,  he  throws  the  |  driftwood  ashore.     He  goes  up  and  goes 
to  get  a  basket  from  his  |  house,  and  he  comes  carrying  it  down  to 
the  place  where  his  chiton-catching  |  canoe  is.     He  also  carries  his 
knife,  and  he  |  puts  the  basket  into  the  small  canoe.  ||  Then  he  takes  35 
one  of  the  chitons,  puts  it  down  on  its  back,  |  and  cuts  along  its 
belly.     Then  he  pulls  out  the  entrails,  |  and  he  throws  them  into  the 
water;  and  he  scrapes  it,  so  that  the  red  color  |  on  the  body  of  the 
chiton  comes  off.     When  it  is  all  off,  he  |  washes  it  in  salt  water. 
After  he  has  done  so,  he  throws  it  ||  into  the  chiton-basket.     He  does  40 
this  with  all  the  others.  |  As  soon  as  they  are  all  ready,  he  carries  the 
basket  of  chitons;  |  and  when  he  is  in  his  house,  he  puts  it  down  in 
the  |  corner  of  the  house;  and  he  goes  down  to  the  beach  to  bring 
up  |  the  driftwood,  and  he  carries  it  into  the  house,  and  he  puts  it 
down  ||  by  the  side  of  the  fire,  and  he  puts  it  on  the  fire.  |  If  he  wishes  45 
to  eat  the  chiton  raw,  he  takes  his  knife  |  and  cuts  the  belly  of  the 
chiton,  which  looks  like  the  tongue  |  of  a  quadruped.     He  puts  them 
into  a  small  dish  with  |  water  in  it.     He  also  cuts  close  along  the  shell 
on  its  back  ||  the  whole  length  of  the  body  of  the  chiton;  and  |  when  50 
it  is  off,  he  cuts  it  into  pieces  half  a  |  finger-width  thick.    Then  he  puts 
these  pieces  into  a  small  dish  with  water  in  it;  |  and  when  he  has 

g-il£mese   lagalis   laxes    L!Ema£isaxs  lae    hex£idaEm    sEp£ultodxes  30 
qlexanEme   qlexala.     Wa,  la  lasdesa  qa£s  la  ax£edEX  lExa£ya  laxes 
gokwe  qa£s  g'axe  dEntslesElaq  lax  ha£nedzasases  k-  !alc!Ent!aats!e 
xwaxwaguma.      Wa,   he£mis    daaxuses    tslewulegayo    k!awayowa. 
Wa,  la   hangaalExsasa   iExa£ye  laxa  k!ak!Ent!aats!e    xwaxwagii- 
maxs  lae  dax£Idxa  £nEmsgEme  k-!Enota  qa£s   t  !ex£alExseq.      Wa,  35 
la     qwagEnodzEndEX    tEk!asexs    lae     gElx£wEqodEx    yaxyigilas 
qa£s  tslExstEndeq.     Wa,  la  k'odzEltsEmdEq    qa  lawayesa   gugum- 
yEmstowe  axsEmexa  k-!Enote.     Wa,  gil£mese  £wi£laxs  lae  ts!ox£wi- 
dEq  laxa  dEmsxe   £wapa.     Wa,    gil£mese   gwalExs  lae   ts  texts  lots 
laxes  k!Eadats!e  lExa£ya.     Wa,  la  £naxwaEm  he  gwex-£Idxa  wad- 40 
kwe.     Wa,  giPmese  £wi£laxs  lae  k!ox£wEltodxes   k-!Endats!e  lExa- 
£ya.     Wa,  gil£mese  laeLas  laxes  gokwaxs  lae  hangalllas  laxa  one- 
gwilases  g*6kwe.     Wa,  la  lEntsles   laxa  LlEma£ise  qa£s  la  wlxwtis- 
desa  laxa  q!exale  qa£s  la  wlg'iLElas  laxes  g"6kwe  qa£s  la  wlx£all- 
las  laxa  maginwalllases  lEgwile.     Wa,  la  lEqwelax-£ida.     Wa,  g-ll-  45 
£mese    £nex*    qa£s    k-!ilxk!axexa     kMEnotaxs    lae    ax£edxes  k-!a- 
wayowe    qa£s    t'.osodex    tEklasa    kMEnotexa    he    gwexsa    kMilE- 
maxsa    gilg'aomase,  wa,  qa£s    axts lodes  laxa  lalogume  £wabEts!a- 
laxa  £wape.      Wa,    laxae    t!5sodxa    makildzodalaxa    xEldzega£ya 
hebEndala  lax  £wasgEmasas  ogwida£yasa  k-!Enote.      Wa,    gil£mese  50 
lawaxs   lae  heloxusEnd    t!ot!Ets!EndEq  qa    kModEnes    wlwogwasas 
laxEns  q!waq!waxts!ana£yex,  lae  axstalas    laxa  £wabEts lawasa   la- 
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enough,  he  takes  the  tongs  and  |  holds  the  pieces  of  chiton  and  throws 

55  them  into  the  ||  fire,  and  then  he  picks  them  out  again  with  the 
tongs  and  puts  |  them  back  into  the  dish,  and  he  washes  them,  and 
then  he  eats  them.  |  He  only  stops  when  he  has  eaten  enough.  Then 
he  rinses  his  mouth  |  with  water;  and  after  he  has  rinsed  his  mouth, 
so  that  the  salt  taste  |  is  removed,  he  drinks  a  little  water.     That  is 

60  all  about  ||  one  way  of  cooking  them.  | 
1  Baked  Large  Chiton. — There  is  another  way  of  cooking  |  chitons. 
They  only  cut  out  the  entrails;  and  as  soon  as  all  |  the  entrails  are 
out,  the  woman  takes  her  tongs  and  digs  a  hole  |  in  the  hot  ashes. 
5  Then  she  takes  the  chiton  whose  guts  have  been  removed  and  ||  puts 
it  into  the  hole  that  she  has  dug,  and  she  covers  it  over  with  hot 
ashes.  |  As  soon  as  she  has  done  so,  she  takes  a  dish  and  pours  water 
into  it  |  until  it  is  half  full.  When  she  has  done  so,  she  takes  a  spoon  | 
and  puts  it  down  by  the  side  of  the  fire,  and  also  the  dish,  |  and  she 
takes  the  tongs  and  uncovers  the  chiton  which  has  been  buried  in  the 

10  ashes.  ||  With  her  tongs  she  lifts  the  buried  chiton  and  |  puts  it  into 
the  dish,  and  she  takes  the  spoon  and  with  it  she  scrapes  off  |  the 
ashes  that  stick  on  it  from  the  outside.  |  As  soon  as  they  are  all  off,  she 
pulls  off  the  shell  from  the  back,  for  it  is  very  soft,  because  |  it  is 

15  thoroughly  cooked.     As  soon  as  all  the  dirt  is  off,  she  ||  changes  the 


53  logume.  Wa,  giPmese  hela  axa£yasexs  lae  &x£edxes  tslesLala  qa£s 
daleqexs  lae   dax-£idxa   tlEwekwe    klEnota    qa£s   tstexLaleq   laxes 

55  lEgwIle.  Wa,  xwelaqa£mese  k-!lp!etsa  tslesLala  laq  qa£s  la  k'lip- 
stalas  laxa  loq!we.  Wa,  la  ts!ox£widEq  qa£s  k'lintklatledeq.  Wa, 
laEm  al£Em  gwalExs  lae  pol£ida.  Wa,  la  hex£idaEm  tslEweLlExo- 
tsa  £wape.  Wa,  gil£mese  gwal  tsEweL  lExodExs  lae  £wi£lawa  dEm- 
p  !a§L  lExawayasexs   lae  nax£Idxa   holale  £wapa.      Wa,  laEm   gwala 

60  cnEmxidala  hamex'silaeneq. 
1  Baked  Large  Chiton. — Wa,  ga£mes£  nEmx£Idala  ha£mexsilaenexa 
k-!En6teg-a,  yixs  a£mae  tslewElegEkwa.  Wa,  gil£mese  £wl£lawe 
yax'yig'ilasexs  laeda  tslEdaqe  ax£edxes  tslesLala  qa£s  labese  laxa 
ts'.Elqwa  gtina£ya.  Wa,  la  ax£edxa  ts !ewElagEkwe  klEnota  qa£s 
5  mExuts!odes  laxes  £lapa£ye.  Wa,  la  dzEmsgEmtsa  tslElqwa  guna£ye 
laq.  Wa,  gil£mese  gwalExs  lae  ax£edxa  loqlwe  qa£s  guxtslodesa  £wape 
laq  qa  nEgoyoxsdales.  Wa,  gll£mese  gwalExs  lae  ax£edxa  k-ats  lEnaqe 
qa£s  gaxe  g-egalilaq  lax  maginwalllases  lEgwile  LE£wa  loqlwe.  Wa, 
la  &x£edxa   tslesLala    qa£s    let'.edes    laxes    dzamesasE£we    klEnota. 

10  Wa,  la  k!ip!etsa  tslesLala  laxa  dzamedzEkwe  klEnota  qa£s  la 
klipstEnts  laxa  l5q!we.  Wa,  la  ax£edxa  katslEnaqe  qa£s  kodzEl- 
tsEindes  lax  6sgEma£yas  qa  lawalesa  guna£ye  la  k!utsEmeq.  Wa, 
gil£mese  £wl£laxs  lae  gElqalax  xEldzeg-a£yas  qaxs  lae  xas£ida  qaxs 
lae  alakMala  la  Llopa.     Wa,  gil£mese  £wl£lawa  £yax-sEma£yasexs  lae 

15  LiayodEX  ewapasexs   lae  neqwa.     Wa,  laEm  guqodEq  lax  L!asana- 
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water,  for  it  is  dirty.  Then  she  pours  it  out  outside  |  of  the  house,  16 
and  she  pours  some  fresh  water  on  it,  and  she  |  washes  it  again;  and 
when  all  that  looks  like  red  paint  comes  off,  it  is  done.  |  Then  they 
begin  to  eat  the  baked  cbiton;  |  and  when  they  have  finished,  (the 
woman)  draws  some  water  and  rinses  her  mouth  to  ||  remove  the  20 
salt  taste;  and  when  it  is  all  gone,  she  drinks  |  water.  That  is  all 
about  this.  | 

Boiled  Large  Chiton. — First  |  the  woman  takes  a  kettle,  and  she 
pours  some  water  into  it  until  it  is  |  more  than  half  full,  and  she  puts 
it  on  the  fire;  and  she  takes  ||  a  chiton,  and  takes  the  knife  for  cutting  25 
out  the  insides,  and  cuts  |  along  one  side  of  its  belly.     Then  she  pulls 
out  the  entrails  and  throws  them  down  by  the  side  |  of  the  fire.     As 
soon  as  they  are  all  out,  she  scrapes  off  with  the  |  back  of  her  knife 
what  looks  like  red  paint  on  its  body;  |  and  when  it  is  all  off,  she 
washes  it  in  a  dish  ||  with  water  in  it;  and  by  the  time  it  is  all  washed,  30 
the  kettle  on  the  fire  begins  to  boil.  |  Then  she  puts  the  chitons  into 
it;  and  when  |  they  are  all  in,  she  calls  her  friends  to  come  and  eat 
the  |  boiled  chitons.     When  they  have  all  come  in,  the  |  woman  takes 
her  spoons  and  dishes  and  ||  puts  them  down  where  she  is  sitting,  and  35 
she  takes  her  tongs  and  stirs  |  the  chitons  that  she  is  cooking  while 
they  are  still  on  the  fire.  |  After  they  have  been  boding  for  maybe 


£yases  gokwe,  qa£s  laxat!  guxtslotsa  £wEewap!Eme  laq;  laxae  et!ed  16 
ts!6x£widEq.     Wa,  g'il£mese  £wl£lawa  he  gwexs  gugumyixs  lae  gwala. 
Wa,  hex£ida£mese  k!Entk"!at!edxa   dzamedzEkwe    klEnota.     Wa, 
gih'mese  gwalExs   lae    tsex£idxa   £wape    qa£s  ts Iewcl texode  qa  la- 
wayeses    dEmp  !aeL  !Exawa£ye.     Wa,  giPmese  £wl£laxs   lae  nax£Idxa  20 
£wape.     Wa,  laEm  gwal  laxeq. 

Boiled  Large  Chiton  (Hanxxaaku  k'lEnot).  —  Wa,  heEm  gll 
ax£etso£sa  tstedaqes  hanxxanowe  qa£s  guxtslodesa  £wape  laq  qa 
ek-!6ldza£yes.  Wa,  la  hanx'LEnts  laxes  lEgwIle.  Wa,  la  ax£edxa 
klEnote  qa£s  ax£edexes  tslewElagayo  kMawayowa  qa£s  qwagEno-  25 
dzEndex  tEklasexs  lae  gElxuqodEx  yaxgig'Ilas  qa£s  ts lEgEnolises 
laxes  lEgwIle.  Wa,  g-ll£mese  £wl£laxs  lae  k-osalas  aweg-a£yases 
ts'.ewElagayu  klawayowe  laxa  he  gwex-s  gugiimyime  lax  osgE- 
ma£yas.  Wa,  gil£mese  £wl£laxs  lae  tsox£wklEq  laxa  loqlwa 
£wabEts lallla.  Wa,  giPmese  £wl£la  ts!okuxs  lae  mEdElx£wideda  30 
hanxLanowe.  Wa,  la  axstalasa  k'lEnote  laq.  Wa,  g11£mese 
£wi£la£staxs  lae  Le£la!axes  £ne£nEmokwe  qa  g'axes  k"!Ek'!Enotgixa 
hanxxaakwe  klEnota.  Wa,  gil£mese  gax  £wI£la§LExs  laeda 
tslEdaqe  ax£edxes  kak'EtslEnaqe  LE£wa  loElq!we  qa£s  gaxe  k-a- 
galilas  laxes  klwaelase.  Wa,  la  ax£edxes  ts!esLala  qa£s  xwet.'edes  35 
laxes  k-  lEntela  k'  IsnotExs  he£mae  ales  hanxxala  laxa  lEgwIle.  Wa, 
laxEnt!a  hayaqax  £nEmts!agELElag-ila   laxsns  q!aq!alak'!a£yaxsEns 
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38  more  than  an  hour  according  to  the  watch,  |  she  takes  them  from  the 
fire.  |  Then  they  are  boiled  to  pieces  and  they  are  cooked  thoroughly. 

40  Then  she  takes  her  ||  long-handled  ladle,  and  with  it  she  takes  out 
the  boiled  chitons  and  |  pours  them  into  the  dishes.  As  soon  as  they 
are  all  in  the  dishes,  |  she  puts  them  down  in  front  of  her  guests. 
She  takes  the  spoons  and  distributes  |  them;  and  when  she  has  given 
one  to  each,  |  they  begin  to  eat  the  boiled  chiton  and  the  liquid.  || 

45  They  try  to  eat  with  spoons  all  the  boiled  chiton.     After  |  they  have 

eaten  it  all,  they  drink  very  little  water.     Now,  that  is  all  about  this.  | 

Chitons  are  the  food  eaten  by  the  poor  people  who  can  not  |  get 

the  real  good  food.     It  is  not  often  eaten  by  chiefs  |  and  young  men 

50  and  young  women.  The  only  time  it  is  eaten  ||  by  chiefs  and  young 
men  and  young  women  is  when  they  are  |  caught  in  bad  weather  and 
by  strong  winds,  and  when  they  have  to  stay  out  for  a  long  time,  or 
when  their  canoes  |  capsize.  Then  they  get  chitons  and  large  chitons  | 
and  winkles,  and  also  small  mussels  and  large  mussels.  This  and  | 
various  kinds  of  shell-fish  are  the  food  of  those  who  are  caught,  and 

55  often  this  ||  saves  their  lives.     That  is  all  about  this.  | 
1       Raw  and  Roasted  Sea-Eggs. — As  '  soon  as  (the  spear)  is  finished,  (the 
man)  waits  |  until  it  gets  calm  at  low  tide;  and  when  it  is  calm,  at  low 
tide  in  the  |  morning,  he  launches  his  sea-egg  spearing-canoe,  |  and  he 


38  £nalaqe  £wa£wasLalasas  niaEmdElqulaxslae  hanxsEndEq  laxes  lEgwI- 
le.    Wa,  laEm  xas£ida.    Wa,  laEm  alak-  !ala  la  Llopa.    Wa,  la  ax£edxa 

40  giltlEXLala  tsexLa  qa£s  xalo£stEndexa  hanxxaakwe  ktenota  qa£s 
la  tsets  .'alas  laxa  loElqlwe.  Wa,  g-il£mese  £wi£laxs  lae  kax-dzamo- 
lilas  laxes  Le£lanEme.  Wa,  la  ax£edxa  kak  xtstenaqe  qa£s  tstewa- 
naeses  laq.  Wa,  gil£mese  £wl£la  la  axnogwatsa  k-ak  Etstenaqaxs 
lax-da£xwae  £y6s£idxa  hanxxaakwe   k-!Enot  LE£wis  £wapala.      Wa, 

45  la£me  £wa£wi£laa    £yosaxa    hanxxaakwe    kMEnota.     Wa,    gil£mese 

£wl£laxs  lae  nax£idxa  holalbidawe  ="wapa.     Wa,  lawesEa  gwal  laxeq. 

HeEm    hemawalasa    wI£woselageda     kxnote,     yixa    wayapolala 

laLElaxa  ala£me  hemawala.     Wa,  la  k-!es  qlunala  ha£masa  gig  iga- 

ma£ye  p£wa  ha£yal£a  LE£wa  ealostagase  ts  ledaqa.    Lex-aEm  hamx£i- 

50  daatsa  g-Tgigama£yaq  LE£wa  ha£yala£q  LE£wa  ealostagasaqexs  lala- 
w6l£idae  laxa  £yaxsame  £nalax  yanEmaaxs  g-ayagillsElae  loxs 
qEpae.  Wa,  he£mis  la  ax£edaatsexa  qlanase  p£wa  k-lEnote 
LE£wa  gilayowe,  L6£ma  laese  LE£wa  xole.  Wa,  heEm  hemawalasa 
lalawol£ede    p£wa    ts!ets!Ek!wemase.     Wa,    heEm   qlunala   qlula- 

55  masEq.     Wa,  laEm  gwal  laxeq. 

1      Raw   and   Roasted    Sea-Eggs. — Wa,1  gil£mese  gwalExs  lae    esEla 

qa     k- limakilisexa     x-ats laese.     Wa,   gil£mese    klimaqElaxa   x-a- 

tslaesaxa   gaalaxs  lae   wI£xustEndxes  mamaseq  Iwaats  !eLe  xwaxwa- 

guma.     Wa,  he£mesa  mamaseq !waxsEyase  se£wayo  ax£etsos  LE£wis 

'Continued  from  p.  154,  line  18. 
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also  takes  his  paddle  and  bailer  ||  and  spear.     He  paddles,  and  goes  5 
to  a  place  where  there  are  many  sea-eggs.  |  Then  he  takes  his  spear 
and  puts  it  into  the  |  sea;  and  he  spears  the  sea-eggs,  and  puts  them 
into  his  |  sea-egg  spearing-canoe.     When  he  has  many  of  them,  |  he 
goes  home.  || 

As  soon  as  he  arrives  on  the  beach  of  his  house,  he  calls  his  |  tribe  10 
to  come  and  break  the  sea-eggs  and  to  eat  them.  |  Immediately  all 
the  men  and  women  and  |  children  go  down  to  the  beach  where  the 
sea-egg  spearing-canoe  is,  |  and  all  the  men  go  into  the  sea  ||  and  15 
stand  by  the  side  of  the  canoe  containing  the  sea-eggs.  |  They  take 
out  the  sea-eggs,  and  they  go  and  give  two  each  |  to  their  wives,  and 
they  also  take  two  each  for  themselves;  and  |  all  the  others  do  the 
same.     As  soon  as  |  they  have  them,  they  sit  down  by  the  side  of  the 
water.     Each  takes  a  ||  stone,  and  with  it  breaks  one  side  of  the  sea-  20 
egg  at  the  side  where  the  |  mouth  is,  and  they  pull  out  the  edible 
insides    and  1  wash   them   in   sea-water;    and   after  washing   them, 
they  |  squeeze  out  the  sea-water  and  they  eat  them, — lExswld  as  the 
Seaward  people  call  the  eating  |  of  sea-eggs,  while  the  Kwag'ul  call 
the  eating  of  sea-eggs  ||  mEmsexug'Exa  mEseqwe;  and  they  all  do  the  25 
same  as  |  they  eat  the  sea-eggs;  namely,  the  good  sea-eggs,  which  are 
the  female  |  sea-eggs.     The  male  sea-eggs  are  bad.     That  is  what  the 


tsalayowe  lo£  mamaseq  Iwayas.     Wa,  la  sex£wlda  qa£s  la  lax  q  lEyaa-  5 
sasa  mEseqwe.     Wa,  la  dag'ilExsaxes   mamaseq  Iwayowe   qa£s    me- 
dEnses  laxa  dEmsxe.     Wa,  la  sEX£Idxa  mEseqwe  qa£s  k!wet!alEx- 
sEles  laxes  mamaseq  Iwaats  !e  xwaxwaguma.    Wa,  giPmese  q  lEyoLEXs 
lae  na£naku  laxes  gokwe. 

Wa,  gil£mese   lag'alis   lax   L!Ema£isases  g"okwaxs  lae  £laqulaxes  10 
gokulote    qa   g'axes   tsak'a  qa£s    mEmsexuguxa    mEseqwe.      Wa,, 
hex£ida£mesa  £naxwa   bebEgwanEm  LE£wis    tsledaqe  LE£wa  glngl- 
nanEm   la  hoquntsles   lax   hanstalldzasasa    mEseguxsala   xwaxwa- 
guma.    Wa,  la  £naxwa£maeda  bebEgwanEme  la  la£sta  laxa  dEmsx-e 
£wapa  qa£s  la   Lax£wag  ilisxa     mEseguxsala     xwaxwaguma.      Wa  15 
lax-da£xwe    dag"IlExsaxa    mEseqwe     qa£s     la    tsasa    maemaltsEme 
mEseq"   laxes   gEgEnEme.     Wa,    laxae    maltsEme    axanEmas   qaxs 
hae.     Wa,    la    £naxwaEm    he  gwex£ide    waokwas.     Wa,    gll£mese 
£wilxt5xs  lae  k!udzExtalisEla   laxa    dEmsx-e    qa£s    £naxwe    ax£edxa 
t!esEme  qa£s  tsox£widexa  epsana£yasa  mEseqwe  laxa  gwena£ye  lax  20 
sEmsas.     Wa,    laxda£xwe    gElx£ults lodsx    hamtslawas   qa£s   ts!ox 
£wideq  laxa  dEmsxe.     Wa,  gil£mese  gwal    ts!oxwaqexs    lae   q!we- 
s5dxa  dEmsx-e.     Wa,  la   lEX£widEq   £neka  l !aL lasiqwalaxa  ha£ma- 
paaxa  mEseqwe;  wa,  laLeda  Kwagule  £nekaxs  ha£mapaaxa  mEse- 
qwe mEmsexuguxa  mEseqwe.     Wa,  la  £naxwaEm  he  gwegilaxs   lae  25 
mEmsexugixa    mEseqwe   laxa    eyaxse    mEseqwa    yixa    tsledaqasa 
mEseqwe.     Wa,  la  £ya£yax-sa  bEgwanEme    yix    gwE£yasa  bak!Qme 
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28  Indians  call  |  "milky  sea-eggs."  The  milky  sea-eggs  are  not  eaten 
raw  by  the  Indians.  |  They  keep  them;  that  is  one  of  the  number  of 

30  those  who  are  ||  eating  sea-eggs.  The  woman  gathers  the  |  milky 
sea-eggs  that  have  been  thrown  away  by  the  eaters.  After  the 
people  have  eaten  the  |  good  sea-eggs,  she  takes  the  milky  sea-eggs 
and  washes  out  the  |  large  empty  sea-egg  shells.  Then  she  takes  the 
milky  sea-eggs  and  |  pulls  out  the  edible  insides.     She  washes  them 

35  in  salt  water;  ||  and  after  she  has  done  so,  she  squeezes  them  so  that 
the  water  comes  out,  |  and  she  puts  them  back  into  the  empty  sea- 
egg  shells.  She  continues  doing  this  |  with  the  others;  and  as  soon 
as  they  are  all  done,  there  may  be  five  |  empty  sea-egg  shells  filled 
with  milky  sea-eggs.     She  |  carries   them  up   the  beach  into   the 

40  house.  ||  Then  she  puts  them  down  by  the  side  of  the  fire.  Then  she 
roasts  them.  Some  |  Indians  call  this  tslesa.  They  are  almost  | 
under  the  side-logs  of  the  fire.  Sometimes  it  takes  almost  |  half  a 
day  to  cook  them.  They  are  not  taken  off  the  fire  |  until  they  are 
burnt  black.     Then  they  are  done.     The  one  who  is  roasting  them  || 

45  invites  her  numaym  to  come  and  eat  the  |  roasted  sea-eggs;  and  as 
soon  as  the  guests  come  and  sit  down,  |  the  one  who  invited  his  numaym 
takes  the  roasted  sea-eggs  and  I  puts  them  down  in  front  of  the  guests. 
There  are  two  men  to  each  |  sea-egg  shell  containing  roasted  sea-eggs. 


28  dzedaq  mEseqwa.  Wa,  heEm  k"!es  k- !ilxk- !ax-so£sa  bakhlma 
dzedaqe  mEseqwa.     Wa,  la  axelaq  yixa  £nEmokwe  lax  £waxaasasa 

30  niEmsexugixa  mEseqwe.  Wa,  la  q !ap !eenakula  tsteqElayasa 
mEmsexug'ixa  mEseqwe,  yixa  dzedaqe.  Wa,  la  gwal  mEmsexug-ixa 
eyaxse  mEsequxs  lae  ax£edxa  dzedaqe  mEseqwa  qa£s  ts loxug-indexa 
£walase  la£xumot  mEseqwa.  Wa,  la  ax£edxa  dzedaqe  mEsequ  qa£s 
gElxuqodex  hamtslawas.     Wa,  la  ts!ox£w!dEq  laxa  dEmsxe.     Wa, 

35  giPmese  gwatexs  lae  q!wes£edEq  qa  lawayes  £wapaga£yas.  Wa, 
lExts!ots  laxa  lopts'.a  la£xumot  mEseqwa.  Wa,  la  hanal  he  gwe- 
g'ilaxa  waokwe.  Wa,  gil£mese  £wl£laxs  lae  £nal£nEmp tena  sEk-!ex- 
Leda  la£xumote  mEsequ  qoqtitlaxa  dzedaqe  mEsequ.  Wa,  la 
kalaq  qa£s  la   kosdesElaq   qa£s   la   kaeLElas   laxes   gokwe.     Wa, 

40  k-anolisElas  laxes  lEgwile.  Wa,  laEm  L!opaq.  Wa,  la  £nekeda 
waokwe  baklumqexs  tslesaaq.  Wa,  lasm  halsElaEm  k-!es  nEga- 
ballts  kak'EdEnwa£yases  lEgwile.  Wa,  la  £nal£nEmp !Ena  h&lsE- 
laEm  k-!es  nEqalagila  k!es  L'.opa.  Wa,  al£mese  axsanoxs  lae 
k!umk1yax£Ida.     Wa,  laEm   L!opa    laxeq.     Wa,  giPmese  LlopExs 

45  lae  Le£laleda  ts!esaq  laxes  £nE£memote  qa  gaxes  ts!Ets!edzEg-ixa 
ts'.edzEkwe  mEseqwa.  Wa,  g'iPmese  g-ax  k!us£allla  Le£lanEmaxs 
laeda  Le£lalaxes  £nEmemote,  ax£edxa  tsedzEkwe  mEsequ  qa£s  la 
kagimlllElas  laxes  Le£lanEme.  Wa,  la  maemalElaxa  £nal£nEmexLa 
ts !edzEgwats !e   mEseqwa.      Wa,    laxda£xwe    xamaxts!analaxs  lae 
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They  eat  with  their  hands  as  ||  they  begin  to  eat  it.     The  people  of  50 
ancient  times  called  this  |  "eating  roasted  sea-eggs."     As  soon  as 
they  finish,  |  they  go  out  of  the  house.     That  is  all  about  this.  | 

Boiled  Sea-Eggs. — When  the  one  who  goes  to  get  sea-eggs  |  comes  1 
home,  he  immediately  takes  the  |  anchor-line  of  his  sea-egg-catching 
canoe  and  ties  it  to  a  |  stone  on  the  beach.     He  goes  up  and  takes  a 
large  ||  dish  out  of  the  house,  and  carries  it  down  to  where  the  sea-  5 
egg  |  catching-canoe  is.     He  puts   it  down  on  top  of  the  sea-eggs, 
and  |  he  takes  an  elongated  stone  to  break  the  shells  of  the  sea-eggs.  [ 
He  sits  in  the  bow  of  his  canoe,  and  his  wife  sits  in  the  stern.  |  His 
wife  often  carries  a  yew-wood  wedge  to  break  the  sea-eggs.  ||  Then  10 
they  begin  to  break  the  mouth-side  of  the  sea-eggs,  and  they  |  pull 
out  the  edible  insides  and  wash  them  on  one  side  of  the  |  canoe. 
After  washing  them,  they  throw  them  into  the  |  large  dish,  and  they 
do  this  with  the  whole  number;  |  and  when  it  has  been  done  with  all 
of  them,  they  carry  the  clean  sea-eggs  and  go  to  put  them  down  ||  in  15 
the  house.     (The  man)    takes   a  medium-sized  kettle  and  pours  | 
fresh  water  into  it;  and  when  it  is  half  full,  he  puts  it  over  the  |  fire; 
and  when  it  begins  to  boil,  he  takes  the  dish  with  clean  |  sea-eggs 
and  drains  off  the  liquid.     When  the  liquid  is  all  |  drained  off,  he 
pours  the  clean  sea-eggs  into  the  ||  boiling  water  in  the  kettle  on  the  20 


hamx£idEq.      Wa,    la    £nekeda  gale  bEgwanEma  ts!ets!edzEg  ixa  50 
tsledzEkwe    mEseqwa.      Wa,    gil£mese     gwalExs     lae     hex-£idaEm 
hoquwElsa.     Wa,  laEm  gwal  laxeq. 

Boiled    Ser.-Eggs     (Hanxxaak"     mEsequ). — Wa,  he£maaxs   gaxae  1 
na£nakweda  mamasEqlwaxa   mEseqwe,  wa,  la  hex£idaEm    ax£edEx 
m6gwana£yases  mamaseq  Iwaats  !e  xwaxwaguma  qa£s  mox£wal!ses  laxa 
mak-  libalise  laxa  L!Ema£ise.     Wa,  la  lasdesa  qa£s  la  &x£edEx  £walasa 
loqlwa  laxes  g-okwe,  qa£s  la  kints  lesElaq  lax  ha£nedzasases  mEsegux-  5 
salalise  xwaxwaguma.     Wa,  la  hanklyints  laxa  mEseqwe.     Wa,  la 
8x£edxa  saxusEme  tlesEma  qa£s  tsogwayaxa  mEseqwe.     Wa,lak!wa- 
glyodxes  xwaxwagume.     Wa,  la  gEnEmas  k!wag'iwa£ya.      Wa,  la 
q  lunala  dale  gEnEmasexa  L  !Emq  !e  LEmg-ayo  qa£s  tsokulaxa  mEseqwe. 
Wa,  laxda£xwe  tsox£widEX  sEmdzEnwa£yasa  mEseqwe.     Wa,  laxda-  10 
£xwe  gElx£ults!odEX  hamts!awas  qa£s  ts!ox£wideq  lax  apsaxdza£yases 
xwaxwagume.     Wa,  g"il£mese  gwal    ts!oxwaqexs  lae  lExts!ots  laxa 
£walase  loqlwa.     Wa,  la  £naxwaEm  he  gwex£IdEq  laxes  £waxaase,  wa, 
gil£mese  £wl£laxs  lae  koltodxa  Elg  igwatsle  mEseqwa  qa£s  lakaeLElas 
laxes  g-okwe.     Wa,  la  ax£edxa  hel£a  hanxLanowa  qa£s  guxts!odesa  15 
£wEwap!Eme    laq    qa     ek- !oldza£yes.      Wa,    la     hanxLEnts     laxes 
lEgwile.    Wa,  gil£mese  mEdElx£widExs  lae  ax£edxa  Elk!Exuts!alaxa 
mEseqwe    loqlwa  qa£s    xats!Ex-£Idex    £wapaga£yas.     Wa,  la  £wi£la- 
weda    £wapaga£yasexs     lae      guxstEntsa      ElgEkwe     mEsequ     laxa 
maEmdElqula  £wab>Ets!asa  hanxxala  laxa  lEgwilases  gokwe.     Wa,  20 
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21  fire  of  his  house.  |  They  keep  boiling  over  the  fire  a  long  time,  but  in 
the  evening  |  they  are  done.  Then  he  invites  his  numaym  to  come  and 
eat  |  boiled  sea-eggs.  As  soon  as  they  have  all  come  in,  the  man 
takes  |  a  long-handled  ladle  and  puts  it  down  by  the  side  of  the  || 

25  kettle.  He  also  takes  many  dishes  and  puts  them  down  by  the  side  | 
of  the  kettle  in  which  the  sea-eggs  are  boiling;  and  he  takes  a  |  large 
dish  and  puts  it  down  on  one  side  of  the  |  kettle.  They  take  hold  of 
it  on  each  side,  and  drain  off  the  liquid  from  the  |  sea-eggs  into  the 

30  large  dish;  and  when  the  liquid  of  the  sea-eggs  is  in  the  dish,  ||  they 
pour  it  out  outside  of  the  house.  (The  man)  takes  a  |  long-handled 
ladle  and  dips  it  into  the  boiled  sea-eggs,  and  |  dips  them  out  and 
puts  them  into  the  dish.  When  it  is  half  full,  he  stops.  |  He  takes  a 
cedar-stick  and  splits  it  in  pieces;  and  these  are  thin.  |  They  are  each 

35  one  span  in  length,  ||  and  they  are  all  of  the  same  length.  He  gives  | 
one  to  each  of  his  guests.  Then  he  lifts  the  dish  and  |  puts  one  down 
in  front  of  each  four  men.  |  When  the  dishes  have  been  placed  in 
front  of  the  guests,  |  they  take  their  sticks  and  with  them  begin  to 

40  put  ||  the  boiled  sea-eggs  into  their  mouths.  After  they  finish,  | 
they  go  out.  They  never  drink  water,  |  because  they  are  afraid  to 
drink  water  after  eating  |  the  sea-eggs;  for,  if  they  drink  soon  after 
eating  boiled   sea-eggs,    they  get   heart-burn.  |  Therefore   they  are 


21  la  gexLala  maEmdElqula  laxa  lEgwIle.  Wa,  het!a»  la  dzaqwaxs 
lae  Llopa.  Wa,  la  Le£lalaxes  £nE£memote  qa  gaxes  mEmsexuguxa 
hanxLaakwe  mEseqwe.  Wa,  g-il£mese  gax  £wI£laeLExs  lae  ax£ededa 
bEgwanEmaxa  giltlEXLala  tsexLa  qa£s  g-axe  hanolilas  laxa  hanx-- 

25  Lanowe.  Wa,  laxae  ax£edxa  qlexLa  loElqlwa  qa£s  la  k-anolilElas 
lax  mag-inwalilasa  mEseqwe£lats  !e  hanxLana.  Wa,  la  ax£edxa 
£walase  loq!wa  qa£s  kanollles  lax  apsanalllasa  mEseqwe£lats !e 
hanxxanowa.  Wa,  la  dadanodEq  qas  x-ats  loses  £wapalasa  mEse- 
qwe laxa  £walase   loqlwa.     Wa,  gil£mese  ewi£l5sa  £wapalasa  mEse- 

30  qwaxs  lae  giiqoyo  lax  L!asana£yasa  g-okwe.  Wa,  la  ax£edxa 
giltlEXLala  tsexLa  qa£s  tsex£Ides  laxa  hanxxaakwe  mEseqwa  qaffs 
la  tsetslalas  laxa  loElq!we.  Wa,  giPmese  naEngoyalaxs  lae  gwala. 
Wa,  la  ax£edxa  k!wa£xLawe  qa£s  xoxExusEndeq  qa  wiswuletowes. 
Wa,   la    £nal£nEmp!Enk-e    awasgEmasas    laxEns    q  !waq  !wax-ts  !ana- 

35  £yaxs  lae  L!ELlExusalaq  qa  £nEmes  awasgEmasas.  Wa,  la  yax£witsa 
£nal£nEmts !aqe  laxes  Le£lanEme.  Wa,  la  kagilllxa  loqlwe  qa£s  la 
kagimlilElas  laxa  mokwe  bebEgwanEm  laxa  £nal£nEmexLa  loqlwa. 
Wa,  gil£mese  la  £wi£la  la  kaxdzamalileda  loElqlwaxa  klwelaxs  laeda 
k!wele  hex£idaEm  ax£edxes  k!wedayowe  k!wa£XLawa  qa£s  k!wetq!E- 

40  sElesa  hanxxaakwe  mEsequ  laxes  sEmse.  Wa,  g  il£mese  £wi£laxs 
lae  hex-£idaEm  hoquwElsa.  Wa,  laEm  hewaxa  nax£IdEx  £wapa. 
qaxs  kilElae  nagektlaxa  £wape  qaxs  g-il£mae  nExwage  nagek'ileda 
mEmsexuguxa  hanxLaakwe  mEsequxs  lae  hex-£IdaEm  nEweq!tip!eda 
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afraid  to  drink  water  after  eating  this  kind  of  food.  ||  That  is  all  about  45 
this.  | 

Eaw   Sea-Eggs    (Raw  sea-eggs  soaked  in  cold  water). —  |  When  1 
good  sea-eggs  are  being  broken,  they  take  a  |  new  dish  and  put  it 
down  on  the  beach  close  to  the  salt  water.  |  They  pull  out  the  edible 
insides  of  the  sea-egg  and  ||  wash  them  in  salt  water.     Then  (the  man)  5 
throws  them  into  the  new  dish,  |  and  they  all  do  the  same  with  the 
others.     As  soon  as  they  are  all  |  washed,  they  are  carried  up  the 
beach;  and  they  carry  them  up  the  river,  and  |  pour  some  water  into 
the  (dish).     With  his  right  hand  (the  man)  stirs  them  so  as  to  wash 
them,  |  and  he  pours  off  the  dirty  water;  and  he  puts  the  dish  ||  into  10 
the  water,  and  puts  stones  on  each  end  to  keep  it  down.     Then  he 
leaves  |  it  there.     For  one  night  it  remains  in  the  river;  but  at  noon 
on  the  |  following  day  (the  man)  walks  up  the  river  and  takes  out 
the  dish  with  the  clean  |  sea-eggs,  and  drains  off  the  liquid;  and  he 
goes  back  carrying  it  down,  |  and  takes  it  into  his  house.     Then  he 
calls  his  ||  numaym  to  come  to  his  house;  and  when  they  have  all  come  15 
in,  he  takes  |  many  dishes,  and  puts  them  down  by  the  side  of  the 
dish  with  |  clean  sea-eggs;  and  he  takes  a  large  ladle  and  |  dips  up 
the  clean  sea-eggs  and  puts  them  into  the  dishes.  |  The  depth  of  the 
clean  sea-eggs  is  only  one  layer  in  the  dish.  ||  As  soon  as  there  are  some  20 


Wa,   he£mis  lagilas    k  ilEla    nagekileda    ha£mapax    gwex-sdEmas.  45 
Wa,  laEm  gwal  laxeq. 

Raw  Sea-Eggs  (K'.ttbr  mEsequ  tsleltalil  laxa  £wtida£sta  £wapa). —  1 
Wa,  he£maaxs  lae  ts!okwasE£wa  eyaxs  mEseqwa,  wa,  la  ax£etsE£wa 
alolaq    loqlwa    qa£s    le    hangalldzEm    lax    awaxslallsasa    dEmsxe. 
Wa,   la   g11x£wuits!oyiwa    hamts!awasa    mEseqwe.     Wa,  la   tslox- 
£widEq  laxa  dEmsx'e.     Wa,  la  lEXtslots  laxa  alolaqe  loq'.wa.     Wa,  5 
la    £naxwaEm    he'    gwex£Idxa    waokwe.      Wa,    giPmese    £wi£la  la 
ts!6kiixs    lae    kasdesElaq    qa£s    la    k'astalaq    laxa    £wa.     Wa,   la 
guqlEqasa  £wape  laq  qa£s  molexulgindeses  helk-!ots!ana£ye   a£yaso 
laq.     Wa,  la   guqodxa    neqwa    £wapa.     Wa,    la    hanEnsasa   loqlwe 
laxa    ewape    qafs    t  let  laxbEndeq    qa    wunsalayos.     Wa,    laEm    bas  10 
laxeq.     Wa,    la    xamastalis  laxa   wa.      Wa,  het!a    la    nsqalaxa   la 
lEnsEXs   lae  qas£Id  laq  qa£s    la  k'astEndxa  Elgixuts!alaxa  Elgikwe 
mEseqwa.    Wa,  la  xats!Ex£idEX  £wapaga£yas.    Wa,  gaxe  kaltlalaq 
qa£s  la  k'aeLElaq  laxes  g'okwe.     Wa,  hex'£ida£mese  Le£lalaxes  £nE£me- 
mota  qa  gaxes  laxes  gokwe.     Wa,  giPmese  £wPlaeLExs  lae  ax£edxa  15 
q!exLa  loElqlwa  qa£s  g-axe  kanolllElas   lax  maginwalilasa  Elg1xu- 
tslala    £walas   loqhva.     Wa,    la    ax£edxa    £walase    katslEnaqa   qa£s 
tsEyosElesa    Elgikwe    mEsequ    laxa    loElqlwa.     Wa,  la    £nEmx-IdE- 
ts!aEm  lax  awagwldasasa  Elgikwe    niEseq'1  laxa  otslawasa  loqlwa. 
Wa,  gil£mese  £wi£la  g-exLaleda    lonlqlwaxs,  wa,  la   ax£edxa  q!exLa20 


494  ETHNOLOGY   OF   THE   KWAKIUTL  Ikth.ann.ss 

21  in  all  the  dishes,  he  takes  many  |  spoons  and  distributes  them  among 
his  guests.  |  They  take  up  the  spoons,  and  the  host  |  takes  up  the 
dishes,  and  places  one  in  front  of  each  four  |  guests.     As  soon  as  they 

25  have  all  been  put  down,  they  eat  with  spoons  ||the  clean  sea-eggs; 
and  when  they  finish,  they  go  out.  |  That  is  all  about  this.  | 

I  have  forgotten  this.     It  is  just  the  same  as  boiled  sea-eggs  |  when 
they  are  put  into  cold  water  for  one  night  so  that  they  may  |  get 

30  stiff.  Some  Indians  call  it  "to  get  hard."  ||  They  are  also  afraid  to 
drink  water  after  eating  sea-eggs  |  that  have  been  in  the  river;  for 
they  really  get  heart-burn  when  they  eat  |  this  kind  of  food,  and  they 
drink  water  after  it.  Therefore  they  are  afraid  of  |  water.  That  is 
all  about  this.  | 
1  Flat  Sea-Eggs. — The  means  of  obtaining  |  flat  sea-eggs  is  also  the 
same  as  that  for  obtaining  large  sea-eggs;  but  they  do  not  |  often 
spear  flat  sea-eggs,  because  it  breaks  them.  Therefore  |  they  use  the 
5  scraping-net.1  ...  As  soon  as  it  gets  calm  at  low  tide,  ||  (the  man) 
immediately  goes  and  launches  his  small  sea-egg  scraping-  |  canoe. 
He  carries  into  the  canoe  the  sea-egg-scraping  paddle  |  and  the  bailer 
and  his  scraping-net.  Then  he  goes  aboard  his  |  canoe,  and  he 
paddles  to  where  he  knows  that  there  are  |  many  flat  sea-eggs.     The 

10  flat  sea-eggs  are  where  there  is  sandy  and  level  bottom  and  no  ||  eel- 


21  kakEtslEnaqa  qa£s  la  tslEwanaesas  laxes  Le£lanEme.  Wa,  laxda- 
£xwe  £wl£la  ax£ededa  klwetaxes  kakEtshsnaqe.  Wa,  lada  Le£la- 
nEme  ax£edxa  loElqlwe  qa£s  la  k'axdzamolilas  laxa  maemokwe 
laxa  klwele.     Wa,  gil£mese   £wilgal!lExs  lae  hex£idaEm  £yos£Ideda 

25  klwelaxa  Elgikwe  mEseqwa.  Wa,  gil£mese  gwalEXs  lae  hoquwElsa. 
Wa,  laEm  gwal  laxeq. 

HexoLEn  LlElewesoxs  £nEmax-is£mae  LE£wa  hanxxaakwe  mEseqwa, 
yixa  mEseqwaxs  lae  xama£stalae  laxa  £wuda£sta  £wapa,  yixs  lae 
L,!ax£Ida.     Wax'Ida  waokwe  bakluma,  wa,  la  £nexqexs  L!ax£edae. 

30  Wa,  laEmxae  kilEla  nax£edxa  £wapaxs  lae  gwal  mEmsexuguxa 
£wasgEmala  mEseqwa  qaxs  alak!alae  nEweq  lupElamasxa  ha£mapax 
gwexsdEmasexs  lae  nagekilaxa  £wape.  Wa,  he£mis  lagila  kilEmasa 
£wape.  Wa,  laEm  gwal  laxeq. 
1  Flat  Sea-Eggs  (XElosaxa  amdEma). — Wa,  heEmxat!  &Emt!a- 
yosexa  amdEmes  mamaseq  Iwayowaxa  mEseqwe.  Wa,  la  kMes 
q!unala  sEkas  laxa  amdEma  qaxs  q Iwelamasaaq.  Lagilas  he 
axElaseda  xElodzayowe.1  .  .  .  Wa,  gil£mese  k!tmax£idxax-ats!ae- 
5  saxs  lae  hex£idaEm  la  wI£xustEndxes  xElodzats!eLaxa  amdEma 
xwaxwaguma.  Wa,  laEm  daxsElaxes  xElotsa£yase  se£wayowa 
LE£wis  tsalayuwe.  Wa,  he£misLa  xElodzayas.  Wa,  la  laxs  laxa 
xElodzats!as  xwaxwaguma.  Wa,  la  sex£wida  qa£s  la  laxes  q!ale 
q!eq!adxa  amdEma.     Wa,  he£misa  ex-stE£wese  £nEmaesaxa   k- lease 

'  Continued  on  p.  163,  line  1,  to  p.  166,  line  75. 
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grass.     That  is  good  for  scraping  |  sea-eggs.     When  he  arrives  there,  11 
he  |  takes  up   his  scraping-net  and   puts  it  into  the  water.     He  | 
pushes  it  down  to  the  bottom  with  the  mouth  of  the  |  scraping-net 
towards  the  bow  of  his  canoe,  and  the  canoe  goes  stern  first,  as  ||  the  15 
man  turns  his  face  towards  the  stern  of  his  canoe;  |  and  he  pushes 
down  the  scraping-net  forcibly,  and  pulls  it  so  that  |  the  sea-eggs 
jump  into  the  scraping-net.     As  soon  as  it  is  full,  he  |  hauls  it  up  and 
empties  it  out  towards  the  bow  of  the  canoe.     He  continues  doing  | 
so,  and  only  stops  when  his  canoe  is  almost  full  ||  of  sea-eggs.     Then  20 
he  goes  home  to  his  house.  |  As  soon  as  he  arrives  at  the  beach  of  his 
house,  he  calls  his  tribe  |  to  come  and  cut  the  flat  sea-eggs.     Immedi- 
ately all  the  men,  |  their  wives,  and  the  children  go  to  the  beach 
where  |  the  canoe  with  sea-eggs  is,  and  they  take  along  ||  horse-clam  25 
shells.     If  there  are  no  horse-clam  shells,   then  they  |  take  small 
clam-shells.    If  there  are  none  of  these,  they  |  take  large  mussel-shells 
to  break  the  sea-eggs.     They  |  walk  out  to  where  the  canoe  with  the 
sea-eggs  is,  and  they  take  the  sea-eggs  in  the  folds  of  their  |  blankets 
and  carry  them  ashore.     They  put  them  down  on  the  beach  ||  near  the  30 
edge  of  the  water,  and  all  the  others  |  do  the  same.     Then  they  sit 
down  on  the  beach,  and  each  takes  |  one  sea-egg  and  cuts  all  round  it 

ts!ats!ayim  qhvaxales  lax  axasasa  amdEma.     Wa,  heEm  ex*  xeIo-  10 
sexa    amdEmeda    he    gwexse.     Wa,    gil£mese    lag'aa    laqexs    lae 
hex£idaEm    dagilExsaxes     XElodzayowe     qa£s     medEnse.     Wa,  la 
l lEnxalisasexs    lae    gwayaxstaleda    xElodzayuwe    laxa    agiwa£yasa 
XElodzats'.e  xwaxwagum  qa£s  le   liExudzEgEmala   ylxs   lae   gwegi- 
maleda  xElots  lenoxwe    laxa   6xLa£yases   XElodzatsle  xwaxwaguma.  15 
Wa,  la  LlEnkElases  XElodzayowe.     Wa,  la   gElqElaq  qa   dEXuts!a- 
lesa  SmdEma  laxa  XElodzayowe.     Wa,  giPmese  qotlaxs  lae  nexo- 
stodEq  qa£s  qEp!alExseq  laxes  nalelExse.     Wa,  laEm   hexsa   gwe- 
gila.     Wa,  al^mese  gwalExs    lae    Elaq  qot!es  XElodzatsle  xwaxwa- 
gtimxa  amdEma.     Wa,  la  hex^idaEm  na£naku  laxes  gokwe.     Wa,  20 
g-il£mese  lag'alis  lax  L!Ema£isases  g-6kwaxs  lae  Le£lalaxes  g'okulote 
qa  las  tsakaxa  amdEma.     Wa,  hex£idaemesa  £naxwa  bebEgwanEm 
LE£wis   gEgEnEme    LE£wis   g-Ing"inanEme    la  hoqiintsles  lax   haJne- 
dzasasa  amdExsala   xwaxwaguma.     Wa,  la    £naxwaEm  dadEg"ilisE- 
laxa  xalaesasa  mEt  !ana£ye ;    waxekleas  xalaetsa  mEt!ana£yaxs  lae  25 
ax£edxa  xoxiilk- limotasa    awawe    gaweqlanEma  waxe   k'.'easa   lae 
8,x£edxa  xalaesasa  xole  qa£s  tsag'ayoxa  amdEma.     Wa,  laxda£xwe 
taxtla  lax  hewalasasa  amdExsala  xwaxwaguma  qa£s  la  hanx£etses 
£nExsuna£ye  laq  qa£s    gaxe    hanqElaxa    amdEma   qa£s    hanx£aliseq 
laxa    magixstalisasa  dEmsxe  £wapa.     Wa,  la   £naxwa£ma  waokwe  30 
hegvvex£id  ogwaqe.     Wa,  laxda£xwe  kludzExtallsEXs  lae  dax£Idxa 
£nal£nEmsgEme  amdEma.     Wa,  la  tsaxse£stalasa  xalaesasa  mEtlana- 
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with  the  clam-shell.  |  They  cut  along  the  edge,  for  the  sea-eggs  are 

35  flat.  |  After  they  have  cut  around  it,  they  take  off  ||  one  half,  and 
throw  away  the  side  of  the  sea-egg  with  the  mouth,  |  for  the  edible 
part  is  on  its  back;  and  as  soon  as  the  one  half  comes  off,  |  they  throw 
it  away.  The  other  one  they  turn  upside  down  in  the  salt  water,  |  so 
that  the  entrails  come  out,  and  they  eat  the  edible  part;  |  and  they 

40  do  the  same  to  all  the  others.  When  ||  one  of  them  gets  a  milky  sea- 
egg,  he  gives  it  to  one  who  |  gathers  them.  After  they  have  eaten, 
they  go  up  the  beach  and  |  go  into  their  houses.  There  they  take 
water  and  |  rinse  their  mouths;  and  after  doing  so,  they  drink  a  little 

45  water.  |  That  is  all  about  this.     But  the  woman  does  the  same  ||  with 
the  milky  flat  sea-eggs  as  she  did  with  the  |  milky  large  sea-eggs  when 
she  roasted  them  by  the  side  of  the  fire.  |  That  is  all  about  this.  | 
Picking  Flat  Sea-Eggs  off  the  Rock  at  Low  Water.— When  |  there 

50  is  spring-tide  at  full  moon,  (the  man)  launches  his  ||  sea-egg-picking 
canoe,  takes  two  |  large  baskets  and  his  paddle,  and  he  |  paddles  to  a 
place  where  the  swell  made  by  the  southeast  wind  in  winter  does  not 
reach.  |  That  is  the  time  for  getting  flat  sea-eggs.     That  is  the  |  place 

55  to  gather  them.  When  he  reaches  there,  he  takes  his  basket  and  j|  gets 
out  of  his  sea-egg-picking  canoe;  and  when  he  finds  |  many  (sea-eggs), 

33  £yax  awe£stasa  amdEma.  Wa,  laEin  tsak-aso£seda  awunxa£yas  pExsE- 
mena£yasa  amdEma.     Wa,  glPmese  la£ste  tsak-a£yasexs  lae  axodxa 

35  apsodile  qa£s  ts!Ex£edeq,  ylx  axalaasas  sEmsasa  amdEma,  qaxs  hae 
kliitalaatsa  hamts!awa  &weg-a£yas.  Wa,  glPmese  lawayeda  apsodl- 
laxs  lae  ts!EX£IdEq.  Wa,  a£mese  qEpIaxayodEq  laxa  dEmsxe  £wapa. 
Wa,  he£mis  la  £wil£awats  yaxytgila.  Wa,  la  hamx£idEX  hamts la- 
was.     Wa,  a£mese  la  £naxwaEm  he  gwegile  waokwa.     Wa,  gll£mese 

40  laLa  £nEmokwaxa  dzedaqe  amdEmaxs  lae  tslas  laxa  £nEmokwe 
q!ap!e£nakiilaq.  Wa,  la  gwal  tsak'axs  lae  hox£wEsdesa  qa£s  la 
hogweLEle  laxes  gug^okwe.  Wa,  heEmis  la  ax£edaatsexa  £wape  qa£s 
tslEweLlExode.  Wa,  g-il£mese  gwalExs  lae  nax£idxa  holale  £wapa. 
Wa,  laEm  gwal  laxeq.     Wa,  laLa  a,Em  naqEmg  ilta£ye  gwegilasasa 

45  tslEdaqaxes  gweg"ilasaxa  dzedaqe  amdEma  laxes  gwegilasaxa 
dzedaqe  mEseqwaxs  lae  ts!esaq  lax  onalisases  lEgwile.  Wa,  laEm 
gwal  laxeq. 

Picking  Flat  Sea-Eggs  off  the  Rock  at  Low  Water. — Wa,  he£maaxs 
lae  £walasa  x-ats!a£yaxa   nExsEmalaeda   £mEkula,  la  wI£xustEndxes 

50  k!ak!Elaats!e  xwaxwagumaxa  amdEma.  Wa  la  daxsElaxa  mal- 
tsEme  awa  laElxa£ya  le£wis  k"  !ak- !Elaxsa£yase  se£wayowa.  Wa, 
la  sex£wida  qa£s  la  laxa  klese  lagaaatsa  qtilasa  ruElase  qaxs 
tslawunxae  k!ag  ilax-dEmaxa  amdEma.  Wa,  la  heEm  q!ap!E- 
yats!e.     Wa,  gil£mese   lag-aa   laqexs   lae  ax£edxes  lExa£ye  qa£s   la 

55  lalta    laxes    k'!ak!Elaats!e     xwaxwaguma.     Wa,     g-il£mese     qlaxa 
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he  picks  out  the  large  ones  and  |  puts  them  into  his  basket;  and  when  57 
the  basket  is  full,  |  he  takes  it  up  anil  goes  and  pours  (the  contents) 
into  his  canoe.  |  He  continues  doing  this,  and  he  only  stops  when  he 
has  enough.  ||  Then  he  goes  aboard  his  little  canoe  and  goes  home.  60" 
When  |  he  arrives  at  the  beacb  of  his  house,  he  puts  the  anchor  |  of 
his  sea-egg  canoe  into  the  water.     After  doing  so,  he  goes  up  the 
beach  |  and  goes  into  his»house;  and  his  wife  takes  her  back-  |  mat 
and  goes  down  to  the  beach,  and  she  carries  the  basket  with  ||  sea-  65 
eggs  up  the  beach  into  her  |  house  and  puts  it  down  by  the  side  of  the 
fire.  |  After  doing  so,  she  sends  out  some  of  her  children  to  call  |  all 
the  men  to  go  and  carry  up  the  sea-eggs.  |  Then  they  all  take  baskets 
and  go  down  to  the  ||  beach,  and  they  go  alongside  the  sea-egg  canoe  70 
and  I  put  the  sea-eggs  into  their  baskets;  and  as  soon  as  they  have 
enough  in  their  |  baskets,  they  go  up  the  beach  and  go  into  their 
houses,  carrying  |  the  sea-eggs  in  the  baskets  on  their  backs.     Then 
they  take  their  dishes  |  and  pour  fresh  water  into  them,  and  take 
their  knives  ||  to  cut  the  sea-eggs.     They  take  the  sea-eggs  out  of  the  |  75 
basket,  which  they  place  by  the  side  of  the  dish;  and  they  chop  them 
with  the  knife.  |  As  soon  as  they  have  cut  a  sea-egg  all  around,  they 
throw  one  half  |  towards  the  fire,  and  put  the  other  half  with  the 

qlEyaasasexs    lae     mamEnoqEwaxa     awawe     amdEina     qa£s   mEn-  56 
ts!ales     laxes      k-!ak-!Elaats!e      lExa£ya.        Wa,      g'iPmese      qot!a 
lExEliisexs  lae  k'!oqulodEq  qa£s  la  gtix£alExsas  laxes  xwaxwagu me. 
Wa,  la  hanal  he  gwegile.     Wa,  almese   gwalExs  lae  heloLa.     Wa, 
la    laxs    laxes    xwaxwagume    qa£s    la    na£nakwa.      Wa,    g  iPmese  60 
lagalis  lax    L!Ema£isases   gokwe,   wa,  a£mese    qtelstEntsa   qlEltsE- 
mases  amdExsala  xwaxwaguma.     Wa,  g-iPmese  gwalExs  lae  lasdesa 
qa£s   la  laeL    laxes   g-6kwe.     Wa,  la  gEnEmas  ax£edxes  LEbeg-a£ye 
le£wa£ya    qa£s    la     lEnts!es    laxa  L!Eina£ise.      Wa,    la    6xLEx-£idxa 
amtts!ala  lExafya    qa£s    la    oxLosdesElaq    qa£s   la  oxxaeLElaq  laxes  65 
g-okwe.     Wa,    la    oxLEgalllas    lax    mag'inwallsases    lEgwIle.     Wa, 
g'il£mese  gwalExs  lae  £yalaqasa  g"ayole  laxes  sasEme  qa  lasaxk-!a- 
laxa  £naxwa  bebEgwanEm  qa    las    nanagwala  laxa  amdEina.     Wii, 
hex£ida£mese    £naxwa    &x£edxa    laElxa£ye  qa£s  la   h6qunts!es   laxa 
L!Eina£ise,  qa£s   la    heg"agEndalaxa    amdExsala   xwaxwaguma   qa£s  70 
kMatslalesa  amdEina  laxes  laElxa£ye.     Wa,  g'il£mese  hayal£ats  !awe 
laElxa£yasexs  lae  hox£usdesa  qa£s  la    hogwll  laxes  g'ig'okwe  eoxLa- 
laxes    amdatsle    laElxa£ya.     Wa,    hex£ida£mese     ax£edxa    loElqlwe 
qa£s  guxts!odesa    £WE£wap!Eme    laq.     Wa,   la    ax£edxa   klawayowe 
qa£s     tsag-ayaxa     amdEina.       Wii,    la    dolts  !odxa    amdEina     laxa  75 
lExa£ye  qa£s  £mEkwagEndes  laxa  loq  !wiixs  lae  tsax,£Itsa  k-  lawayowe 
laq.     Wa,  glPmese  laesta  tsak-a£yasexs  lae  ts lEgEnolisasa  apsodilas 
laxes    lEgwIle.     Wa,    la    kipstEiits    axts  !Eewasasa    hamts!awe    lax 
75052—21—35  eth— pt  1 32 
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edible  part  bottom  up  into  |  the  water  in  the  dish  and  wash  it,  so  that 
80  the  entrails  come  out.  ||  As  soon  as  they  arc  all  out,  then  they  eat  the 
edible  part,  |  and    all    the  people    do    the   same.     After  they  have 
finished,  |  they  rinse  their  mouths;  and  when  they  have  done  so,  their  | 
wives  gather  up  the  empty  shells  and  put  them  into  a  basket.     As  soon 
as  I  they  are  all  in,  thewoman  takes  a  large  firebrand  and  puts  it  on 
85  top  of  the  ||  empty  shells.     Then  she  picks  up  (the  basket)  and  empties 
it  outside  of  the  |  house.1  ...  As  soon  as  it  is  day,  (the  people)  eat 
the  flat  and  the  |  large  sea-eggs.  .    .    .  This  is  all  about  the  flat  sea- 
eggs.  | 
1       Blue  Sea-Eggs. — I  have  forgotten  the  blue  sea-eggs.     They  are  | 
the  same  as  flat  sea-eggs,  for  they  are  eaten  in  the  same  way  |  as  the 
flat  sea-eggs  when  they  are  broken.     Only  that  is  different,  |  when 
they  go  to  get  them,  that  the  only  time  to  get  them  is  when  it  is 
5  really  low  ||  water  at  spring-tide,  when  the  moon  is  new  or  when  it  is 
full.  |  When  the  tide  is  nearly  at  its  lowest,  the  woman  takes  her  | 
basket  for  carrying  them,  and  she  carries  it  on  her  back,  going  down 
the  rocky  beach  to  the  |  point  of  land;  for  that  is  the  only  place  where 
there  are  many  blue  sea-eggs,  where  the  largest  waves  are,  |  what 
some  people  call  breakers,  for  that  is  where  the  blue  sea-eggs  stay, 
10  where  there  are  ||  many  cracks  in  the  flat  rocks,  and  that  is  where  | 
the  women  go  to  look  for  blue  sea-eggs,  carrying  their  clam-digging 


£wabEts!awasa   loq!we    qa£s    ts!ox£wideq   qa  lawayesa   yax'yigllas. 

80  Wa,  g  il£mese  £wl£laxs  lae  kamx-£Idxa  hamtslawas.  Wa,  la  £na- 
xwaEm  he  gweg'deda  gokulotas.  Wa,  g-il£mese  gwalExslae  £naxwa 
ts  !ew§l  lExoda.  Wa,  glPmese  gwatexs  lae  q  !ap  legillle  gEnEma- 
sexa  tsax'mote  qa£s  k'lats  lodes  laxa  lExa£ye.  Wa,  g-il£mese 
£wllts!axs    lae    ax£edxa  gulta  £walast6kwas    qa£s  anklyindes    laxa 

85  tsax'mote.  Wa,  la  kloqulilaq  qa£s  la  k-!adEs  lax  L  !asana£yases 
gokwe.1  .  .  .  Wa,  giPmese  £nala  tsax-dEmaxa  amdEma  LE£wa 
mEseqwe.  Wa,  lawesLa  gwal  laxa  amdEma. 
1  Blue  Sea-Eggs  (LEwa). — HedEii  LlElewesE£wa  lEwa,  yixa  hemaxat! 
gwexsa  amdEma,  yixs  hemaaxat!  gwegilasoxs  lae  tsakasEwe  gwe- 
gilasaxa  amdEmaxs  lae  tsak-asE£wa.  Wa,  lex-a£mes  ogiiqalayosexs 
lae  8,xsE£wa  yixs  lexa£mae  klagilaxdEmqexs  alaklalae  £walasa 
5  x'ats!a£yaxa  xasawayaeda  £mEkula  loxs  la  nExsEinala.  Wa,  g'il- 
£mese  Elaq  walEmwaxsdElesa  x-ats!a£yaxs  laeda  tslEdaqe  ax£edxes 
k!agilaats!eLe  iExa£ya  qa£s  la  oxLalaqexs  lae  lEnts£Eyala  laxa 
awllba£ye  qaxs  lex-a£mae  qlayatsa  lEweda  eEwiladaxa  qiila  yix 
gwE£yasa     waokwe     t!oxwa  qaxs     he£mae    dzEnaatsa    lEwe    loxs 

10  q!enEmaeda  xuxxiikla  laxa  paspElxEla.  Wa,  he£mis  la  aPyatsa 
tslEdaqaxa    lEwa    laxes    dalaena£yaxa    k-!ilakwe.      Wa,    g11£mese 

'  If  this  is  not  done,  the  ghost  will  come  and  eat  the  sea  eggs.    See  p.  614,  line  17. 
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sticks.  When  |  she  finds  them,  she  immediately  pushes  them  off  with  12 
her  digging-stick,  and  she  |  throws  them  into  her  carrying-basket. 
As  soon  as  it  is  full,  |  she  carries  the  basket  of  sea-eggs  on  her  back. 
She  carries  it  up  the  rocky  beach,  and  ||  carries  it  into  her  house,  and  15 
puts  it  down  in  the  corner  of  her  house.  |  They  are  not  eaten  at  once, 
for  they  do  not  eat  them  until  |  alter  they  have  been  four  days  in  the 
house.  .  .  .  When  |  they  eat  blue  sea-eggs,  they  do  the  same  as  they 
do  when  they  eat  the  |  flat  sea-eggs.     That  is  all  about  this.  || 

Barnacles    (Getting  barnacles). — When   the   woman   is    getting  |  1 
ready  to  go  and  get  barnacles,  she  takes  |  many  old  mats  and  also 
many  baskets  and  one  large  bucket,  |  and  she  goes  and  puts  them 
aboard  her  barnacle-catching  ||  canoe.     As  soon  as  the  tide  begins  5 
to  fall,  she  |  carries  her  paddle  in  one  hand,  and  she  goes  down  to 
where  the  |  barnacle-catching  canoe  is.     She  launches  it  and  |  goes 
aboard.     Then  she  paddles  and  goes  to  a  place  where  she  knows  there 
are  many  |  barnacles  on  stones.     As  soon  as  she  arrives  there,  she  || 
goes  ashore.     Then  she  puts  the  old  barnacle-catching  canoe  stern  10 
first  ashore;  |  for  they  never  use  a  new  canoe  to   go   getting  bar- 
nacles, because  |  often  the  canoe  is  cracked  when  they  use  it.   | 
Therefore  they  use  old  canoes  for  getting  barnacles.     As  soon  as  | 


q!aqexs  lae  hex-£idaEin  LlEnqElotses  k!ilakwe  laq  qa£s  tstex-  12 
ts!odes  laxes  k'!agilaats!e  lExa£ya.  Wa,  gibniese  qot!axs  lae 
6xLEx£Idxes  lEwaatsle  lExa£ya  qa£s  gaxe  oxLosdEyalaq  qa£s  lii 
oxLaeEElaq  laxes  gokwe  qa£s  oxLEgallles  laxa  onegwllases  g-6kwe.  15 
Wa,  laxae  k*!ets!enoxu  hex£id  tsax-£IdEq  yixs  almae  tsax-£Idqexs 
lae  mop  !Enxwac"se  enalas  axel  laxa  g'okwe.  .  .  .  Wa,  laxa 
naqEmg'iltawr-'lalaEinx  gweg-ilasasexs  lae  tsak-aso  lax  tsak'alae- 
na£yaxa  amdEma  lo-  tsak-!ena-yaxa  lEwa.     Wa,  laEm  gwal  laxeq. 

Barnacles    (Klwetiixa    k!wet!a£ye). — Wa,   he£maaxs   lae  xwanalE-  1 
leda  tslEdaqe  qa£s  la  klwetaxa  k!wet!a£ye,  wa,  he£mis  ax£etsoseda 
q!enEme    k-!ak'!obana,    wa,    he£misa     q!exLa    laElxa£ya.     Wa,    he- 
£misa  £nEmsgEme  £walas  nagatsla  qa£s  la  ax£alExsas  laxes  klweda- 
ts!eLe   xwaxwaguma.     Wa,  g11£mese  x'ats!Eg  atowa  £yixwulaxs  lae  5 
daklotElaxes  klwetsayase  se£wayowaxs  lae  lEnts!es    lax  hanaxsta- 
lidzasases  k!wedats!§Le   xwaxwagtima.      Wa,  la  wi£xustEndEq    qa£s 
laxse  laq.     Wa,  la£me  sex£wida  qa£s  la    lax  q!alas  q!eq!adEx  t!es- 
t!ala.      Wa,    glPmese     lag-aa     laqexs    lae    hang-allsa.     Wa,  laEm 
aLaxLax£Ida  qa£s  k!ax£alises  6xLa£yases  k!wedats!eye  ts!a.ts!aglma  10 
qaxs  k'lesae  k!wedats!exa  k!wet!a£ya  ek'e  xwaxwaguma  qaxs  q  !u- 
nalae  hox£wideda  eke  xwaxwagumxs    lae    ya£yats!a.     Wa,    he£mis 
lag-ilas  he   k!wedats!exa    k!wet!a£ya   ts!ats!ag"lma.     Wit,    gil£mese 
k'!ax-£alise    5xLa£yasexs     lae    hex-£idgEm  laltawa    qaes    mionxsEla- 
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15  she  puts  the  stern  ashore,  she  goes  ashore  and  picks  up  ||  some  drift- 
wood and  puts  it  aboard  her  old  canoe;  and  |  when  she  has  enough, 
she  pushes  the  canoe  off  the  beach  and  goes  aboard.  |  She  goes  sea- 
ward, and  looks  downward  into  the  water;  and  |  when  she  sees  many 
barnacles  on  stones,  she  takes  her  anchor  |  and  puts  it  overboard 

20  where  she  thinks  it  will  run  dry  at  half  ||  tide.  She  cuts  shavings  of 
dry  cedar-wood ;  and  |  when  her  old  barnacle-catching  canoe  is  left 
dry  on  the  beach,  she  takes  a  large  |  bucket  and  fills  it  with  salt 
water.  When  it  is  full,  |  she  just  lifts  it;  and  when  it  stands  upright, 
she  lets  it  go.  |  When  her  canoe  is  left  dry  on  the  beach,  she  unloads 

25  the  small  pieces  of  driftwood,  and  ||  lays  down  the  cross-ends  for  a 
fire  on  the  beach,  and  she  takes  two  other  pieces  and  lays  them  |  down 
as  side-pieces.  Between  them  she  puts  |  the  shavings  for  kindling. 
Then  she  places  cross-pieces  |  of  medium  size  on  top  of  the  side- 
pieces.  |  Then  she  picks  up  stones  close  alongside,  and  puts  them  on 

30  top ;  ||  and  when  she  thinks  she  has  enough,  she  lights  the  fire  under- 
neath; and  when  |  the  fire  is  burnt  up,  she  takes  her  basket  and  picks 
up  the  barnacle-stones  and  puts  them  |  into  the  basket;  but  she  only 
puts  into  the  basket  those  that  have  many  |  barnacles  on  them. 
When  she  thinks  that  the  basket  is  heavy,  she  carries  it  |  and  pours  out 

35  (the  contents)  close  to  the  fire  for  heating  stones;  ||  and  she  continues 
picking  up  the  barnacle-stones.  She  only  stops  when  she  has  | 
gathered  many;  and  as  soon  as  she  finishes,  she  takes  two  pieces  of 

15  x£Idexa  q!aq!exEme  laxes  k!wedats!eye  ts!ats!ag-ima.  Wa,  gil- 
£mese  heloLExs  lae  wlqullsases  k!wedats!eye  ts!ats!agima  qa£s  lax- 
seq.  Wa,  la  Liasta  qa£s  hanxEnsElexa  dEmsxe  £wapa.  Wa, 
gil£mese  dox£waLElaxa  qlaedzasa  t!est!ala  lae  ax£edxes  q  lEltsEme 
qa£s  qlElstEndes  laxes  k'odLe    q!ax£widElxa  laLa  naEnxsEgilallslxa 

20  xats!axEla.  Wa,  la  k!ak-!Exumot!laxa  lEmxwa  k!wa£xLawa.  Wa, 
giPmese  Elaq  lEmxwallse  k!wedats!es  ts!ats!ag-imxs  lae  &x£edxa  £wa- 
las  nagats!a  qa£s  tsc£stEndes  laxa  dEmsxe.  Wa,  giPmese  qotlaxs 
lae  aEm  dalaq.  Wa,  g-il£mese  hangallsExs  lae  dawaq.  Wa,  gil- 
£mese  lEmxwalise  ya£yats  !asexs  lae  moltodxa  q  !aq  !exEme.     Wa,  la  ge- 

25  g'allsasa  gibaLasa  lEgwisLe.  Wa,  la  ax£edxa  malts  !aqe  qa£s  kak-E- 
dEnodes.  Wa,  laEm  kakEdEnwa£ya.  Wa,  lii  momagotsa  amEma- 
£yastowe  lax  ek'lallsasa  g-alastoyiwe  k'!ak"!Ex"mota.  Wa,  lii  g-eki- 
yintsa  ha£yalastowe  q!exal  lax  okf]ya£yasa  k-ak'E(lEnwa£yas.  Wa,  la 
mEnx£Idxa  tlesEme  lax  maginwa£yas  qa£s  XEquyindales  laq.     Wa, 

30  g  il£mese  k'otaq  laEm  hel£axs  lae  menabo:lEq.  Wa,  gIPmese  x^Iqo- 
staxs  lae  ax£edxes  kxa£ye  qa£s  mEng-illsexa  t!est!ala  qa£s  mEnts!ales 
laxes  lExa£ye,  yixs  lexamae  ax£etsoseda  q  lesgEmalaeda  t!esEmaxa 
k!wet!a£ye.  Wa,  gil£mese  gwanala  loxuses  lExa£yaxs  lae  k'loqullsaq 
qa£s   la   gugEnolisas    laxa    maginwallsases   t!eqwapa£ye.      Wa,    la 

35  hanal  he  gwegila  mEnaxa  t!est!ala.  Wa,  al£mes  gwalExs  lae  q!e- 
nEme  q!ap!a£yas.     Wa,    gil£mese    gwalRxs    lae    ax£edxa   malts  !aqe 
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driftwood,  |  each  one  fathom  in  length  and  generally  |  one  short 
span  |  thick,  and  puts  them  down  close  to  the  ||  fire  for  heating  40 
stones;  and  she  takes  two  other  pieces  of  the  same  thickness,  |  but 
only  half  a  fathom  long.  When  she  |  has  finished  this,  the  fire  for 
heating  stones  is  burnt  out.  |  Then  she  takes  a  long  thin  piece  of 
driftwood,  and  uses  it  to  take  out  the  firebrands  |  from  the  red-hot 
stones;  and  as  soon  as  all  the  firebrands  have  been  taken  out,  ||  she  45 
takes  one  of  the  one-fathom  pieces  of  round  driftwood  and  |  places 
it  by  the  side  of  the  red-hot  stones;  and  she  does  the  same  with  the  | 
piece  half  a  fathom  in  length.  She  places  it  across  the  end,  and  also  | 
with  the  other  one  of  the  same  length  at  the  other  end;  and  she 
takes  |  the  one-fathom  piece  and  puts  it  down  ||-  on  the  ends  of  the  50 
two  short  ones;  and  after  she  has  done  so,  |  she  takes  a  long  thin 
piece  of  driftwood  and  levels  down  the  top  of  the  red-hot  |  stones,  so 
that  they  are  level,  and  so  that  they  fill  the  corners  of  the  |  drift- 
wood enclosure  all  around  the  place  for  steaming  the  barnacle-stones. 
As  soon  |  as  she  finishes,  she  puts  the  barnacle-stones  on 


55 


the  red-hot  ||  stones;  and  she  heaps  up  the  barnacle- 
stones  on  top,  so  that  they  are  quite  |  thick.  Then 
she  takes  the  old  mats  and  spreads  them  alongside 
of  the  place;  |  and   when   they  are   all  ready,  she  takes  the  large 


enid-nEmp!Enk-    laxEns    baLaqe    awasgEmasas.       Wa,     la,    qlimala  37 
mal-nEmplEiik-  laxEns    ts!Exuts!ana£yaxsEns   q!waq!wax*ts!ana£yex 
yix  awagwidasasa  qlexale  qa£s  k-at!alises  lax    mag'inwalisases  t!e- 
qwapa£ye.     Wa,  laxae  et  !ed  ax£edxa  malts !aqaxat!  hesm  awagwita  40 
gale  axaiiEms.     Wa,  laLa.aEm  nEqtebode  awasgEmas  s.     Wa,  g-il- 
£mese  gwalExs  lae   q!ulx£Ide    lExklwedzEmas   t !eqwapaeyas.     Wa, 
la    ax£edxa    wile    gilt!a    qlexala    qa?s    k!wak!wet!EqEwexa    giilta 
laxa  x-ix-ixsEinala   t!esEma.     Wa,  giPmese  £wi£loqawa  giiltaxs  lae 
ax£edxa   £nEints!aqe    laxa    £nal£nEmp!Enk-e    leElx-in    qlexala    qa£s  45 
kadEnolise  laxa  xix'ixsEmala  t!esEma.     Wa,  la  etletsa  £iiEmts!aqe 
laxa   nEqlEbodas  awasgEmase  qa£s  gebEndes    laq.     Wa,  la  etletsa 
he£maxat!  £wasgEm  laxa  «apsba£yasa  giltagawa£ye.    Wa,  laxae  ax£ed- 
xa  £nEmts!aqe    £nEmp!Enks   £wasgEmse    laxEns  baLax  qa£s  katle- 
des  lax  epsba£yasa   ts!Elts!Ekwagawa£ye.      Wa,    g-ll£mese    gwalExs  50 
lae  ax£edxa  gilt!a  wilto  qlexala  qa£s  golx£Ides  laxa  x'lx •ixsEin.lla 
tlesEma  qa  £iiEmak-iyas.     Wa,  he£mis  qa  lElg-aes  laxa  ewaneqwasa 
eEmxEnwa£ye  q!exal  lax  awi£stfisa  £nEg-asLaxa  tlestlala.     Wa,  g'tl- 
£mese  gwalExs  lae  t  laqEyundalasa  t!est!iila  laxa  x-ix  ixsi:niaLi    t!e- 
sEma  (fig.).     Wa,  g11£mese  la  bolEyaleda  tlestlala  laq  qaes  laen-,£ye  55 
waklwa;  wa,  la  ax£edxa   k-!ak-!obane    qa£s   LEbEnolises  laq.     Wa, 
g-il£mese  la  £naxwa  gwtllalaxs  lae  ax£edxa  ewalase    nagatsle  qotla- 
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58  bucket  filled  |  with  salt  water  and  pours  it  over  it,  and  she  | 
quickly  takes  up  the  old  mats  and  spreads  them  over  what  is  being 

50  steamed.  ||  When  it  is  covered  over  on  top  and  on  the  sides,  |  she 
takes  a  rest.  It  may  be  half  an  hour  according  to  the  watch  |  when 
they  are  done.  Then  she  takes  off  the  mat  covering;  and  |  when  it 
is  all  off,  she  waits  for  them  to  get  dry  and  also  to  |  cool  off.     Then  she 

65  takes  her  large  baskets  and  washes  them  ||  in  salt  water,  until  the 
sand  comes  off.  When  it  is  |  all  off,  she  carries  them  up  and  puts 
them  down  by  the  side  of  the  place  where  the  |  barnacle-stones  have 
been  steamed.  She  sits  between  the  two  large  baskets.  |  She  takes 
the  barnacle-stones  and  she  pulls  off  the  barnacles,  and  she  |  throws 

70  away  the  stones  when  the  barnacles  are  all  off;  and  she  ||  puts  the 
barnacles  into  the  baskets  carefully,  so  as  not  to  break  them  |  when 
she  puts  them  in.  She  continues  doing  this  with  the  whole  number;  | 
but,  even  if  she  takes  the  barnacles  quickly  off  the  stone,  |  generally 
the  tide  rises  to  the  place  where  she  is  steaming  the  barnacle-stones, 
for  steaming  in  this  way  is  slow.  |  When  they  are  all  off,  she  carries 

75  the  basket  of  barnacles  ||  and  puts  them  on  board  the  old  barnacle- 
canoe.  |  As  soon  as  they  are  all  in,  she  puts  aboard  her  old  mats  and 
the  large  |  bucket;  and  when  they  are  all  aboard,  she  goes  home  to 
her  house.  |  When  she  arrives  at  the  beach  of  her  house,  she  |  gets 
out  of  the  old  canoe,  which  she  lands  stern  first.     Then  she  takes  the 

58  lalesxa  dEmsx-e  £wapa  qa£s  la  tsadzELEyints  laq.  Wa,  la  ha£na- 
kwila    ax£edxa  k-!ak-!obana    qa£s  LEpEyindales    laxes   £nEk-asE£we. 

60  Wa,  g  il£mese  £wl£la  nadzEkwe  6sgEma£ya  LE£wes  ewana£yaxs  lae 
xos£Ida.  Wa,  hayaqxEntlex  nExseg'iLEla  laxEns  q !aq !alak' !aya- 
xEns  £nalaxs  lae  iJopa.  Wa,  la£me  nasodxa  nayimas.  Wa,  gil- 
£mese  £wi£laxs  lae  esEla  qa  <lEmlEmxustox£wides.  Wa,  he£mis  qa 
lcox£widesexs    lae    ax£edxes    awawe    la,Elxa£ya    qa£s  la  ts!ox£w!dEq 

65  laxa  dEmsx-e  £wapa  qa  lawayesa  eg-itsEina£yas.  Wa,  g11£mese 
£wl£laxs  lae  dalaq  qa£s  la  mEXEnolisas  lax  apsana£yases  £nEk"asE£we 
t!est!ala.  Wa,  la  k!wak!wagawexa  maltsEme  awa  laElxa£ya. 
Wa,  la  dax-£idxa  t!est!ala  qa  gElqalexa  k!wet!a£ye  laxa  tlesEme 
qa£s    ts!EqElexa    tlesEmaxs  lae   £wl£lawa    k!wet!a£ye  laq.     Wa,    la 

70  aek'ilaxs  lae  axtslotsa  k!wet!a£ye  laxa  lExa£ye  qa  k-!eses  tEtEpsa- 
laxs  lae  g'etsla.  Wa,  lii  hex-sa.Em  gweg'ilaq  laxes  £waxaase.  Wa, 
laLa  mamaxulqlaxs  lae  axalaxa  k!wet!a£ye  laxa  tlesEme  qaxs 
q  Iimalae  £yaxanEma  £nEk'iixa  t  !est  !alaxs  awabalaeda  £nEk-ax  gwex's- 
dEmas.     Wa,  glPmese  £wi£laxs  lae  k-!6qullsxa   k!wedats!e    lExa£ya 

75  qa£s  la  k'loguxsElas  laxes  nanak-!aats!axa  k!wet!a£ye  ts!ats!ag'ima. 
Wa,  glPmese  £wilxsaxs  lae  moxsaxes  k-!ak!obana  LE£wa  £walase 
nagats!a.  Wa,  g11£mese  £wi1xsexs  gaxae  na£nakwa  laxes  g-okwe, 
wa,  g11£mese  lag-aa  lax  L!Ema£isases  g'okwaxs  lae  hex-£idaEm 
loltalaxes  ts!ats!ag"ime  laxes  aLaxLalaena£ye.      Wa,  la£mese   dabex 
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end  ||  of  the  anchor-line  of  the  old  canoe,  goes  up  the  beach,  and  ties  |  80 
the  end  to  a  stone  on  the  beach.     She  goes  into  her  house,  |  and  imme- 
diately she  eats;  and  her  husband  clears  up  the  house  |  and  spreads 
mats  around  the  floor.     When  he  has  done  so,  he  invites  his  |  tribe 
to  come  and  eat  the  barnacles.     When  they  come  in,  ||  the  host  takes  85 
long  narrow  mats  to  eat  from,  |  and  he  spreads  them  down  in  front 
of  the  barnacle-eaters;  |  and  he  takes  cedar-sticks,  which  he  splits 
into  thin  pieces,  |  and  he  breaks  them  into  pieces  four  finger-widths 
in  length.  |  He   distributes   these,   one   stick  ||  to   each   one   of   the  90 
barnacle-eaters,  to  pull  out  the  |  edible  part  of  the  barnacles.     As 
soon  as  each  has  one,  he  goes  down  to  the  |  place  where  the  old  canoe 
of  his  wife  is,   and  he  carries  on  his  back  the  basket  with   bar- 
nacles. |  He  carries  them  into  the  house  and  puts  them  clown  by 
the  side  of  the  |  door  of  the  house.     Then  he  goes  down  again,  and 
carries  on  his  back  the  ||  other  large  basket  of  barnacles;  and  he  goes  95 
and  carries  them  into  his  house;  |  and  he  walks  right  back  to  the  rear 
of  the  house,  and  pours  them  on  the  |  mats  from  which  the  barnacles 
are  to  be  eaten.     Then  he  pours  them  out  all  along  in  front  of  those 
who  |  are  to  eat  the  barnacles;  and  he  takes  the  other  basket  of 
barnacles  |  and    goes    and    pours    them    out.     Then  the   barnacle- 
eaters  ||  take  up  the  barnacles  with  the  left  hand,  and  with  the  |  100 
right  hand  they  hold  the  cedar-stick  and  push  at  the  "eye"  |  of  the 

q  !Eldzana£yases    tslatslagimaxs    lae    lasdesEla   qaes    moxusEinleses  80 
6ba£yas    laxa    mEgwise    tlesEma.      Wa,    la     laeL,     laxes      g-6kwe. 
Wa,  hex,eidasmese  Lkxwa.     Wa,  laLa  la£wunEmas  ex£wldxes  gokwe 
qa£s  LEpse^stalllElesa  leEl£wa£ye.  Wa,  g-il£mese  gwalExs  lae  Le£lalaxes 
g'okulote  qa  g-axes  tlEsaxa  k!wet!a£ye.     Wa,  giPmese  g-ax  £wl£lae- 
Laxslaeda  klwetelaLaxa  k!wet!a£yexabEgwaiiEme  ax£edxa  gilsg'ildE-  85 
dzowe  leEl£wa£ya  qa£s  la  LEpdzamolilas  laxa  UEsaxaxa   k!wet!a£ye. 
Wa,  la  etled  axeedxa  k!wa£xLawe  qa£s  x5xoxusEndeq  qa  wiswElto- 
wes.    Wa,  la  k-ok-ExusuEndEq.     Wa,  laEm  maemodEne  awasgEinasas 
laxEns  q  !waq  Iwaxts  !ana£yex.     Wa,  la  ts  lEwanaesasa  £nalJnEmts  !aqe 
laxa  £nal£nEmokwe   laxa  tlEsaLaxa   k!wet!asye  qa  L lEnxsalayosexa  90 
hahamasta£yasa  k  !wet  !a£ya.    Wa,  g-iPmese  £wilxtoxs  lae  Isnts  !es  laxa 
ha£nedzasas  ts!agolases  gEnEme  qaes  oxLoltodexa  k!wedats!e  lExasya 
qa£s  la  oxLaeLElas  laxes  g-okwe  qa£s  lii  hangalllas  laxa  awlLEliis  t!E- 
xilases  g'okwe.     Wa,  la  etEntsles  qa£s  et!ede  5xLEX-£idxa  £uEinsgE- 
me  £walas    k!wedats!e    lExasya    qa£s  la    oxLaeLElaq   laxes    g'okwe.  95 
Wa,  la  hegiyolllElas  laxa  ogwiwallle  qa£s  lii  gQgEdzodalas  laxa  t!E- 
dzEdzowe  le£wa£ya.     Wii,  laEm  giigE£nakulas  lax  l lasEX'dzamalilasa 
tlEsaLaxa  k!wet!a£ve.      Wa,  la  axeedxa  £nEmsgEine  k!wedats!e  1e- 
xa£ya  qa£s  la  gugugeqas  laq.     Wa,  hex,eida£meseda  tlEsaLaxa  k!we- 
t!a£ye  dag'illlxa  k!wct!a£ye  yises  gEmxolts !anaeye.      Wa,  lii  datases  100 
helk!ots!ana5ye  laxa  LlEngayowe  k!wa£xLawa  qaes  i.h'xhcnxstowes 
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2  barnacles,  so  that  the  edible  part  comes  out;  and  after  they  have 
pushed  out  |  the  edible  part,  they  pinch  the  shell  teeth  of  the  barna- 
cles, and  bite  off  the  |  lower  end  and  eat  it;  and  they  all  do  the  same  || 
5  while  they  are  eating  the  barnacles.  They  eat  them  very  quickly;  | 
and  after  they  have  eaten  them,  the  host  who  is  giving  the  barnacle- 
feast  draws  some  water  and  |  gives  it  to  the  feasters.  They  rinse 
their  mouths  so  as  to  |  remove  the  salt  taste  from  the  inside  of  the 
mouth;  and  when  the  salt  taste  is  out  of  the  mouth,  |  they  drink  a 

10  little  water.  Then  ||  they  go  out  of  the  house;  and  the  host  gathers  | 
the  empty  shells,  puts  them  into  a  mat,  and  throws  them  |  out  of  his 
house.     That  is  all  about  this.  | 

Another  Way  of  preparing  Barnacles. — Burning  barnacles  on  |  level 
sandstone.  When  the  |  woman  gets  ready  to  go  and  start  a  fire  over 
the  barnacles,  she  |  first  takes  her  large  basket;  and  she  takes  a 
5  short,  broad  board  and  ||  splits  it  in  pieces  the  thickness  of  a  finger.  | 
She  ties  them  up  with  cedar-bark,  and  she  also  takes  her  yew-wood  | 
clam-digging  stick  and  matches,  and  she  carries  her  |  large  basket. 
She  carries  the  split  cedar-sticks  on  her  shoulder,  |  and  in  one  hand 
she  carries  the  yew-wood  clam-digging  stick,  and  she  walks  down  the 

10  rocky  ||  beach  in  front  of  her  house  at  Fort  Rupert.  Then  she  looks 
for  |  a  sheet  of  barnacles;  and  as  soon  as  she  finds  a  large  patch  of 


2  laxa  k!wet!a£ye  qa  laxsales  hamts!awas.  Wii,  g  il£mese  Ltenx'sod- 
xa  hamtslawasexs  lae  ep!edEx  qlEg'imasa  k!wet!a£yaxs  lae  q!Ek-6- 
dEX  6xsdE£yas  qa£s  hamx-£Ideq.  Wa,  la  £naxwaEm  he  gwegilaxs 
5  k!wetk!wataaxa  k!wet!a£ye.  Wa,  la  halabalaEinxs  ha£mapaaq.  Wa, 
gil£mese  £wl£laxs  lae  ax£ededa  khvetelaxa  k!weta£yexa  £wape  qa£s  la 
tsex-£its  laxes  klwetelagile.  Wa,  laxda£xwe  tsteweiJExoda  qa 
lawayes  dEmp!aeL!Exawa£yas.  Wa,  g11£mese  £wl£lawe  dEmp!aeL,!E- 
xawa£yasexs   lae  xaL!Ex£id    nax£Idxa    £wape.      Wa,    hex-£ida£mese 

10  £naxwa  hoquwElsa.  Wa,  laxaeda  k!wetelax-de  hex-£idaEm  q!ap!e- 
gtlllxa  t!asmote  qa£s  k'!ats lodes  laxa  lExa£ye  qa£s  la  k'lodEs  lax 
l  !asana£yases  g-okwe.  Wa,  laEm  gwal  laxeq. 
1  Another  Way  of  preparing  Barnacles. — Anaxa  k!wet!a£ya  laxa 
k!wedEk!wa  tlesEma  laxa  £nEmaa  dE£naxEk!wa.  Wii,  he£maaxs 
lae  xwanalEleda  tslEdaqaxs  laLe  anaxa  k!wet!a£ye,  wa,  he£mis 
gil  ax£etso£ses  £walase  lExa£ya.  Wii,  la  ax£edxa  ts!ats!axusEme 
5  qa£s  xoxox"sEnde  qa  yiwes  awagwItEns  q!waq!wax'ts!ana£yex. 
Wa,  la  yiLoyotsa  dEnase  laq.  Wa,  he£misa  L!Emq!Ek!ine 
kMilakwa;  wa,  he£misa  kedzayowa.  Wa,  la  oxLalaxes  £wa- 
lase  lExa£ya.  Wa,  la  wikilaxa  mEndzaakwe  k!wa£XLawa.  Wii, 
lii    dakMotElaxes    l !Emq !Ek-  !me     k'lllakwaxs     lae    lEtslEyala    lax 

10  L!Ema£isases  g'okwe  laxg'a  TsaxesEk-.     Wii,  lii  alex'£IdEX  £nEmxsa- 
aasa   k!wet!a£ya.     Wii,  giPmese   q!axa   lexEya   tasala   k!wet!a£ya, 
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barnacles  |   (that  is  what  the  old  Indians  call  a  sheet  of  barnacles),  |   12 
then  she  puts  her  cedar-sticks  down  on  the  rock,  and  also  her  clam- 
digging  stick,  |  and  she  carries  her  basket  on  her  back  as  she  is  going 
up  the  beach  where  she  goes  to  get  ||  eel-grass  at  high-water  mark.  15 
She  puts  it  into  her  basket.  |  When  it  is  full,  she  goes  down  again  to 
the  rocky  beach  where  she  left  |  her  split  cedar-sticks,  and  she  puts 
down  the  |  basket  of  eel-grass.     She  takes  out  the  eel-grass,  and  | 
scatters  it  over  the  barnacles.     She  does  not  put  it  on  thick  when  she 
scatters  the  ||  eel-grass.     After  she  has  done  so,  she  splits  up  |  into  20 
small  pieces  one  of  the  cedar-sticks  to  start  her  fire.  |  After  she  has 
done  so,  she  takes  her  matches  and  lights  them.  |  With  them  she 
burns  the  end  of  the  cedar-stick  for  starting  the  fire.     She  puts  it  |  on 
the  middle  of  the  scattered  eel-grass,  places  the  ||  split  cedar-sticks  on  25 
it,  and  scatters  them  all  over.     As  soon  as  it  is  burnt  up,  |  she  sits 
down  on  the  rocks  and  waits  for  the  |  split  cedar-sticks  to  burn  up. . 
When   they  arc   burnt,  |  the  woman   takes  her  clam-digging  stick, 
sweeps  away  the  eel-grass  and  |  the  ashes  of  the  burnt  wood,  and, 
when  they  have  all  been  removed,  she  pries  off  the  barnacles  with  her 
digging-stick.  ||  The  cooked  barnacles  come  off  in  large  cakes,  as  they  30 
are  in  |  cakes.     Then  the  woman  breaks  them  into  smaller  pieces  | 
and  puts  them  into  her  basket;  and  when  all  that  has  been  cooked  is 
off,  |  she  carries  the  barnacle-basket  on  her  back  and  goes  to  her 


heEm  gwE£yosa  g-ale  baklum  EnEmxsaaatsa  k!wet!a£yeda  he  gwale,  12 
wa,  la  axalodxa  mEndzaakwe  k'.waxLawa,   wii,  he£meses   k"!ilakwe. 
Wii,  lit    oxLosdesElaxes    lExa£yaxs    lae  lasdesEla  qa£s  la  axeed  laxa 
ts  !ats  layfme    laxa  eyaexumute  qa£s   Isxts  lodes  laxes  lExa£ye.     Wa,  15 
g*ilemese   qotlaxs   lae   xwelaqEnts  !es  laxa  idEmayaa    lax   g-lyaasa- 
ses    mEndzaakwe    k!wa*XLawa.     Wa,    la    oxLEgaalotses  ts!ayats!e 
lExaeya.       Wa,    la    ax£wults  lodxa     ts  !ats  layime    laxa    lExa£ye,  qa 
belEytndales   laxa  k!wet!a£ye.     Wa,    k-!est!a  wak!waxae  LExEyaya 
tslats  layime    laq.     Wii,   g'lPmese   gwalExs  lae   heloxusEnd  x6xoxu-  20 
sEndxa   £nEints!aqe   laxa    mEndzaakwe  k!waxLawa  qa£s  g'alastoya. 
Wa,  g-ll£mese    gwalExs    lae    ax£edxes    kedzayowe    qa£s    k*es£edeq. 
Wii,  lii    mex'bEndxa    g'alastoyowe    k!wa£xLawa.     Wa,  lii  axEylnts 
lax    naq!Eq!a£yasa    la,    lEX£a    ts!ats!ayima.     Wa,  lii   k'atEyindalasa 
mEndzaakwe  k!wa£xi.a  laq  qa  gweles.     Wii,  glPmese  xiqostaxs  he  25 
k!wag-aala    laxa    tledzskfwa.      Wii,    laEin    esEla    qa    q!iilx-£Idesa 
mEndzaakwe  k!wa£xLawa.     Wii,  g'il£mese  q!iilx£ulExs  lae  ax£ededa 
tstedaqaxes    k'lilakwe    qa£s     xox£wkles    laxa    ts!ats!aylme    LEewa 
q!uq!walEmote.     Wii,  g'iPmese  £wl£laxs  lae  klwetElalases  k!il;ik\ve 
laxa  k!wet!a£ye.     Wii,  a£mise  la  qwak!ugilaleda  la  Llqp  k!wet!aeya  :{() 
laxes  awadzEwena£ye.     Wii,  a£mesa  tslsdiiqe  la  heloxusealala  wewex1- 
salaq  qaes  axtslales  laxes  lExaeye.     Wii,  gil£mese  £wl£lawa  la  idopEXs 
lae  5xLEx-eidxa  k'.wedatsle  hcxa£ya  qaes  lii  na£nak\va  laxes  g'okwe. 
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35  hcmse.  |  Then  she  calls  her  husband  and  her  children,  or,  if  ■■  she  lias 
no  children,  she  calls  her  friends,  to  come  and  eat  |  barnacles.  When 
they  come  and  sit  down,  she  spreads  |  mats  in  front  of  those  who  are 
to  eat  the  barnacles.  Then  the  woman  goes  down  to  the  |  beach  of 
the  house  and  picks  up  stones  and  carries  them  up.  |  She  carries  them 

40  into  the  house  and  puts  them  down  ||  where  she  sits  down,  and  she 
gives  to  those  who  are  to  eat  the  barnacles,  each  two  stones,  j  Then 
she  pours  out  the  barnacles  in  front  of  those  |  whom  she  invited. 
Then  those  who  are  to  eat  the  barnacles  put  |  one  of  the  stones  down 
on  the  floor.     That  is  the  one  on  which  they  will  break  the  barnacles ;  | 

45  and  they  take  a  barnacle  in  the  left  hand  and  put  it  on  ||  the  stone 
on  which  it  is  to  be  broken;  and  they  take  the  hammer-  |  stone  in  the 
right  hand  and  strike  the  barnacle  and  break  its  |  shell.  Then  they 
eat  the  edible  part.  They  keep  on  |  doing  so  as  they  are  eating  the 
barnacles;  and  |  when  they  have  finished,  they  do  just  as  I  have  told 

50  before,  ||  when  I  talked  about  the  way  they  do  when  the  guests  finish 
eating  barnacles  at  a  barnacle-feast.  |  That  is  all  about  this.  | 
1  Cryptochiton. — As  soon  as  the  tide  is  low,  (the  woman)  takes  her  | 
small  basket  and  her  digging-stick  for  cryptochiton  and  she  goes 
down  to  the  |  rocky  beach.  Then  she  looks  under  stones  on  the  rocky 
beach;  |  and  when  she  sees  a  cryptochiton,  she  pushes  the  crypto- 

Wa,  hex-eidaemese  Leelalaxes  la£wiinEme  LE£wis  sasEme.     Wa,  gil- 

35  £mese  k-!eas  sasEinxs  lae  Leelalaxes  £ne£nEmokwe  qa  g'axes  tlEsaxa 
k!wet!a£ye.  Wa,  gil£mese  gax  k!iis£alllExs  lae  LEpdzani5lllEma 
le£wa£ye  laxa  ttesaLaxa  k!wet!aeye.  Wa,  leda  tslEdaqe  lEnts!es  laxa 
iJEma£isases  g'okwe  qa£s  xEx"£w!dexa  tlesEme  qa£s  la  XEx£usdesE- 
laq.     Wa,  la  xEgwlLElaq    laxes    g'okwe    qa£s   la  xEx,,£walllas  laxes 

40  klwaelase.  Wa,  la  ts!asa  maemaltsEme  tlesEm  laxes  k!wetelag"ilaxa 
k!wet!a£ye.  Wa,  la  gugEdzotsa  k!wet!a£ye  lax  L!asEX'dzama£yases 
Le£lanEme.  Wa,  hex-£ida£mesa  k!wetk!watLaxa  k!wet!a£ye  mExwa- 
lilasa  £nEmsgEme  tlesEma  qaxs  he£mae  tlEsdEinalxa  k!wet!a£ye. 
Wa,  la  dax-£Itses  gEmxolts  !ana£ye  laxa  k!wet!a£ye  qa£s  axsEmdes  laxa 

45  tlEsdEina  tlesEma.  Wa,  la  dax'£Itses  helk'!ots!ana£ye  laxa  tlayowe 
t!esEmxs  lae  t!Es£its  laxa  k!wet!a£ye.  Wa,  he£mis  la  tEp ledamasxa 
xalaesasa  k!wet!a£ye.  Wa,  la  hamx-£klEx  hamtslawas.  Wa,  ax'sa- 
£mese  he  gweg-ilaxs  k!wetk!wataaxa  k!wet!a£ye.  Wa,  g-il£mese 
gwalExs  lae  aEin   la  nEgEltEwexEn  g-ale  waldEmxgin  la  gwagwex-- 

50  s£ala  laqexs  lae  gwal  k!wetk!wata  Le£lanEmasa  klwetelaxa  k!we- 
t  !a£ye.  Wii,  laEm  gwal  laxeq. 
1  Cryptochiton. — Wa,1  gil£mese  x-ats!aesexs  laeda  gEnEmas  ax£edxes 
lalaxame  LE£wis  q!Enyayaxa  qlanase.  Wa,  la  lEntslEyala  laxa 
LlEmayaa.  Wa,  lit  hex-£idaEm  dodEgiipaxa  £mEx-£niEk!wa  tlesEma. 
WTa,  giPmese  dox£waLElaxa  qlanase   lae  LlEnqElotses   qtenyayowe 

i  Continued  from  p.  151,  line  21. 
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chiton  digging-stick  ||  under  it;  and  when  it  is  turned  on  its  back,  5 
she  takes  it  and   throws  |  it  into  her  cryptochiton  basket.    She  con- 
tinues doing  this  |  as  long  as  she  finds  cryptochitons;  and  when  her 
little  basket  is  full,  |  she  goes  up  the  beach  into  her  house.  | 

Then  she  takes  her  small  kettle  and  washes  it  out  with  water.  || 
When  this  is  done,  she  pours  fresh  water  into  it,  until  it  is  |  half  full,  10 
and  she  puts  it  over  the  fire.     When  it  |  begins  to  boil,  she  takes  her 
cryptochiton  basket  and  pours  the  |  chitons  into  the  boiling  water. 
When  they  are  all  in,  |  she  takes  her  tongs  and  stirs  them  with  them, 
so  that  they  stop  boiling,  for  the  ||  chitons  are  cold.     Therefore  the  15 
water  stops  boiling  at  once.  |  She  keeps  on  stirring  it  while  the  crypto- 
chitons are  in  the  kettle;  and  |  as  soon  as  the  water  boils  up  again, 
she  takes  the  |  kettle  off  the  fire.     She  takes  a  dish  and  quickly  | 
pours  fresh  water  into  it.     Then  she  takes  a  large  ladle,  ||  and  with  20 
it  she  takes  out  the  cryptochitons  she  is  cooking  and  puts  them  into 
the  |  dish  with  water  in  it.     When  they  are  all  in,  she  calls  |  her 
husband  to  come  and  eat  the  boiled  cryptochitons.  |  Then  he  goes  and 
sits  down  by  the  side  of  the  dish  with  cryptochitons;  |  and  he  takes 
out  one,  peels  the  shell  off  its  back,  and  ||  throws  it  into  the  kettle.  25 
He  pulls  out  the  |  entrails  and  throws  them  into  the  kettle;  and  when 
they  have  |  "berries"  on  the  back, — these  are  of  red  color  and  soft, — 

lax  awaba£yas.     Wa,  g  iPmese  nELElaxs  lae   dax£idEq   qa£s  tslsx-  5 
ts  lodes    laxes    qtenyatsle   lalaxama.      Wii,  axsa£mese   he   gweg-i- 
laxes    qlSsEwe    qlanasa.     Wa,  gil£mese    qot!e    qtenyatslas   ialaxa- 
maxs  !ae  lasdesa  qa£s  la  laeL  laxes  gokwe. 

Wa,  hex£ida£mese   &x£edxes   ha£nEine   qa£s  ts!oxug-indesa   £wape 
laq.     Wa,  g-il£mese    gwalEXs    lae  guxts!otsa    £wE£wap!Eme    laq    qa  10 
nEgoyoxsdales.     Wa,  la    hSnxLEnts   laxes    lEgwlle.     Wa,  giPmese 
inEdElx£wIdExs  lae  ax£edxes  q  !Enyats!e  lalaxama  qa£s  guxstEndesa 
qlanase    laxa    maEindElqula  -wapa.     Wa,  g-il£mese  £wi£la£staxs    lae 
ax-cedxes  ts!esLala  qa£s  xwetledes  laqexs  lae  gwal  mEdElqula  qaeda 
qlanasaxs  £wiidae    lagilas    hex-£idaEm    gwal    niEdElqule.      Wii,    la  15 
xwetaxsaEmqexs.  lae   g'estaleda   qlanase   laxa   hanx'Lanowe.     Wa, 
gil£mese    et!ed  mEdElx£widExs  lae  hex-£idaEm  hanx-sEndxa  hanx- 
Lanowe    laxa     lEgwlle.       Wa,    la     ax£edxa     loqhve    qa£s    halabale 
giixts!otsa  £wE£wap!Eme  laq.     Wa,  la  ax£edxa  £walase  k'atslEiiaqa 
qa£s  xalostsndes  laxa  qlanseliiseda   qlanase   qa£s   la   xEltslots  laxa  20 
£wabEts!alele  loqlwa.     Wa,  giPmese  £wI£1osexs  lae    hex-£ida  Le£la- 
laxes    la£wiinEme    qa    gaxes    q!Ensq!asxa    hanxxaakwe    qlanasa. 
Wa,  hex,£ida£mese   la   klwagiigElilxa   q  !Ensq!ayats!e  loqlwa.     Wa, 
la  dax£Idxa  £nEmsgEine  qlanasa    qa£s  sex'alex    xEldzeg-a£yas  qa£s 
tslExtsIfdes    laxa   q!Enselats!e  hanx'Lanowa.     Wa,  lii   giolx£uq5dEx  25 
yix-yig"Ila   qa£s  ts!Exts!odexaas'laxa    hanx'i.anowe.     Wa,  g11£mese 
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he  puts  them  into  his  mouth  |  and  eats  them;  and  he  washes  the 

30  clean  cryptochitons  in  j  the  dish;  and  after  washing  them,  he  ||  eats 

them.     Some  Indians  call   this  "cryptochiton-eating;"  |  and  when 

one  has  been  eaten,  they  take  another  one  |  and  clean  it,  as  they  did 

the  first  one,  before;   |  and  after  it  has  been  cleaned  and  washed, 

they  |  eat  it;  and  the  one  who  eats  the  chitons  does  this  with  every 

35  one  of  them;  j|  and  as  soon  as  he  has  finished,  water  is  given  to  him 

He  rinses  |  his  mouth;  and  after  rinsing  Ins  mouth,  he  drinks  a  | 

very  little  water;  and  after  doing  so,  he  sits  still.  |  That  is  all  about 

this.  J 

1       Baked   Cryptochiton. — The  woman  also  takes   J  a  small  basket  of 

cryptochitons.     She  takes  a  handful  and  throws  them  under  her  | 

fire,  at  the  side-logs,  scraping  out  some  of  the  hot  ashes.  |  When  she 

5  throws  the  chitons  into  the  ashes,  she  takes  her  ||  tongs  and  stirs  the 

ashes  about,  so  that  they  will  be  scattered,  and  she  continues  stirring 

them.  |  She  does  not  leave  them  there  a  long  time;  and  when  they 

are  burnt  black,  she  |  pulls  them  out  with  her  tongs  and  puts  them 

down  by  the  side  of  the  |  fire.     She  takes  her  small  dish  and  pours 

some  water  into  it  |  until  it  is  half  full.     Then  she  picks  up  the 

1 0  roasted  cryptochitons  and  ||  puts  them  into  the  dish  with  water  in  it, 

and  she  stirs  them  round  with  her  |  hand;  and  when  all  the  ashes  are 


27  qlEmdzEgwekilaxa  L!axustowe  tslkiixs  lae  ts!oq!usa  laxes  sEmse 
qa£s  hamx£kleq.  Wa,  la  ts!dx£wldxa  senkwe  qlanasa  laxa 
q !Ensq !ay ats !e     loq!wa.       Wa,    giPmese      gwal     ts!oxwaqexs    lae 

30  hamx'£IdEq.  Wa,  la  £neked"a  waokwe  bakluma  q !Ensq lasedxa 
qlanase.  Wa,  g'il£mese  £wl£laqexs  lae  et!ed  dax£Idxa  £nEmsgEme 
qlanasa  qa£s  et!ede  sex£IdEq  laxes  gale  gwegilasxes  gale  sex'a- 
sE£wa.  Wa,  gil£mese  senkiixs  lae  ts!ox£widEq.  Wa,  laxae 
q  tensq  !as£edEq.      Wa,    la    £naxwaEm    he    gwegilaxs    q!Ensq!asae. 

35  Wa,  g  iPmese  gwalExs  lae  tsex-£itso£sa  £wape.  Wa,  la  ts!EweiJE- 
xoda.  Wa,  giPmese  gwal  tslEweiJExodExs  lae  xa,L!Ex£Id  nax£ed- 
xa  holalbida£we  £wape.  Wa,  gil£mese  gwalExs  lae  aEm  k!us£alila. 
Wa,  laEm  gwal  laxeq. 
1  Baked  Cryptochiton. — TsIedzEk"  q  !anas,  yixs  he£mae  ax£ededa  ts  !e- 
daqaxa  q  lanases  lalaxame.  Wa,  la  k-  !olts  !odEq  qa£s  k-  !aabolises  laxes 
lEgwIle  laxa  k"ak-EdEiiwa£yas  yixs  lae  gohraakweda  ts  lElqwa  guna£ya. 
Wa,  gil£mese  lak'lag'ilisa  qlanase  laxa  guna£yaxs  lae  ax£edxes  ts!es- 
5  Lala  qa£s  goh£laleq  qa  gwel£Ides.  Wa,  la  hemEnl£Ein  golg'Elgeq.  Wa, 
k-!est!a  alaEm  gaesExs  lae  k!wek!iimElsgEmx£ida.  Wa,  a£mese 
golxsEntses  tsIesLala  laq  qa  g-axes  klanales  lax  mag  inwalTsases 
lEgwile.  Wa,  la  ax£edxes  lalogtime  qa£s  giixts!odesa  £wape  laq. 
Wa,  la    nEgoyoxsdalaxs    lae    k'lag'Ililxa    tsledzskwe  qlanasa  qa£s 

10  la  kMastEnts  laxa  £wabEts  !awasa  loqlwa.  Wa,  la  xwetElgEntses 
a£yasowe    laq.      Wa,    g-il£mese  £wil£awe    gwegunesgEma£yasexs    lae 
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off,  |  she  pours  away  the  dirty  water;  and  she  pours  more  water  into  12 
it  so  as  to  |  change  it,  and  she  again  stirs  it  with  her  hand,  and  again  | 
she  pours  off  the  dirty  water.  Now  they  are  clean.  ||  She  pours  15 
more  water  on  them,  and  she  peels  off  the  shell  from  the  back,  as  she 
did  in  the  case  |  I  first  talked  about  when  I  talked  about  |  boiling 
cryptochitons,  and  she  does  the  same  as  she  does  when  |  eating 
them.     That  is  all  about  this.  | 

Winkles. — The  woman  just  takes  her  small  basket  and  ||  goes  down  20 
to  the  rocky  beach  of  her  house  at  low  tide,  about  |  the  time  when 
the  Indians  are  going  to  Knight  Inlet;  for  that  is  the  time  when  | 
winkles  gather  to  spawn,  and  that  is  what  the  woman  searches  for.   | 
As  soon  as  she  finds  them,  the  woman  just  puts  her  small  basket  under 
the  place  where  there   are    many    winkles,  |  and  she  scrapes   the 
winkles  into  her  small  basket;  and  as  soon  as  ||  the  small  basket  is  25 
full,  she  comes  up  from  the  rocky  beach  carrying  the  winkle-  |  basket 
in  her  hands,  and  she  puts  it  down  by  the  side  of  the  fire.     Then  she 
takes  her  small  |  kettle  and  puts  it  down  by  the  side  of  the  winkle- 
basket.     She  takes  it  |  and  pours  the  winkles  into  the  small  kettle. 
When  they  are  all  in,  she  |  takes  the  water  and  pours  a  little  into  it. 
She  takes  an  ||  old  piece  of  matting  and  tucks  it  in.     Then  she  puts  30 
the  kettle  on  the  fire,  |  and  it  stays  on  the  fire  a  long  time  boiling. 
It  takes  about  |  four  .hours  according  to  the  watch  before  they  are 

giiqodxa  neqwa  £wapa.  Wa,  la  et!ed  guqlEqasa  £wape  laq  qa£s  L!a-  12 
yodeq.  Wa,  laEmxae  xwetElgintses  a£yasowe  laq.  Wa,  laxae  et!ed 
guqodxa  neqwa  £wapa.  Wa,  la£me  ex-sEmx-£ida.  Wa,  laxae  et!ed 
guqlEqasa  £wape  laq.  Wa,  la  sex-alax  XEldzeg-a£ya  laxes  gwegi-  15 
lasaxEn  gale  waldEmx'gin  lak-  gwagwex-s£alalak-exs  lae  q!Ensq!as- 
xa  h&nxLaakwe  qlanasa.  Wa,  laEm  aEm  nEqEmg  iltEweqexs  lae 
ha£mapEq.     Wa,  laEmxae  gwal  laxeq. 

Winkles  (Gelayo). — AEmLeda  tslEdaqe  ax£edxes  lalaxame  qa£s  la 
lEntslesEla  laxa  LlEmayaases  g-okwaxa   x-ats!aese    laxs   lae  mEin-  20 
waeiJEnx  lax   Dzawade    qaxs    he£mae   la  q!ap!ex£idExdEmsa  ge- 
layowe  laxes   waselasiA     Wa,    he£mis  la  alaso£sa   ts!Edaqe.      Wa, 
g-il£mese  qlaqexs  lae  aEm  hanabotses  lalaxame  lax  q!ayasasa  g'e- 
layowe  qa£s  goltslodesa    g'elayowe   laxes  lalaxama.     Wii,  g-il£mese 
qot!e  lalaxamasexs  g-axae   lalsdEyala    k"  !oxk- lotElaxes  g-elayoats!e  25 
lalaxama  qa£s  la  ha£nolilas    laxes  lEgwIle.     Wii,  la  ax£edxes  ha£nE- 
me  qa£s  ha£noliles  laxes  gelayoatsle  lalaxama.     Wa,  la  dadanodEq 
qa£s  giiqosesa   gelayowe  laxa  ha£nEme.     Wa,  gil£mese  £wi£laxs  lae 
ax£edxa  £wape  qa£s  xaLlaqe    guqlEqas  laq.      Wa,  la  ax£edxa  k'!a- 
klobana  qa£s   dzopEyindes   laq.    Wa,  la  hanx-LEnts  laxes  lEgwIle.  30 
Wa,  la  gexLala    laxa    lEgwIle    yala    maEmdElqula.     Wii,    laxEnte 
motslagELElag'ila  laxEiis  q!aq!alak-!ayaxEns  £nrdiixs  lae  iJopa.     Wii, 
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33  done.  I  Then  she  takes  them  off  and  pours  off  the  water;  and  when 
all  the  |  liquid  is  off,  she  takes  out  the  old  mat  that  she  tucked  in, 

35  and  ||  she  takes  two  stones  to  break  the  winkles.  She  uses  |  the  mat 
to  break  them  on,  and  spreads  it  out  outside  of  her  seat.  |  Then  she 
takes  the  winkle-kettle  and  pours  the  |  winkles  on  the  mat  on  which 
they  are  to  be  broken.     She  takes  up  one  of  the  stones  |  and  puts  it 

40  on  the  mat  to  break  them  on  it.  In  her  ||  right  hand  she  takes  the 
other  hammer-stone,  and  she  takes  up  |  one  of  the  winkles,  puts  it  on 
the  one  stone,  and  |  strikes  it  with  the  hammer-stone.  Then  the  | 
shell  of  the  winkle  breaks  to  pieces.     She  takes  out  the  |  edible  part 

45  and  eats  it,  and  she  does  the  same  with  the  others.  ||  After  she  has 
eaten  all,  she  rinses  her  mouth,  so  that  the  salt  taste  comes  out,  |  and 
she  drinks  a  little  water;  and  she  gathers  the  |  broken  shells,  puts 
them  into  her  mat  on  which  they  were  broken,  and  she  |  goes  out  and 
throws  them  away  outside  the  house,  for  these  are  not  given  at  a 

50  feast  to  |  many  tribes, — winkles,  crypto  chitons,  and  chitons.  ||  Only 
chiefs  and  their  children  eat  winkles.  |  I  do  not  know  why  they  are 
the  only  ones  to  eat  them.  That  is  all  |  about  this,  for  there  is  only 
one  way  of  cooking  them.  | 
1  Eel-Grass  (Twisting  off  eel-grass). — In  springtime,  |  when  the 
winter  is  past,  then  all  the  women  get  ready  to  |  twist  eel-grass.  .  .  . 

33  la  hanxsEndEq  qa£s  x-ats!Ex£Ide  £wapalas.  Wa,  gil£mese  £wi£lawe 
£wapalasexs    lae     lawEyodEX    dz6pEya£yas    k- !ak- lobane.     Wa,    la 

35  ax-edxa  maltsEme  tlesEma  qa£s  tlayoxa  g-elayowe.  Wa,  la  &x£ed- 
xa  tledza  le£wa£ya  qa£s  LEplaliles  laxes  Llasalllases  klwaelase. 
Wa,  la  ax£edxa  gelayots!ala  hanxLanowa  qa£s  gugEdzodesa  g'ela- 
yowe  laxa  tledza  le£wa£ya.  Wa,  la  &x£edxa  £nEmsgEme  t!esEma 
qa£s   £mEgudzodes  laxa  tledza,   le£wa£ya.     Wa,  la  dalasess  helk- !o- 

40  ts!ana£ye  laxa  £iiEmsgEme  t!ayo  tlesEina.  Wii,  la  dax-£Idxa  £nEms- 
gEme  gelayo  qa£s  £mE£xusEmdes  laxa  tlEsdEma  tlesEma.  Wa, 
la  t!Es£edEq  ylses  dasgEmesE£we  t!ayo  tlesEma.  Wa,  he£mis  la 
tEtEpsaatsa  xEltsEma£yasa  gelayowe.  Wa,  la  ax£edEX  h&mts la- 
was    qa£s  hamx-£Ideq.      Wa,  a£mise   he    gweg'ilaxa    waokwe.     Wa, 

45  gil£mese  £wi£laxs  lae  ts!EwlL!Exoda  qa  lawayes  dEmplaeLlExawa- 
£yas.  Wa,  la  xaL!Ex-id  nax£idxa  £wape.  Wa,  la  q!ap!eg  ililxes 
t!asesawa£ye  qa£s  lit  £wi£ladzots  laxes  tledza  le£wa£ya  qa£s  la 
k"!ats  lax  L!asana£yases  g'okwe,  yixs  k!esae  klweladzEm  laxa  q!e- 
nsme    lelqwalaLa£yaxa    gelayowe   LE£wa    q!anase    LE£wa  kMEnote. 

50  Wa,  lai.a  lexama  g-ig-igama£ye  LE£wis  sasEme  ha£mapxa  gelayowe. 

Wa,  lEn  k!es    q!aLElax    hegagilmas   ha£mapEq.     Wa,  laEm  gwal 

laxeq  qaxs  £nEmx-£Idalamae  ha£mex-silaena£yaq. 

1       Eel-Grass  (Klilpaxa  ts!ats!ayime). — Wa,  he£maaxs  lae  qlwaxEnxa 

laas  hayaqaxa    tslawiinxe  lae    xwanat£ideda   £naxwa    ts!edaqa  qa£s 
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The  man's  wife  |  who  is  going  to  twist  eel-grass  first  takes  her  eel- 
grass  twisting  |j  paddle  and  her  anchor-line  of  cedar-bark  rope,  and  5 
also  her  |  eel-grass  twisting  hat,  for  generally  they  wear  a  hat  when 
they  twist  |  eel-grass,  because  generally  sea-water  splashes  into  their 
faces  |  when  the  women  pull  up  the  twisting-stick  with  the  eel-grass 
twisted  around  |  its  end.  Then  it  splashes  into  their  faces  ||  when  10 
they  wash  the  eel-grass;  and  therefore  (the  woman)  wears  an  eel- 
grass  twisting  hat.  |  She  carries  down  every  thing  as  she  goes  down 
to  the  beach  |  to  her  little  old  canoe  for  twisting  eel-grass,  and  she 
also  |  carries  her  bailer  and  her  eel-grass  twisting-stick.  She 
launches  |  her  small  old  canoe,  and  puts  into  it  what  I  have  named.  || 
When  it  is  all  aboard,  she  sits  in  the  stern  of  the  small  eel-grass  15 
twisting  |  canoe.  She  takes  up  her  eel-grass  twisting  paddle  and 
paddles,  |  and  she  goes  to  a  place  where  she  knows  that  there  is  thick 
eel-grass  and  that  the  eel-grass  is  growing  in  soft  sand.  |  When  she 
arrives  at  the  place  where  the  eel-grass  is,  |  she  takes  the  cedar-bark 
rope  and  ties  the  ||  stone  to  its  end  and  throws  it  into  the  water;  and  20 
when  it  touches  the  bottom  so  that  it  is  vertical,  |  she  ties  it  to  the 
stern-seat.  After  doing  so,  she  |  takes  her  twisting-stick  and  puts 
the  tip  into  the  water.  |  She  pushes  it  down  into  the  sea-water  and 
strikes  the  sandy  bottom  where  |  there  is  much  eel-grass.     Then  she 

klilpelxa  tslatslayime.1     .     .     .     Wa,  laEm  laxe  gEnEinasa  bEgwa-  3 
nEme  klilpalxa   tslatslayime.     Wa,  he£mis  gil  ax£etso£ses  k-tfpsa- 
yase  se£wayowa   LE£wes    q!Eldzana£ye    dEnsEn    dEnEma.     Wa,  he-  5 
Emises  klilpEmle  LEtEmla  qaxs  hemEnala£mae  LEtEmaleda  k'lilpaxa 
tslatslayime    qaxs    hemEnala£mae    kusx-EgEmalaxa    dEmsx'e    £wa- 
pEXs  lae  nexostodeda    tstedaqaxes    k!ilba£yaxs    lae    xilk!utba£ya 
tslatslayime   lax  oba£yas.     Wa,    he£mis    la   kusx'EgEmalatsexs    lae 
tslotslEXddxa  tslatsayime.     Wa,  heEm  lagilasa  kMilpEmle  LEtEm-  10 
la.     Wa,  la    £wi£la   dEnts  lesElaqexs  lae    lEiitslesEla  laxa    L.'Ema£ise 
lax    ha£nedzasases    klilbatsleLe    tslagol    xwaxwagiima.      Wa,  he- 
£mises  tsalayowe  i,E£wis  k-'.Elbayowaxa  tslatslayime.     WiL,  la  wlxu- 
stEndxes  ts!agole  xwaxwagiima.     Wa,  la  &x£alExsElaxEn  la  LeLEqEla- 
sE£wa.     Wa,  g  iPmese  £wi1xsexs  lae  klwaxLEndxes  k!ilbats!eLe  xwa-  15 
xwagiima.     Wa,   la    dax-£Tdxes    kMilpsayase  se£waya  qa£s  sex£wlde 
qa£s  la  laxes  qlale  waxus  ts!ats!ayime.     Wa,  he£misa  tElgwesas  eg-ise 
q!waxasasa    tslatslayime.     Wa,    g'iPmese   lagaa    laxa    k'lilbadaxa 
ts  !ats '.ayimaxs   lae    ax£edxa  dEnsEne    dEnEma    qa£s    moxubEndesa 
t!esEmelaq  qa£s  qlElstEndes.     Wa,  a£mese  a£WEnEnsElaxs  lae  mox-  20 
£walExsas    laxa    LEXExstEwelExse.      Wa,     gil£mese     gwfdalExsKxs 
lae    dagilExsxes    kMilbayowe   qa£s   metsEndes    wilba£yas    qa£s    me- 
dEnses  laxa  dsmsxe  £wapa  qa£s  LlEnxalises  laxa  eg-edzEgwise  lax 
qlayasasa  ts!ats!ayimaxs  lae  kMilpIida.     Wa,  la£meda  tslatslayime 

'  Continued  on  p.  155,  lino  19,  to  p.  150,  line  45. 
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25  begins  to  twist  it.  Then  the  eel-grass  ||  is  twisted  around  the  twisting- 
stick.  When  she  cannot  turn  the  |  twisting-stick  any  more,  she 
pulls  it  up.  The  twisting  woman  pulls  up  the  twisting-stick.  |  As 
soon  as  the  eel-grass  comes  in  sight,  she  untwists  |  it  to  get  it  off  from 
her  twisting-stick,  and  then  the  eel-grass  comes  off;  |  and  she  squeezes 

30  one  span  around  it,  ||  beginning  at  the  head-end.  That  is  what  we 
refer  to  as  the  roots.  |  She  washes  it  in  salt  water,  so  that  the  sand 
comes  off.  |  When  it  is  all  off,  she  measures  two  spans  |  from  the 
upper  end  of  the  roots,  and  she  breaks  off  the  lower  end.  |  When  it  is 

35  all  off,  she  puts  it  in  front  of  herself,  ||  and  she  puts  the  twisting-stick 
back  into  the  water,  and  she  does  the  same  |  as  she  did  before.  When 
she  has  much  of  it,  the  tide  rises,  |  for  they  only  twist  at  spring 
tide.  As  soon  as  the  tide  |  comes  up,  she  hauls  up  the  anchor  and 
goes  home;  |  and  when  she  arrives  at  the  beach  of  her  house,  she  gets 

40  out  of  her  ||  old  canoe  for  twisting  eel-grass.  She  takes  out  her 
anchor  and  carries  it  up;  |  and  when  the  anchor-line  gets  taut,  she 
puts  it  down.  |  Then  she  sends  her  husband  to  go  and  invite  his 
tribe  |  to  come  and  peel  eel-grass.      The  man  immediately  obeys  \ 

45  his  wife.  He  invites  his  tribe.  |[  When  he  comes  back,  he  clears  out 
his  house,  |  and  spreads  the  mats  around  for  those  who  are  going  to 
peel  the  eel-grass  to  sit  down  on.  |  As  soon  as  he  has  done  so,  he  takes 

25  la  k-  !ilp  lEnexa  k'lflbayowe.  Wa,  gil-mese  gwal  sE£xuts!a  k"!llpE- 
leda  k!ilbayaxs  lae  nexostodeda  k!ilp!enoxwe  tstedaqxes  k'  !llba- 
yowe.  Wa,  gil£mese  gax  nel£ededa  ts!ats!ay!maxs  lae  aodzaaqa 
qwelk-  lEwesedxes  k-!ilbayowe.  Wa,  heemis  la  hiwiyatsa  ts!ats!a- 
ytme.      Wa,  la  q!wes£idxa  £nEmp!Enk-e   laxEns    q!waq!wax-ts!ana- 

30  £yex  gagiLEla  laxa  5guma£yas  ylxEns  gWE£y5we  rJoplEk's.  Wa, 
la  ts!ox£wEltalaq  laxa  dEmsxe  £wapa  qa  lawayesa  egise.  Wa, 
giPmese  £wl£laxs  lae  bal£Idxa  malplEnke  laxEns  q!waq!wax  ts!a- 
na£yex  gagiLEla  lax  awana£y<.sa  L!op!Ek-asexs  lae  p'.oqalax  ewaxsda- 
£yas.     Wa,  giPmese  £wiwu1xsexs  lae  glg-aalExs;  s  laxes  nalelExse. 

35  Wa,  la  xwelaqa  medEnsases  kMilbayowe.  Wa,  a£mese  nEqEmgil- 
tEwexes  gale  gwegilasa.  Wa,  g'il£mese  qlEyoLExs  lae  £yixwa 
qaxs  lexa£mae  k!ilpdEma  £walase  x-ats!a£ya.  Wa,  giPmese  k!wi- 
yosdesa  £yixwaxs  lae  dEnx£idxes  qlEltsEme  qa£s  la  na£nakwa. 
Wa,  gtl£mese  lag"alis  lax  iJEma£isases  g'okwaxs  lae  loltalaxes  k!il- 

40  1);  ts!e  ts!agola  qa£s  dagilExsexes  qlEltsEme  qa£s  la  dasdesElaq. 
Wa,  g'iPmese  lEk!iit!ede  q lEldzaanayasexs  lae  £mEx£walisaq.  Wa, 
hex£ida£mese  eyakqaxes  la£wunEme  qa  las  Le£lalaxes  g'okulote  qa 
g-axes  sex-axa  ts!ats!ayime.  Wa,  hex£ida£mese  nanageg"a£ya  bE- 
gwanEmax    wahlEmases     gEnEme.     Wii,     la    Le£lalaxes    g-okulote. 

45  Wa,  g  ilmese  gax  aedaaqaxs  lae  hex£ida£Em  ex£wldxes  gokwe 
qa£s  i,Epse£stalllElesa  leEl£wa£ye  laq  qa  klwadzosa  sex-aLaxa  ts!a- 
tslayime.      Wii,    gil£mese    gwrdalllExs    lae    ax£edxes    ts!ets!Ebats!e 
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his  oil-dishes  |  and  oil    and  brings  them,  so   that  they  are  ready.  48 
Then  those  who  are  to  peel  the  |  eel-grass  come  in;  and  when  they 
are  all  inside,  the  man  asks  the  ||  young  men  of  his  numaym  to  go  and  50 
carry  up  the  eel-grass.  |  Immediately  the  young  men  go  and  carry  it 
up.     They  |  carry  it  into  the  house  and  put  it  down  in  front  of  those 
who  are  to  peel  it.  |  The  man  takes  the  oil  and  pours  it  into  the  | 
oil-dishes;  and  when  the  oil  is  in  every  one,  (the  young  men)  place 
them  in  front  ||  of  those  who  are  to  peel  the  eel-grass,  at  the  outer  side.  55 
There  are  four  |  men  to  each  oil-dish.     Then  the  eel-grass  is  scattered 
in  front  of  |  those  who  are  to  peel  it.     When  this  is  done,  the  |  men 
take  up  four  pieces  of  eel-grass  and  pluck  off  |  the  small  roots.     When 
they  are  all  off,  they  peel  off  the  ||  leaves  of  the  tail-end.     They  begin  60 
at  the  upper  end  of  the  thick  |  root;  and  when  they  have  peeled  it  as 
far  as  the  soft  part  in  the  middle  of  the  |  eel-grass,  they  do  the  same 
with  the  other  three  pieces.     When  |  this  has  been  done  with  all  of 
them,  they  put  the  roots  together  so  that  they  are  |  three  finger- 
widths  in  length,   and    then    they     — ___     break  ||  them  off;  65 

and  they  break  them  off  again  so    :  rzn     that  they  are  all 

the  same  length,  |  in  this  manner:  ~~  Then  there  are 

eight  pieces  in  all.  They  -,,...  .  ,  tie  |  them  together  with 
the  leaves,  in  this  manner,  -~[\/\/\/\  ~  and  they  hold  them  at  |  1. 
Then  they  dip  (the  bundle)  f  (V    into   the  oil   and  eat  it, 

and  |  all  the  others  do  the  '   m       same.     After  they   have 

LE£wa  L!e£na  qa  gaxes  gwallla.     Wa,  g'axe  hogwiLEleda  sexaLaxa  48 
ts!ats!ayime.     Wa,  g-ll£mese  £wi£laeLExs  laeda   bEgwanEme   helaxa 
ha£yal£ases   £nE£memote   qa  las  gEmx£iisdesaxa    ts!ats!ayime.     Wa,  50 
hex£ida£mese  laxxla£xweda   ha£yal£a    qa£s  la  gEmx£usdesaq  qa£s  la 
gEmxeLElaq   qa£s  la    gEmxEmlilElas    lax    6xudzamalilasa   sex-aLaq. 
Wa,  la  ax£ededa  bEgwanEmaxa  L!e£na  qa£s  k!unxts!ales  laxa  ts  le- 
ts !Ebats!e.     Wa,    gil£mese    q!walxots!Ewakiixs  lae   k'axdzamolllas 
laxa  sex'aLaxa   ts!ats!ayime  lax  Llasalilas.     Wa,  la  maemaleda  be-  55 
bEgwanEmaxa  £nal£nEmexLa  ts  lets  Isbats  !a.    Wa,  laLa  gwelEmallleda 
ts!ats!ayime  laxa  sex-aLaq.     Wa,  gil£mese   gwal£alilExs  lae  hex£i- 
da£ma  bebEgwanEme  dax£Idxa  maemotslaqe  ts!ats!ayima  qa  k!ul- 
walexa  am£ama£ye  LloplEks.     Wa,  gil£mese  £wl£laxs  lae   sexalaxa 
wlwaktiya£ya  6gwida£yas  oxsda£yas  g-ag'iLElalax  awana£yasa  LEkwe  60 
LloplEks.     Wa,    g-il£mese    lagaa    sex-a£yas    lax    tEltElq!uq!a£yasa 
ts !ats !a£yimaxs  lae   et!ed   he   gwex£Idxa    yiiduxuts !aqe.     Wa,    g-il- 
£mese  £wi£la  la  he  gwekuxs  lae  q!ap!ex£IdEx  L!op!Ek-asexs  lae  yae 
duxudEn  laxEns  q!waq!waxts!ana£yex  yix  awasgEmasasexs  lae  ko- 
k'ExsEndEq.     Wa,  la  et!ed  k'ok'ExsEndEq  qa  £nEmes  awasgEinasa  65 
ga  gwalega  (Jig.).     Wa,  la  hamalgunalts!aqalaxs  lae  yiltsEmts  qwe- 
quL!EXsda£yas   laq   g-a    gwalega    (Jig.).     Wa,  he£mis  la  dalasoseda 
(1)  axs  lae  ts!Ep!ets   laxa   iJe£na   qa£s    ts  lasts  !Es£edeq.     Wa,  £na- 
75052—21—35  eth— pt  1 33 
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70  finished  eating,  ||  they  pick  up  what  they  did  not  eat  and  go  out  of 
the  house;  and  they  go  into  |  their  houses  and  put  down  in  front  of 
their  |  wives  the  eel-grass  that  they  have  taken  along.  They  never 
drink  water  before  they  go  out  |  and  when  they  go  into  their  houses. 
That  is  the  eel-grass  peeling  feast  given  to  |  many  tribes,  for  it  is  the 

75  food  of  the  first  people  ||  in  the  time  of  the  first  Indians  of  the  myth- 
ical period.  Therefore  |  an  eel-grass  feast  is  a  valuable  feast  given 
by  a  man.  |  That  is  all  that  is  to  be  said  about  eel-grass,  for  there  is 
only  one  way  |  of  eating  it  and  of  getting  it.  | 
1  Seaweed. — When  the  visitors  have  finished  |  eating  dried  salmon, 
the  woman  takes  her  seaweed  |  and  tears  it  into  strips;  then  she 
gives  it  to  each  of  the  young  men.  |  And  some  take  an  adz  and  put 
5  the  seaweed  ||  on  a  block  of  hemlock-wood  made  on  purpose :  it  is  a 
span  |  and  a  half  long  and  three  |  spans  around,  and  it  stands  on  the 
floor  of  the  |  house.  Then  they  lay  the  seaweed  flat  on  it,  and  the 
young  men  cut  it  with  the  adz;  |  and  some  of  the  young  men  chew 

10  it  and  put  it  ||  into  a  large  dish.  As  soon  as  enough  of  the  seaweed  has 
been  chewed,  |  they  stop  chewing,  and  the  others  stop  chopping  it 
with  the  adz.  |  Then  a  kettle  is  taken,  and  water  is  poured  into  it  | 
until  it  is  half  full.     Then  the  chewed  |  seaweed  is  put  into  it.     Then 

xwaEm  he  gwegile  wadkwas.  Wa,  gil£mese  gwal  ts  lasts  Iesexs  lae 
70  km  gEmxElilxes  k!ets!a£yawaye  qa£s  la  hoqiiwElsa.  Wa,  la  hogwlL 
laxes  g'ig'okwe  qa£s  gegEinxEinlilEleses  mamute  ts!ats!ayim  laxes 
gEgEnEme.  Wa,  laEm  hewaxa  nax'idEx  £wapaxs  lae  hoquwElsa 
loxs  lae  hogwlL  laxes  gig' okwe.  Wa,  heEm  sex-ilagilaxa  ts!ats!a- 
yima  q!enEme  leElqwalaLa£ya  qaxs  hemawalaasa  g-ale  bEgwanEma 
75  galaolex  bEkumgalisa  £naxwa  nuxunemisa.  Wa,  he£mis  lag-ilas 
awilaxselakwa  ts  !ats  layimxs  ts!aselaeda  bEgwanEme.  Wa,  laEm 
gwala  ts!ats!ats!alaxa  ts  !ats  !ayime  qaxs  £nEmx£idala£mae  ts!ats.'E- 
ts!ena£yaq    LE£wa   laLElaena£yaq. 

1  Seaweed  (LEqaxa  lEq'.EstE'ne). — Wa,  he'£maaxs  la'e  gwal  ha- 
£ma'pa  k!we'laxa  xa£ma'se,  wa,  laax£e'dedats!Eda'qaxes  lEqlEstE'ne 
qa£s  k!i11k!ulpsa'leq.  Wa,  la  tslawanaqas  la'xa  ha£ya'l£a.  Wa, 
leda  wao'kwe  ax£e'dxa  kMimxayowe  qa£s  pa'xbEndesa  lEq!EstE'ne 

5  la'xa  hekwila£ye  tE'mklEwe  qlwaxasa.  Wa,  laE'm  e'sEgEyo  la'- 
xEns  q!wa'q!waxts!ana£yex.  Wa,  la  yu'duxup!Enxse£sta  la'xEns 
q!wa'q!wax-ts!ana£yex  yix  wa'gidasas.  Wa,  la  Lael  la'xa  g"6'- 
kwaxs  la'e  pagEtali'leda  lEqlEstE'ne  la'qexs  la'e  tsEtsExsa'leda 
ha£ya'l£aq.  Wa,  leda  wao'kwe  ha£ya'l£a  ma'lekwaq  qa£s  axtsla'les 
10  la'xa  £wa'lase  lo'qlwa.  Wa,  g"I'l£mese  hel£e'da  malegEkwe  leq!Es- 
tE'nxs  la'e  gwal  male'kwa  LE£wa  wao'kwaxs  tsEkaa'sa  k!l'm- 
Layo.  Wa,  laE'm  ax£e'tsE£weda  hanx'Lanowe  qa£s  giixts!o'tsE- 
£wesa  £wa'pe  qa  £nEgoya'les.  Wa,  la  k- lEsta'noweda  male'g'Ekwe 
lEqlEstE'ne  laq.     Wii,    la  xwe'tasa   g'Elt lEXLa'la  katslEna'qe  laq. 
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they  stir  it  with  a  long-handled  ladle,  ||  and  they  watch  it  so  that  it  15 
does  not  become  too  thick  when  it  is  |  on  the  fire.     They  keep  on 
stirring  it  while  it  is  on  the  fire;  |  and  after  it  has  been  boiling  for  a 
long  time,  oil  |  is  poured  on  the  seaweed.     It  is  stirred  again  a  long 
time,  |  so  that  it  becomes  well  mixed.     When  it  is  really  mixed,  || 
the   kettle  is   taken  off   the  fire.     Then  it  is  done,  |  when  the  oil  20 
disappears  from  the  top  of  the  seaweed.     Immediately  |  a  food-mat  is 
taken  and  is  spread  before  |  those  who  are  to  eat  the  seaweed.     Then 
spoons  are  given  to  the  |  guests.     Then  the  small  kettles  arc  lifted 
by  the  handle,  and  ||  are  put  down  at  the  outer  edge  of  the  food-mat,  25 
and  they  begin  to  eat  with  spoons  |  the  seaweed.     They  do  not  drink 
water  before  they  eat  it,  |  because  they  drank  water  before  they  ate 
dried    salmon.  |  After    they  have  finished  eating  with   spoons  the 
seaweed,  they  cool  themselves  |  by  drinking  fresh  water ;  and  after  they 
have  finished  they  go  out.  ||  They  eat  seaweed  at  all  times,  in  the  morn-  30 
ing  and  at  |  noon  and  in  the  evening;  but  only  in  the  morning  they 
eat  |  dried  salmon  first;  and  when  there  is  no  dried  salmon,  then  they 
eat  |  dried  halibut  in  its  place:     They  do  not  eat  dried  salmon  first, 
at  |  noon  and  in  the  evening.  || 

Powdered  Seaweed. —  (The  powdered  seaweed)  is  only  taken  when  1 
the  owner  wants  to  eat  some  of  it;  |  and  they  do  it  in  the  same  way 
when  it  is  cooked  |  as  they  do  with  the  chopped  and  chewed  seaweed. 

Wa,  la  do'qwalaq  qa  hela'les    gEnk'alaena£yasexs  la'e  ha'nx-LEnts  15 
la'xa   lEgwi'le.       Wa,    la   he'mEnalag'IlIl£Em    xwete'da    ha'nxLala. 
Wa,  he'tla  la  ge'gilil  maE'mdElqulaxs  la'e  ax£e'tsE£wa  L!e'£naqafs 
klttqlEgEme  la'xa   lEqlEstE'ne.      Wa,  la'xaa    e't!ed    ge'g-illl   xwe'- 
tasE£wa    qa    lElgowes.     Wa,    gi'l£mese  la    a'lak-  !ala    lE'Igoxs    la'e 
ha'nxsano   la'xa    lEgwi'leda    ha'nxLanowe.     Wa,  laE'm    lIo'pexs  20 
la'e   x-is£i'deda   L!e'£na  lax  6'ktiya£yasa  lEqlEstE'ne.     Wa,  he'x'Id- 
£mese   ax£e'tsE£wa    ha£rnadzowe    le'£wa£ya    qa£s    le    LEpdzamolilas 
la'xa    lExla'qLe.     Wa,    la  tslawanae'dzEma  k'ak'EtslEna'qe    la'xa 
klwe'le.     Wa,  lit  k- !6'kulllasE£wa  heha'nEme  qa£s  le  hanEmga'lilEm 
lax   L!a'sEnxa£yasa  ha£madzowe    le'£wa£ya.    Wa,  laxda£xwe   £yo's-  25 
£idxes    lExla'qsE£we.       Wa,    laE'm    k!es    nanaqalg'iwalax    £wa'pa 
qaxs    la£me'x-de    na'qaxa    £wa'paxs    le'x'de  ha£ma'pxa    xa£ma'se. 
Wa,  g-i'l£mese  gwal  £yo'saxes   lE'xlExsE£waxs  la'e  ko'xwax5d   na'- 
x£Idxa    a'lta    £wa'pa.      Wa,    gi'l£mese    gwa'lEXs    la'e    ho'quwElsa. 
Wa,  k- lea's  k'!es   ha£ma'pdEmxa    lEqlEstE'ne   LE£wa  gaa'la   LE£wa  30 
£nEqa'la  Lo£ma   ga'nuLe.     Wa,  le'xa£ma   gaa'la   ha'ha£malg-iwala- 
tsexa  xa£mase.      Wa,    g-i'l£mese    k- lea's    xa£masExs    la'e    he'deda 
kMa'wase    ha'£ma£s.     Wa,    la    k-!es    haha£malg"iwalaxa  xa£masaxa 
£nEqa'la  LE£wa  dza'qwa. 

Powdered   Seaweed. — Wa,  a'£mese  la  ax£e'daasExs  lExlaqlexsdaeda  1 
axnogwadas.      Wa,  la    he'Emxat!    gwe'gilasoxs    la'6  ha£mexslla- 
sE£we  gwe'gilasaxa  tsEg-Ekwe  LE£wa  male'g-Ekwe.     Wa,  g'l'I'mese 
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As  soon  as  |  the  seaweed  gets  cold  quickly,  the  guests  who  eat  it  || 

5  take   tongs,   and  red-hot  stones   are   taken  |  and  put  into  a  small 

kettle.     Then  it  |  keeps  warm  for  a  long  time  while  they  are  eating 

it.     Seaweed  is  never  |  boiled  in  a  large  kettle,  but  they  use  a  |  small 

10  kettle,  for  they  eat  it  out  of  it;  and  ||  not  once  is  it  put  into  a  dish,  | 
for  it  is  not  good  when  it  gets  cold,  and  it  is  only  good  |  when  it  is 
hot.     That  is  all  about  this.  | 

Salmon-Spawn  with  Seaweed. — I  have  |  forgotten  this.     When  two 

15  spoonfuls  of  scattered  ||  dog-salmon  spawn  are  boiled,  when  they  are 
nearly  done,  |  the  kettle  is  taken  off  from  the  fire,  and  then  cold  water 
is  poured  |  into  it  until  the  kettle  is  more  than  half  full.  |  Then 
chopped  seaweed  is  put  in  and  is  stirred.  |  When  it  is  just  the  right 

20  thickness,  the  kettle  is  put  back  ||  on  the  fire.  Then  it  is  left  to  boil 
for  a  long  time;  and  |  it  is  taken  off  again,  and  oil  is  poured  into  it.  | 
This  is  eaten  with  spoons  when  it  is  done.  | 

Clams  with  Seaweed. — And    also    four   large    (small)  |  clams  are 

25  taken  and  are  opened.  Then  ||  the  sand  is  picked  off;  and  when  it 
is  all  off,  they  are  put  into  the  |  kettle.  When  this  is  done  with 
four  |  large  clams,  water  is  poured  on,  but  not  very  |  much  water.  | 

ha'labala  £wudEx£I'deda  beq  testE'naxs  la'e  lExla'qa  klwe'laxs  la'e 
5  &x£e'tsE£wa  klipLa'la  qa£s  klipleda'yuwe  la'xa  xI'xsEmala  t!e'- 
sEma  qa£s  le  k-!ipsta'no  la'xa  ha'nEme.  Wa,  he'x-£ida£mese  la 
ga'la  tste'lqwaxs  la'e  £yo'seda  lExla'qe.  Wa,  he'£mesexs  k*  le'sae 
he  ha£mexsllats!eda  £wa/lase  hanxxano  la'xa  lEqtestE'ne  he'e 
ha'nxLEndaa'ts!eda  Em£Ema'£ye  ha'nx  xanaq  qaxs  he'£mae  ha'£ma- 

10  ats!eq  qaxs  kle'sae  £nE'mp!Ena  lo'xts!oyo  la'xa  lo'qlweda  lEqtes- 
tE'ne,  qaxs  k'le'sae  e'kxxs  £wuda'e  yixs  le'x-a£mae  e'gasExs 
tslE'lxstae.     Wa,  laE'mxaa  gwal  la'xeq. 

Salmon-Spawn  with   Seaweed  (LE'qlEqElaxa  ge'£ne). — He'dEnLlE- 
le'wesE£wa  ge'£naxs  ha'nx-LEntsE£waeda  ma'lEXLa  gwe'ledze  ge'£nesa 

15  gwa£xnise  la'xa  ka'tslEnaqe.  Wa,  gi'Pmese  Ela'q  Llo'pExs  la'e 
ha'nxsanoweda  ha'nxxanowe  la'xa  lEgwi'le.  Wa,  guqlEqasosa 
£wuda'£sta  £wa'pa  qa  O'k!oldza£yes  la'xa  ha'nxLanowe.  Wa,  le 
k- la'stanoweda  tsEg-E'kwe  lEq!EstE'n  laq.  Wa,  la  xwe'tasE£wa. 
Wa,  gi'l£mese  he'lale  gE'nkalaena£yasexs  la'e  xwe'laqa  ba'nxxEn- 

20  dayo  la'xa  lEgwi'le.  Wa,  la£me'se  ge'gilil  qa£s  maE'mdElqulaxs 
la'e  ha'nxsano  la'xa  lEgwi'le.  Wa,  la  k!u'nq!Eqasosa  L!e'£na. 
Wa,  a'£mese  la  £y6's£Itsoxs  la'e  Llo'pa. 

Clams  with  Seaweed. — Wa,   he'£mesa  mo'sgEme  awa'    g-a'weq!a- 
nEma    ylxs    &x£e'tsEwae.     Wa,    la    k"  !6'x£wItsE£wa.     Wa,  la  mEn- 

25  wa'lasE£weda  e'gise.  Wa,  gi'Pmese  £wl'£laxs  la'e  axtslo'yo  la'xa 
ha'nxxanowe.  Wa,  gi'Pmese  £wi'£la  la  he  gwe'kweda  mo'sgEme 
awa'  g*a'weq!anEma  la'e  guqlEqasosa  £wa'pe.  Wa,  la  lcles  a'laEm 
qle'nEma  £wa'pe. 
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The  woman  takes  with  her  hands  the  meat  ||  of  the  cleaned  clams  and  30 
squeezes  it,  and  she  only  stops  squeezing  it  |  when  the  water  is  quite 
milky.     Then  |  she  puts  the  kettle  over  the  fire,  and  she  lets  it  boil  a 
long  time.  |  Then  she  pours  oil  into  it.     When  it  is  |  done,  she  takes 
it  off  the  fire.     Then  she  pours  ||  cold  water  into  it,  until  the  kettle  35 
is  more  than  half  full.  |  Then  she  takes  chopped  seaweed  and  puts 
it  in,  and  |  she  stirs  it  until  it  is  the  right  thickness;  and  she  puts  the 
kettle  back  |  on  the  fire,  and  she  lets  it  boil  for  a  long  time,  and  she 
puts  more  |  oil  into  it.     Then  she  takes   the  kettle  off  the  ||  fire,  40 
and  it  is  done;  and  it  is  only  eaten  with  spoons.  |  That  is  all  about 
this.  | 

Fern-Root  (1) . — After  she  has  (dug  the  fern-roots)  the  woman  takes  1 
the  basket  on  her  back  |  and  goes  home.  On  the  following  day,  as 
soon  as  day  comes,  when  the  weather  is  good,  |  she  takes  a  large  mat 
and  spreads  it  out  on  the  ground  in  front  of  the  |  house.  Then  she 
goes  back  into  her  house  and  takes  the  ||  basket  of  fern-roots.  Then  5 
she  goes  out  with  it  and  pours  the  fern-roots  on  the  |  spread  mat,  and 
she  scatters  the  fern-roots  over  it.  Now  she  |  dries  them,  so  that 
they  may  become  dry,  and  she  turns  them  over  again;  |  and  when 
they  all  become  dry,  the  woman  |  takes  a  piece  of  cedar-stick  and 
measures  it  so  that  it  is  the  size  of  one  ||  span,  and  half  the  thickness  10 

Wa,    le'da    tslEdaqe   da'x-£Itses    e£eyasowe  la'xa  E'lgxkwe   g-a- 
weqlanEma    qa£s    q!we'q!ults!aleq.     Wa,   a'l£mese   gwal   q!we'q!ui-  30 
tslalaqexs   la'e    a/em  la  dzE'mxustoweda  £wa'pas.     Wa,  le   ha'nx-- 
LEntsa    ha'nxxanowe    la'xa    lEgwi'le.       Wa,     le     g-§'gilil£Em    la 
maE'mdElqulaxs     la'e     k!u'nq!Eqasa    L!e'£na    laq.      Wa,    g-il£mese 
gwa'lExs  la'e  ha'nx-sEiidEq  la'xa  lEgwi'le.     Wa,  la'xae  guqteqasa 
£wuda'£sta  £wap  laq,  qa  ek!o'ldza£yes  la'xa  ha'nxxanowe.     Wa,  le  35 
ax£e'dxes    tsEgxkwe'    lEqlEstE'na    qa£s     k!a'£stEndes    laq.      Wa, 
le  xwe'taq  qa  he'lales  gEnk-alae'na£yas.     Wa,  le  h&'nx  XEnts  la'xes 
lEgwi'le.     Wa,  le  ge'gilll£Em  maE'mdElqulaxs  la'e  e'tled  k!u'nq!E- 
qasa    L!e'£na   laq.     Wa,  la'xae    ha'nxsEndxa    ha'nxxanowe    la'xa 
lEgwi'le.     Wa,   laE'm   Llo'pa.     Wa,  a'£mes   la    £yo's£itsE£wa.     Wa,  40 
laE'm  gwal  la'xeq. 

Fern-Root  (1). — Wa,1  la  gwalExs  lae  6xLEx,£Idxes  tsag-ats!e  lExa£ya  1 
qa£s  la  na£nakwa.     Wa,  g  il£mese  £nax£klxa  la  lEnsa  yixs   ekaeda 
£nala,  la  ax£edxa  £walase  le£wa£ya  qa£s  la  LEp  lElsas  lax  l  !asana£yases 
g-6kwe.     Wa,  la  xwelaqa  laeL  laxes  gokwe  qa£s  ax£edexes  tsag'a- 
ts!e  lExa£ya.     Wa,  la  lawElsas  qa£s   la  gugEdzolsasa  tsakuse    laxa  5 
LEp!Ese  le£wa£ya.     Wa,  la   gweldzolsasa   tsakuse    laq.     Wa,    laEm 
x-ilaq    qa    lEmlEmxusEmx'£Ides.      Wa,    la    xwelaqElaEm    lex,eIdEq. 
Wa,  giPmese  £naxwaEm  la    lEmlEmxusEmx-£idExs    laeda    tstedaqe  I 
ax£edxa  k!wa£xLawe  qa£s  mEns£Ideq  qa  £nEmp!Enkes  £wasgEmasas 
laxEns    q!waq!waxts!ana£yex.     Wa,  la    k!odEne    wagwasas  laxEns  10 

i  Continued  from  p.  198,  line  12. 
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11  of  a  finger,  |  and  it  is  one  finger-width  wide;  |  and  she  whittles  down 
the  end  of  it  until  it  is  thin.  As  |  soon  as  she  has  finished  this,  she 
takes  the  root  and  holds  it  bottom  up  in  her  |  left  hand ;  and  the  woman 

15  holds  the  cleaner,  the  cedar-stick,  in  the  middle  ||  and  scrapes  off 
the  dirt  that  is  on  the  fern-root,  and  the  |  small  roots  that  are  on  its 
surface.  As  soon  as  |  the  dirt  and  the  roots  that  were  on  the  out- 
side of  the  fern-root  arc  all  off,  she  |  puts  them  on  the  mat  again; 
and  she  only  stops  doing  so  when  |  all  the  fern-roots   have  been 

20  cleaned.  As  soon  as  this  is  done,  she  takes  ||  her  basket  and  puts  the 
cleaned  fern-roots  into  it;  |  and  when  they  are  all  in,  she  takes  up  the 
basket  of  fern-roots  and  hangs  |  it  up  in  the  rear  of  the  house,  behind 
the  fire.  They  are  kept  twelve  |  days  drying  in  the  rear  of  the  house. 
When  tins  is  done,  the  woman  |  gets  some  fire-wood,  and  makes  every- 

25  thing  ready.  When  she  ||  has  the  fire-wood,  the  woman  takes  a  rest 
and  when  the  fern-roots  have  been  drying  for  eleven  |  days,  the 
woman  takes  her  large  basket  |  and  looks  for  good  hemlock-branches 
and  also  wet  leaves;  that  is  to  say,  the  |  leaves  of  the  salmon-berry 
bush  and  of  the  thimble-berry  bush.  These  are  referred  to  by  the 
Indians  as  "wet  leaves."  |  As  soon  as  she  finds  them,  she  puts  the 

30  wet  leaves  into  her  basket;  ||  and  when  it  is  full,  she  breaks  off  hem- 
lock-branches and  carries  them  under  her  arms ;  |  and  she  carries  the 


11  q!waq!waxts!ana£yex.  Wa,  la  £nEmdEne  £wadzEwasas  laxEns 
q!waq!waxts!ana£yex.  Wa,  la  koxbEndEq  qa  pExbas.  Wa,  gil- 
£mese  gwalExs  lae  ax£edxa  tsalcuse  qa£s  daleses  gEmxolts!ana  la- 
qexs  lae  eklaxsdala.     Wa,  la  q!wedzoyayeda  tstedaqaxes  kimda- 

15  yaxa  k!wa£xLawaxs  lae  kimtalax  dzExusEma£yasa  tsakuse  LE£wa 
L!op!Ek'mEnexwe  lax  6sgEma£yas.  Wa,  g  il£mese  £wi£laweda  dzExu- 
sEina£yas  LE£wa  Llop'.Ekaxs  lae  exsEma  tsakuse.  Wa,  la  xwe- 
laqa  axdzots  laxa  le£wa£ye.  Wa,  la  al£Em  gwal  he  gwegilaxs  lae 
£wl£la  la  kekimdEkwa   tsak'use.     Wa,  gil£mese  gwalExs  lae  ax£ed- 

20  xes  lExa£ye  qa£s  xExuts!odesa  la  kikimdEk"  tsak'os  laq.  Wa, 
gil£mese  £wl£laxs  lae  kloqulsxes  tsagats!e  lExa£ya  qa£sl  a  tex-£wa- 
lilaq  laxa  ogwiwewalllases  lEgwTl.  Wa,  laEm  malExsagiyogwIlalxa 
£nala  xilElaLElal  laxa  ogwiwallle.  Wa,  gilc"mese  gwala  lae  ane- 
x£ededa  tslEdaqaxa  lEqwa  qa  g'axes  gwalila.     Wa,  gil£mese  g-axeda 

25  lEqwiixs  lae  xos£Ideda  tslsdaqe.  Wa,  gil£mese  £nemxsagiyowe 
£nalasa  tsak'use  la  x  ilalaxs  laeda  ts!Edaqe  ax£edxes  £walase  lExa£ya 
qa£s  la  alax  eka  q!waxa.  Wa,  he£mesa  LEqlEmse  yix  mama- 
mamotasa  qlwalmEse  LE£wa  tsEgElmEse,  gwE£yasa  baklume  LEq!- 
Emsa.    Wa,  g-il£mese  qlaqexs  lae  motslalasa  LEqlEmse  laxes  lExa£ye. 

30  Wa,  gil£mese  qotlaxslae  L!Ex£wIdxa  q!waxe  qa£s  gEmxEleq.    Wa, 
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basket  with  wet  leaves  on  her  back  and  goes  home,  j  Then  she  puts  32 
the  basket  down  from  her  back  in  the  house.1  .  .  . 

In  the  morning,  as  soon  as  day  comes,  she  lights  the  fire  under  the 
stones;  |  and  as  soon  as  it  blazes  up,  she  takes  her  large  basket  ||  and  35 
goes  and  plucks  off  seaweed  and  puts  it  into  her  basket.  When  |  her 
basket  is  full,  she  carries  it  on  her  back,  and  she  puts  it  down  |  close 
to  the  place  where  she  is  going  to  bake  the  fern-root;  and  she  also 
takes  two  |  large  buckets,  and  she  goes  and  draws  fresh  water.  As 
soon  as  |  she  comes,  she  puts  them  down  near  the  place  where  she 
is  going  to  bake;  ||  and  she  also  takes  tongs  made  on  purpose  to  use  40 
with  the  red-hot  stones.  |  She  puts  them  down  where  she  put  down 
the  two  buckets,  |  and  she  also  takes  an  old  mat  and  puts  it  down. 
Then  she  takes  |  her  digging-stick  of  yew-wood  and  puts  it  down. 
Now  everything  is  |  ready. 2  .  .  .   || 

And  when  all  the  fire  is  out  of  the  hole,  she  takes  with  the  tongs  45 
the  red-hot  stones  and  puts  them  into  the  fire  in  the  middle. 
Eight  |  stones  she  puts  into  the  fire  in  the  middle,  for  she  puts  into 
a  heap  on  the  floor  of  the  house  the  |  fire  that  she  has  taken  out  with 
her  tongs  from  the  place  where  she  is  going  to  bake.  Then  she  levels 
down  the  |  stones  in  the  place  where  she  is  going  to  bake.  || 


gaxe  oxxalaxa   LEqlEmdzadze    lExa£yaxs    gaxae    na£nakwa.     Wa,  31 
la  oxLEg-alllaxes  lExa£ye. '  .  .  . 

Wa,  gil£mese  £nax£Idxa  gaalaxs  lae  tsenabotsa  giilta  laxes  t!e- 
qwapa£ye.  Wa,  g  iPmese  xlqostaxs  lae  Sx£edxes  £walase  lExa£ya 
qa£s  la  klulgilaxa  LlESLtekwe  qa£s  axtslales  laxes  lExa£ye.  Wa,  gil-  35 
£mese  qot !e  lExa£yasexs  lae  5xLEX£idEq  qa£s  la  oxLEg-alIlaq  laxa 
nExwala  laxes  kunyasLaxa  tsak'use.  Wa,  laxae  &x£edxa  maltsEme 
awa  naEngatsla  qa£s  la  tsex-£Its  laxa  alta  £wapa.  Wa,  gil£mese 
gaxExs  lae  hang'alilElas  laxa  nExwala  laxes  kiinyasLe.  Wa,  la- 
xae ax£edxa  k'ipLala  hekwele  qa  k-!ipElexa  xixIxsEmala  tlesEma.  40 
Wa,  la  ax£alllas  lax  la  henelatsa  maltsEme  naEngatsla.  Wa,  la- 
xae ax£edxa  gemase  le£wa£ya  qa  gaxes  g*aela.  Wa,  laxaa  ax£ed- 
xes  LlEmqlEkline  k- lilakwa  qa  gaxes  gaela.  Wa,  laEm  £wl£la 
la  gwalila. 2  .  .   . 

Wa,  g-il£mese  £wi£lolts!aweda  gultaxs  lae  k'!ip!edxa  x'lx'ExsEmala  45 
tlesEma  qa£s  la   k-!ipLEnts   laxa   la    laqawalila.     Wa,  malgunaltsE- 
meda  tlesEmela  xExuLalalil  laxa  laqawallle  qaxs  laeqlaplesgEinllleda 
giilta  yix  kMipwultsJalayas  laxes  kunyasLe.     Wa,  la  £nEmakiyindxa 
tlesEme  lax  otslawases  kiinyasLe. 


'  Then  follows  the  description  of  the  oven  (see  Publications  of  the  Jesup  North  Pacific  Expedition, 
Vol.  V,  p.  408). 
2  Then  follows  remarks  on  the  taking  out  of  stones  from  the  fire  (see  ibid.,  p.  40S). 
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50  As  soon  as  she  has  done  so,  she  takes  a  large  clam-shell  |  and 
scrapes  up  the  soil  with  it,  and  she  puts  it  over  the  red-hot  |  stones; 
and  she  only  stops  doing  so  when  (the  soil)  is  four  fingers  |  thick  on 
top  of  the  red-hot  |  stones.     Then  she  takes  the  seaweed  and  throws 

55  it  on  top  of  the  soil,  ||  and  it  is  of  the  same  thickness  as  the  soil ;  and 
she  takes  |  hemlock-branches  and  puts  them  on  the  seaweed,  and  she 
puts  them  carefully  |  on  top  of  the  seaweed  so  that  none  of  it  shows.  | 
Then  she  takes  the  wet  leaves  and  puts  them  on  top  of  the  hemlock- 

60  branches,  |  and  these  are  also  four  finger-widths  thick.  ||  Then  she  takes 
the  fern-root  and  puts  it  among  the  wet  leaves.  She  |  places  (the 
fern-roots)  bottom  upward,  and  they  are  close  together.  |  First  they 
are  put  on  the  right-hand  side  of  the  hole,  turning  the  face  to  the  | 
rear  of  the  house.     And  when  they  are  all  in,  the  woman  |  takes  wet 

65  leaves  and  throws  them  over  the  fern-roots;  and  ||  these  are  also  the 
same  thickness  as  the  thickness  of  those  underneath  the  fern-roots, 
namely,  four  |  finger-widths.  As  soon  as  this  has  been  done,  she  levels 
down  the  top.  |  Then  she  takes  hemlock-branches  and  places  them 
over  them,  the  |  same  amount  as  was  first  put  into  the  hole. 
Then  she  takes  seaweed  |  and   throws  it  on  top  of  the  hemlock- 

70  branches,  and  this  is  also  four  ||  finger-widths  in  thickness.  Then  she 
takes  an  old  mat  |  and  spreads  it  over  the  seaweed.     Then  she  takes  her 


50  Wa,  giPmese  gwalExs  lae  ax£edxa  £walase  xalaetsa  mEt!ana£ye 
qa£s  XElx£ides  laxa  dzEqwa.  Wa,  la  k!ak  iyindalas  laxa  xixix- 
sEmala  t  lesEma.  Wa,  al£mese  gwalExs  lae  modEn  laxEns  q  !waq  !wax- 
ts!ana£yex  yix  wagwasasa  dzEqwa  lax  6kuya£yasa  xix  ixsEruala 
tlesEma.     Wa,  lit  &x£edxa  LlEsLlEkwe  qa£s  lEXEyints  laxa  dzEqwa. 

55  Wa,  heEmxaawise  wakwe  wagwasasa  dzEqwa.  Wa,  laxae  &x£ed- 
xa  qlwaxe  qa£s  LExwuyindes  laxa  LlEsLlEkwe.  Wa,  lasm  aek!a 
LExwas  lax  6kuya£yasa  LlEsLlEkwe  qa  k- leases  la  nelalas.  Wa, 
laxae  ax£edxa  LEqlEmse  qa£s  lEx£edes  lax  6kuya£yasa  q!waxe. 
Wa,  laEmxae  modEn  laxEns  q!waq!wax-ts!ana£yex    yix  wagwasas. 

60  Wa,  la  ax£edxa  tsakuse  qa£s  k!uts!EqEles  laxa  LEqlEmse.  Wa,  laEm 
ek-!axsdalaxs  lae  axts!alaya.  Wa,  laxaa  tasala.  Wa,  la  heEmxat! 
g'il  k!wats!odaatsa  tsak'usa  helk!odEnexuts!a  gweg'imala  laxa 
Ogwiwalllases  g'okwe.  Wa,  gil£mese  £wllts!axs  laeda  tslEdaqe 
ax£edxa    LEqlEmse    qa£s    lEXEyodales    laxa    tsakuse.     Wa,    laxae 

g5  heEm  wakwe  wagwasasa  bEna£yasa  tsak'usaxs  modEnae  laxEns 
q!waq!waxts!ana£yex.  Wa,  gil£mese  gwalExs  lae  £nEmak  iyindEq. 
Wa,  laxae  ax£edxa  qlwaxe  qa£s  LExiiyindes  laq.  Wa,  laxae  heEm 
waxe  waxaasasa  gilxde  latsloyos.  Wa,  la  ax£edxa  LlEsL'.Ekwe 
qa£s  lEXEyindes   laxa  qlwaxe.     Wa,  g  il£Emxaawise   modEn  laxEns 

70  q!waq!waxts!ana£yaqe  wagwasasexs  lae  ax£edxa  gemase  le£wa£ya 
qa£s  LEpEyindes  laxa  LlEsLlEkwe.     Wa,  la  ax£edxes  LlEmqlEkline 
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yew-wood  |  digging-stick  and  pokes  it  down  in  the  middle  of  what  is  72 
being  baked  by  her.  |  She  pokes  it  through  the  middle  of  the  mat; 
and  after  she  has  done  so,  |  she  takes  a  large  clam-shell,  scrapes  up 
some  soil  with  it,  ||  and  throws  it  on  top  of  the  mat.     When  this  is  75 
level  with  the  |  floor  of  the  house,  she  calls  a  woman  who  has  had  just 
one  husband,  |  and  whose  husband  is  still  alive,  and  who  has  never 
been  |  a  widow,  and  whose  monthly  period  terminated  at  least  eight 
days  before.  |  This  woman  is  called  to  come  and  stamp  down  the 
soil  ||  on  top  of  what  is  to  be  baked.     The  woman  continues  for  a  long  80 
time  to  tread  down  the  soil,  |  and  she  only  stops  when  the  soil  on  top 
of  the  baking-place  is  very  hard.  |  Then  the  owner  of  the  fern -roots 
takes  her  tongs  |  and  takes  the  red-hot  stones  which  she  had  put  into 
the  |  fire  in  the  middle  of  the  house,  and  puts  four  of  them  into  || 
each  of  her  buckets.     As  soon  as  she  has  done  so,  the  |  water  in  the  85 
buckets  gets  hot.     When  this  has  been  done,  |  the  woman  again 
throws  soil  upon  the  baking-place  which  has  been  stamped  down; 
and  she  |  only  finishes  throwing  soil  on  it  when  it 
is  piled  up  over  the  baking-place,  in  this  manner: 
Now  the  root-digger  stands  out  from  it.     After  this 

is  done,  ||  she  takes  up  the  buckets  by  the  handles,  ' ^     90 

and  she  puts  the  two  buckets  |  containing  the  hot  water  near  to 
the  baking-place.     Then  she  pulls  out  the  |  root-digger  and  puts 


k-!ilakwa  qa£s  l  !EnxbEtEndes  lax   nEqEya£yases   kunsasowe.     Wa,  72 
laEm    LlEnxsodEx    nEgEdzayasa  le£wa£ye.     Wa,  g'il£mese    gwalExs 
lae  ax£edxa  £walase  xalaetsa  mEt !ana£ye  qa£s  XElx£Ides  laxa  dzEqwa 
qa£s  k- laktyindales  laxa  le£wa£ye.     Wa,  gll£mese  £nEmakiya  p£wa  75 
awlnagwllasa   gokwaxs  lae  Le£lalaxa  heEm  ales   £nEmokwe   la£wu- 
nEmasa  tstedaq  yixs  he£mae    ales  q!ule   la£wiinEmas,  yixs    kMesae 
aEmyola.     Wa,    he£mesexs    lae  malgunalEXse    £nalas  gwal   exEnta. 
Wa,  heEm  Le£lalaso£seda   tstedaqe  qa  gaxes    t!epaxa    dzEqwa  lax 
6kuya£yas  kunsasE£was.     Wa,  leda    tstedaqe  geg-illl    tlepaxa    dzE-  80 
qwa.     Wa,  al£mese  gwalExs  lae  p!es£ededa  dzEqwa  lax  okiiya£yasa 
kunyase.      Wa,    laLeda    axnogwadasa    tsak'use    &x£edxes    kltpLala 
qa£s  la  k-!ip!edxa    xixixsEmala  t!esEm,    ylx    axLalayoxudas    laxa 
laqawalilasa  gokwe,  qa£s  la    k'lipstalasa    maemosgEme  laxa   £nal- 
£nEmsgEme  nagats!a.     Wa,  g-il£mese  gwalExs  lae  tsets!Elxusteda  £wl-  85 
£wabEts!awasa  naEngatsle.     Wa,   giPmese    gwalExs    lae    etlededa 
tslEdaqe    k- !ak  iyintsa    dzEqwa    laxa  la    t!ebEku    kunyasa.      Wa, 
al£mese  gwal  k-  !asa  dzEqwaxs  lae  tEnkiyaleda  kunyase    ga  gwa- 
leg'SL  (fig.).    Wa,  laEm  EakEyalllxaklilakwe.    Wa,  g  iPmese  gwalExs 
lae  k-lokulilxa  nagatsle  qa£s  la  hanolllElasa    maltsEine  ts!ets!Elxu-  90 
satslala    naEngats!exa    £wape   laxes   kunyase.     Wa,   lii    lex£widxes 
klilakwe   qa£s  k'atlallles.     Wa,  la    ax£edxa    £nEmsgEme    nagats!a 
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93  it  down  on  the  floor  of  the  house;  and  she  takes  one  bucket  |  and 
pours  the  water  into  the  hole  on  the  top  of  the  baking-place,  where 
the  |  root-digger  had  been  standing;  and  as  soon  as  it  is  emptied, 

95  she  takes  the  ||  other  bucket  and  empties  it  also  into  the  hole  on  top;  | 
and  when  it  is  emptied,  she  covers  up  the  hole  on  top  with  soil.  |  It  is 
evening  when  she  finishes;  and  as  soon  as  it  gets  dark,  |  she  takes  her 
tongs  and  lifts  the  fire  from  the  middle  of  the  house  with  her  tongs,  | 
100  and  puts  the  firebrands  on  top  of  the  baking  fern-roots;  ||  and  when 
it  blazes  up,  she  puts  some  wet  fire-wood  on  top,  |  so  that  it  may  last 
until  the  morning.  | 

When  she  has  finished,  she  asks  the  people  who  live  in  the  same 
house  to  abstain  |  from  sexual  intercourse  during  the  night.  In  the 
morning,  when  day  comes,  |  the  woman  gets  up,  and  she  goes  to  look 
5  at  what  is  being  baked  by  her.  ||  As  soon  as  the  fire  on  top  is  all 
burned  out,  she  digs  |  it  up;  and  when  it  is  not  burned  out,  she 
extinguishes  |  the  fire  on  top  of  it,  and  she  waits  for  the  soil  to  get 
cool  before  |  she  digs  into  it.  As  soon  as  she  reaches,  in  digging, 
the  |  mat  that  has  been  spread  on  top,  she  takes  it  by  the  corners 

10  and  she  lifts  it  up  with  everything  on  it,  and  ||  takes  it  out.  Then 
she  takes  her  tongs  and  takes  out  |  the  seaweed  and  the  hemlock  and 
the  wet  leaves.  As  soon  as  |  the  fern-roots  show,  she  takes  her  large 
basket  and  |  puts  it  down  by  the  side  of  the  baking-place.     Then  she 


93  qa£s  qEpts!odesa  £wape  laxa  kwaxuya£yasa  kunyase  yix  Lala- 
asdasa    klilakwe.     Wa,  giPmese    £wllgilts!axs    lae  et!ed    ax£edxa 

95  £nEmsgEme  nagatsle  qa£s  laxa  qEpts!ots  laxaaxa  kwaxuya£ye.  Wa, 
giPmese  £wllg  ilts!axs  lae  dzEmstotsa  dzEqwa  laxa  kwaxuya£ye. 
Wa,  laEm  dzaqwaxs  lae  gwala.  Wa,  glPmese  p  lEdEgPnaktilaxs 
lae  ax£edxes  klipLala  qa£s  k!ip  Sides  laxa  laqawallle  qa£s  la  k-!i- 
pEyEndalasa  gulta  lax  osgEma£yases  kunsasE£weda  tsak'use.  Wa. 
100  glPmese  xlkustaxs  lae  axLalasa  klunqe  lEqwa  laq  qa  £nagilisEEs 
x'lqElal. 

Wa,  glPmese  gwalExs  lae  hawaxElaxes  £nEmaelwiite  qa  k- lea- 
ses nExwalas  LE£wes  gEgEnEmaxa  ganoLe.  Wa,  g-iPmese  £nax£idxa 
gaalaxs  lae  Lax£wideda  tslEdaqe  qa£s  la  dox£widxes  kunsasE£we. 
5  Wa,  glPmese  £wl£la  q!ulx-£Ideda  lEquya£yasexs  lae  hex-£Ida£Em  £la- 
plEqodEq.  Wa,  g'iPmese  k-!es  q!ulx,£IdExs  lae  hex£idaEm  k-!tl- 
x-£idxa  lEquya£yas.  Wa,  la  esElaEmq  qa  k-6x£wldesa  dzEqwaxs 
lae  £lap!EqodEq.  Wa,  g'iPmese  lag'ae  £lapa£yas  laxa  LEpEya£ye  le- 
£wa£ya  lae  a.Em  dadEnxEndsq  qa£s  £nEmagilts!ode  wex-£idEqexs  lae 

10  ax£wiilts  !6dEq.  Wa,  a£mese  la  ax£edxes  k-  lipLala  qa£s  k'  lipwults  lales 
laxa  L  !esl  lEkwe  LE£wa  q  !waxe  LE£wa  LEq  lEmse.  Wa,  glPmese  £wi£la 
la  neEltsEmx£ideda  tsak-usaxs  lae  ax£edxes  £walase  lExa£ya  qa£s 
la  hanolllas  laxes  kunyase.     Wa,  la  dadEsgEmases  e£eyasowe  laxa 


boas]  RECIPES  523 

takes  out  the  fern-roots  with  her  hands  |  and  puts  them  into  the 
basket;  and  when  they  are  all  out,  ||  then  she  fills  up  with  earth  again  15 
the  hole  in  which  she  had  been  baking.  She  |  just  throws  the  soil  on 
top  of  the  stones;  but  she  throws  out  of  the  house  the  seaweed  |  and 
the  hemlock-branches  and  the  wet  leaves  which  were  on  top  of  the 
fern-roots.  |  Now  the  fern-roots  are  done.     That  is  the  |  end  of  this.  || 

Eating  Fern-Roots. — Four  days  after  |  the  fern-roots  have  been  in  20 
the  house  and  have  been  cooked,  |  the  people  are  invited.     Often  the 
chiefs  of  the  tribes  eat   the  fern-roots,  |  for  it  is  really  a  valuable 
food.  |  When  the  guests  have  taken  their  seats,  the  woman  ||  takes  25 
a  food-mat  and  spreads  it  in  front  |  of  those  who  are  going  to  eat  the 
fern-root.     Then  she  pours  oil  into  oil-dishes;  |  and  when  all  the  oil 
has  been  poured  into  oil-dishes,  |  she  takes  dry  spawn  of  the  silver- 
salmon  and  she  puts  it  |  on  the  food-mat.     Then  she  puts  the  oil- 
dishes  ||  before  her  guests;  and  she  takes  fern-roots  and  |  puts  them  30 
down,  two  for  each  man.  |  The  guests  at  once  take  up  one,  and  | 
begin  to  clean  off  what  can  be  plucked  from  the  lower  end  of  the  root; 
and  |  when  they  get  off  all  the  black  bark,  they  dip  it  into  the  oil 
and  ||  eat  it;  and  if  others  prefer  to  eat  it  with  dried  |  spawn,  they  35 
mix  it,  and  they  do  not  dip  it  into  oil.  |  When  they  eat  all  the  pieces 


tsakusaxs  lae  axts!alas  laxa  lExa£ye.  Wa,  g  il£mese  £wi£lolts  !axs  lae 
xwelaqa  dzEmts!otsa  dzEqwa  laxes  kiinyasde.  Wa,  laEm  aEm  15 
dzEmeg'intsa  dzEqwa  laxa  t!esEme.  Wa,  laLa  k'latsa  iJEsiJEkwe 
LE£wa  q!waxe  LE£wa  LEqlEmse  yix  ek"  !elts!ax-dasa  tsak-use  laxa 
l  !asana£yases  g'okwe.  Wa,laEm  Llopeda  tsak'use  liixeq.  Wa,laEm 
gwala  laxeq. 

Eating     Fern  -  Roots. — Wa,      g'i'l£Ein     mo'p!Enxwa£se     ma'lasa  20 
tsa'kuse    la    axe'l   la'xa    go'kwaxs    la'e     Llo'pa.      Wa,    le    Le'- 
£lalayoEin  la'xa    g'o'kulote.      Wa,    la    he  q!unala    niEk-a'xa    tsa'- 
k'useda  g-I'g1gama£yasa  le'lqwalaLa£ye  qaxs  a'lae  la'wene  he'mao- 
masa.     Wa,  he/£maaxs  la'e  k!us£a'lila    Le'£lanEme    la'da    tslEda'qe 
ax£e'dxa  ha'emadzowe  le'£wa£ya  qa£s  le    LEpdza'molllas  la'xa    mE-  25 
k'a'Laxa    tsa'kuse.      Wa,    la    k!ii'nxts!odalaxes     ts!e'ts!Ebats!asa 
L!e'£na.     Wa,   g'i'Pmese    £wl'£la    k!u'nxts!Ewakwa  ts!e'ts!Ebats!axs 
la'e  ax£e'dxa  lallEmwets  laakwe  ge'£nesa  dza£wu'ne  qa£s  le  axdzo'ts 
la'xa  ha'£madzowe  le'£wa£ya.     Wa,  le  k-ax-dzamoli'hdasa  ts!e'ts!E- 
batsle  la'xes   Le/£lanEme.      Wa,  la  ax£e'd   la'xa   tsa'k-use   qa£s  le  30 
xEx£wali'lElasa  mae'maltsEme   qae'da  £na'l£nEmokwe   be'bEgwanE- 
ma.     Wa,  he'x-£ida£meseda  klwe'le  da'x-£Idxa  £na'l£nEmsgEme  qa£s 
se'x,£Idexes  la  k!ulpoyo  lax  o'xsda£yasa   tsa'kuse.     Wa,  g-i'l£mese 
la'wayeda    tslo'la  XEx£wune'sexs    la'e  ts!Ep!e'ts  la'xa  L!e'£na  qa£s 
hamx*£i'deq.      Wa,  gi'l£mesa   wao'kwe   he    ax£e'tsE£wa    lEino'kwe  35 
ge'£na,  wa,  la  he  ma'yimse.     Wa,  la  k-!es  tslspa'xa  L!e'ena.     Wii, 
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38  of  fern-root,  then  the  inner  part  is  just  |  held  by  the  chief,  who  often 
does  not  eat  it.     He  just  gives  it  |  to  the  one  to  whom  he  wishes  to 

40  give  it;  for  the  Indians  say,  that,  if  ||  a  chief  eats  the  inner  part  of  a 
fern-root,  he  will  always  |  waver  in  his  mind  about  giving  away 
blankets,  for  one  side  of  his  mind  will  |  forbid  him  to  give  away 
blankets.  Therefore  the  inner  part  of  fern-root  is  not  eaten  by  the  | 
head  chiefs.     When  the  guests  |  have  all  eaten  two  fern-roots  each, 

45  they  drink  water,  and  ||  the  woman  gives  each  man  two  fern-roots  to  | 
take  home  to  his  wife.  Then  the  guests  go  out  of  the  house.  |  That  is 
all  about  this.  | 
1  Fern-Root  (2) . — As '  soon  as  she  enters  the  house,  she  puts  the  bundle 
of  fern-roots  down  by  the  side  |  of  the  fire.  She  builds  up  a  large 
fire;  |  and  as  soon  as  it  begins  to  burn  low,  she  unties  the  root  |  with 
which  the  bundle  of  fern-root  has  been  tied,  and  she  spreads  them  out 
5  so  that  they  are  straight.  ||  Then  she  puts  them  on  the  fire,  and  |  turns 
them  over  so  that  the  whole  outer  side  of  the  fern-root  is  charred.  | 
When  the  whole  fern-root  is  charred,  she  takes  it  off  |  from  the  fire; 
and  when  they  are  all  off,  she  takes  a  |  short  wedge  and  a  piece  of 

10  fire-wood  and  her  fish-knife,  and  ||  she  puts  them  down  at  the  place 
where  she  charred  the  fern-roots.  Now  |  the  fire  in  which  she  charred 
the  fern-roots  has  gone  out,  and  she  takes  the  long  |  charred  roots 

37  la  £wl'£lawe  q!wa'sgEma£yasa  tsa'k'use  la'e  a'Em  la  mEge'se  da- 
akwasa  g  I'gama£ye  la  q  luna'la  k-  !es  ha£mx-£I'dEq.  Wa,  a'£mise  ts  !as 
la'xes  gwE£yo'  qas  ts!Ewats  qaxs  £ne'k-aeda  ba'k!umaqexs  g'i'Pmae 

40  ha£rua'sa  gi'gamaeda  mEg'e'sasa  tsa'k'use,  wa,  la'£lae  he'mEnalaEm 
ma'gisi£lale  na'qa£yas  qa£s  p!Es£I'deLoxsbEla'e  apsa'negwise  na'qe£s 
qa£s  k-!e'se  p!Es£I'da.  Wa,  he'£mes  la'gila  k!es  ha£masa  xa'magE- 
ma£ye  g-I'gama£eda  mEg-e'sasa  tsa'k'use.  Wa,  gl'Pmese  £wi'£leda 
klwe'laxa   mae'maltsEme  tsa'kusExs  la'e   na'x£Idxa  £wa/pe.      Wa, 

45  la'da  ts!Eda/qe  e't!ed  tslEwanaesasa  mae'maltsEme  tsa'k'usa  qa 
mo'dolts  qaes  gEgEnE'me.  Wa,  he'x-£ida£mese  ho'quwElseda 
k!we'lde  la'xeq.  Wa,  laE'm  gwal  la'xeq. 
1  Fern-Root  (2). — Wa,1  giPmese  laeL  laxes  gokwaxs  lae  g-enolisas 
lax  lEgwIlases  gokwe.  Wa,  la  lEqwelax-£id  qa  l lagawasLalises 
lEgwile.  Wa,  g-il£mese  q  !wala£nakulaxs  lae  qwelodxa  LloplEk'e 
qEnoyowes  sagwanEmas  sagumaxs  lae  dal£IdEq  qa  naEnqEles. 
5  Wa,  la  k-atLEndalas  laxa  q!uq!walEmotas  lEgwilas.  Wa,  la 
lex'i£lalaq  qa  £nEma£nakules  k!umElx-£Ide  6gwida£yasa  sagume. 
Wa,  g-tl£mese  £naxwa  k!umElx-£Ide  ogwida£yasexs  lae  axsEndEq 
laxa  q!iiq!walEmotases  lEgwile.  Wa,  g'iFmese  £wl£laxs  lae  ax£edxa 
ts!Ek!wa  LEmga£ya  he£misa  lEqwa;  wa,   he£mises  xwaLayowe  qa£s 

10  la  g-tylmgalllas  laxa  maglnwallsas  LlEnasasexa  sagume,  yixs  la- 
£maaLal  k-!ilx£ede  LlEX'damases  lEgwile.  Wa,  la  dax--£idxa  g'iltla 
L!Enku  saguma    qa£s   gwanax£edeq.     Wa,  la   k"at!Ents   laxa  lEqwa 

1  Continued  from  p.  616,  line  63. 
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doubled  in  two,  and  puts  them  on  the  fire-wood,  |  holding  them  with  13 
her  left  hand.     Then  she  takes  the  sharp  point  of  the  |  wedge  and 
strikes  the  charred  fern-root  with  the  top  of  the  wedge.  ||  She  does  15 
not  strike  it  very  hard,  going  along  the  whole  length  |  while  she  is 
striking  it.     As  soon  as  the  fern-root  has  been  pounded  flat,  she  | 
takes  her  fish-knife  and  puts  the  handle  between  the  big  toe  |  and  the 
other  toes,  turning  the  edge  of  the  knife  upward.  |  Then  she  takes  the 
pounded  charred  fern-root  and  measures  a  piece  three  ||  finger-widths  20 
long.    Then  she  |  presses  it  against  the  sharp  edge  of  the  knife  which 
is  turned  upward,  |  and  cuts  it  off.     She  continues  cutting  that  way; 
and  as  soon  as  all  the  roots  have  been  cut  in  pieces,  |  she  takes  her 
oil-dish,  puts  some  oil  in  it,  |  and  begins  to  eat  the  pounded  charred 
fern-root,  ||  dipping  it  into  oil  every  time  she  takes  a  piece,  and  put-  25 
ting  it  into  her  mouth.     For  a  long  time  |  she  chews  it  and  sucks  at 
it;  and  when  all  that  is  good  has  been  sucked  out,  |  she  spits  out  the 
fibrous  part  inside  of  the  fern-root;  and  |  she  takes  another  piece  of 
pounded  charred  fern-root,  cuts  it  in  pieces,  and  dips  it  |  into  oil. 
She  puts  it  into  her  mouth,  ||  chews  it  for  a  long  time,  and  sucks  at  it,  30 
and  spits  out  what  is  left  after  sucking.  |  She  continues  doing  this 
while  she  is  eating  the  cut  pieces  of  charred  fern-root.  |  As  soon  as  she 
has  eaten  enough,  she  puts  away  what  is  left  over,  and  she  drinks  | 
water.     That  is  all  about  the  fern-roots,  for  there  is  only  one  way  of  | 

dalases     gEmxolts  !ana£ye      laq.       Wa,     la     dax-£idEx     exba£yasa  13 
LEmgayaxs   lae    ttelxwlts    6xta£yas   laxa    Ltenkwe"    saguma  laxes 
k*  lets  !ena£ye  ealtselaxs  ttelxwaaq,  la  labEndalax  £wasgEmasas  tlElo-  15 
£nakulaq.     Wa,  g"il£inese  la,  pEx£Ena  tlElokwe  Ltenk"  sagumxs  lae 
ax£edxes  xwaxayowe  qa£s  g-apodes  6xLa£yas  laxes  q6max-sidza£ye 
LE£wes  q  !waq  !wax*sidza£ye  lax  ek- !Ex-alaena£yasa  xwaLayowe.    Wa, 
la  ax£edxa  ttelokwe  L!Enku   saguma   qa£s   mEns£idesa  yuduxudEne 
laxEns  q!waq!wax-ts!ana£yex  laxa  tlElokwe    LlEnk"    sagumaxs  lae  20 
LaxxwalabEnts  laxa  ek'!Ex-ala  xwaLayowa.    Wa,  la£me  t!ots!EndEq. 
Wa,  a£mis  la  he  gweg'ilaxa  waokwe.    Wa,  gtl£mese  £wi£la  la  t!Ewe- 
kuxs  lae  ax£edxes  ts!Ebats!e   qa£s  k-!Enxts!odesa  L,!e£na  laq.     Wa, 
la  sax-sEx£widxa  tlElokwe  L!Enku   saguma.     Wa,  laEm  qlwalxoEm 
ts!Ep!ets  laxa  L!e£na    qa£s  ts!oq!uses  laxes  sEmse.     Wa,  la  geg-ilil  25 
malekwaq    qa£s    k!umteq.     Wa,  g"il£mese  £wi£la  klumtalax  eg-imas 
lae  kwesodxes  k!wax-mote  ylx  dodEq!uga£yasa  sagume.     Wa,  laxae 
et!ed   dax-£Idxa  t'.EWekwe  t'.Eloku  LlEnku  saguma   qa£s   ts!Ep!edes 
laxa  L'.e£na.     Wa,  laxae  ts!oq!usas  laxes  SEmse.     Wa,  laxae  geg'ilil 
malekwaq  qa£s  k!umteq.     Wa,  laxae  kwesodxes  k!wax-mote.     Wa,  30 
axsa£mese  he  gweg'ilaxs  sax'SEkwaaxa  t!Ewekwe  LlEnk"  saguma. 
Wa,  g-il£mese  pol£IdExs  lae  g'exaxes  anex-sa£ye.     Wa,  la  nax£idxa 
£wape.     Wa,  laEm  gwal  laxa  sagume  qaxs  £nEinx,£idala£mae  ha- 
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cooking  it,   and  it  is  not    good  when    eaten  raw.     They  are  not  || 

35  given  at  feasts,  for  only  old  people  eat  them.  | 
1  Fern-Root  (3).1 — -She2  takes  the  fire-tongs  and  piles  the  fire-brands  | 
together  by  the  side  of  the  fire.  She  takes  the  |  fern-roots  out  of  her 
basket  and  throws  them  on  the  |  fire,  where  she  turns  them  over  with 
5  the  fire-tongs,  so  that  they  are  ||  scorched  all  over.  When  they  are 
brittle,  they  are  done.  |  She  takes  them  out  with  her  tongs,  and  does 
the  same  with  |  the  others.  When  all  the  roots  are  done,  |  she  takes 
her  small  dish,  washes  it  out,  and  when  it  is  clean,  |  she  breaks  the 
roasted  roots  into  short  pieces  into  the  small  dish.     She  breaks  the 

10  roots  into  pieces  ||  one  finger-width  long.  When  she  |  has  broken  up 
enough,  she  takes  oil  and  pours  it  over  them,  |  and  she  does  not  stop 
pouring  oil  over  them  until  they  are  all  covered.  Then  she  takes  |  a 
spoon  and  begins  to  eat  the  scorched  roots  with  oil.  |  She  eats  the 

15  oil  and  the  roasted  roots  with  a  spoon.  ||  After  she  has  finished,  she 
puts  away  what  is  left  over,  and  |  she  drinks  a  little  water,  for  she 
does  not  want  to  vomit.  Because  |  she  has  taken  much  oil,  she  does 
not  take  much  water.  |  There  is  only  one  way  of  cooking  the  fern- 

20  roots.  |  They  are  not  eaten  raw  by  the  tribes.  When  a  ||  hunter  goes 
hunting,  he  holds  a  fern-root  in  his  mouth  in  order  |  not  to  get 


£niex-silaena£yaq,  ylxs  k'lesae  ek*  lax  k-!tlxk!ax-sEwe  k-!es  k!we- 

35  ladzEma  qaxs  lex-a£mae  sax'SEkwa  q  !ulsq  lulyakwe. 
1  Fern-Root  (3)  .l — Wa,2  la  ax£edxes  ts  !esLala  qa£s  kelts  lalexa  gulta  qa 
gaxese  q  !ap '.esgEmles  laxa  onalisases  lEgwile;  wa,  la  LEx£ults!odxa 
lEk!wa£ye  laxes  lEgwats!e£ye  lExa£ya  qa£s  LtexxEndes  laxes 
L'.Enase  lEgwila.  Wa,  la  k-eLi£lalases  ts!esLala  laq  qa  ek'es  k!um- 
5  la£naktilaena£yas.  Wa,  g-il£mese  l!e1£k1exs  lae  L!opa.  Wa,  la 
kelts !EndEq  laxes  L,!Ex-dEma  lEgwila.  Wa,  la  hanal  he  gweg'i- 
laxa  waokwe.  Wa,  g-il£mese  £wi£lala  Ltenkwa  lEk!wa£yaxs  lae 
ax£edxes  lalogume  qa£s  tsoxug-lndeq.  Wa,  g-tl£mese  eg'lg-axs 
lae  ax£edxa    LlEnkwe    lEk!wa£ya    qa£s    p!oxts!ales    laxa   lalogume. 

10  £nal£nEmdEne  awasgEmasas  p  !oqwa£yaseda  lEk!wa£ye.  Wa,  gtl- 
£mese  hel£e  p  !oqwa£yasexs  lae  ax£edxa  l  !e£na  qa£s  k-  !unq  lEqes  laq. 
Wa,  al£mese  gwal  k!unq!Eqexs  lae  thsplEgElisa.  Wa,  la  ax£edxa 
k'atslEnaqe  qa£s  lEx'la£x£widexa  t!Ep!EgElise  L!Enku  lEk!wa£ya. 
Wa,  laEm  £yosasa  k-ats!Enaqe    laxa  L!e£na  LE£wa  LlEnkwe  lEklwa- 

15  £ya.  Wa,  giPmese  gwala  lae  g-exaxes  anex-sa£ye.  Wa,  la 
xaL!Ex-£Id  £nax£Idxa  £wape  qaxs  gwaqlElae  ts  !Enk  !ul£Ida  qaxs 
q!ek!Esaaxa  L!e£na  lag-ilas  k"!es  q!ek-!Esxa  £wapaxs  lae  nax£Ida. 
Wa,  laEmxae  £nEmx£Idala£me  ha£mex-silaena£yaxa  lEk!wa£ye.  Wa, 
laxae  k- !es  klweladzEma  laxa  lelqwalaLa£ye.     Wa,  gil£mese  hana- 

20  L!eda    hanEnL  lenoxwe    lae   hamsgEmexa     k'lilx-e    lEk!wa£ya    qa£s 

'  Dryopteris  spinulosa.  '  Continued  from  p.  197,  line  31. 
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hungry  and  thirsty,  and  also  |  those  who  vomit  blood  keep  it  in  the 
mouth.     That  is  all  about  this.  | 

Cooking   Clover. — Now 1  I  will  talk  about  the  cooking  of  |  clover.  1 
First  of  all,  the  husband  of  the  woman  |  goes  to  get  fire-wood  to  cook 
the  clover.     When  |  he  has  filled  his  small  canoe,  he  goes  home  and  || 
throws  down  the  fire-wood  that  he  has  obtained.     After  he  has  thrown  5 
it  out    |  of  the  canoe,  he  carries  it  on  his  shoulders  and  throws  it 
down  |  in  his  house.     After  the  fire-wood  has  all  been  taken  up,  he  | 
takes  his  wife's  basket  and  goes  down  to  the  beach  and  |  puts  stones 
into  it.     When  this  has  been  done,  he  ||  carries  them  on  his  back  up  10 
the  beach  and  into  his  house,  and  he  puts  them  down  |  by  the  side 
of  the  fireplace  in  the  middle  of  the  house.     He  only  stops  |  when  he 
thinks  that  he  has  enough.     Then  he  takes  the  fire-wood  and  |  puts 
one  log  down  at  the  rear  end  of  the  fireplace  in  the  middle  of  the 
house;  and  he  |  takes  one  of  medium  size  and  puts  one  end  on  the 
first  one,  the  ||  other  one  resting  on  the  floor  of  the  house;  and  he  15 
does  the  |  same  on  the  opposite  side.     Then  he  splits  dry  fire-wood 
and  |  places  it  between  the  two  side-pieces;  and  when  it  is  even  with 
the    top  |  of  the    side-pieces,  he    takes  some  medium-sized   |  fire- 
wood and  places  it  crossways  over  the    side-pieces,  putting   them 
close  together.  ||  After  this  has  been  done,  he  picks  up  the  stones  and  20 

k-!ese    posqla    lo£    qa£s    k-!ese     naqlexsdxa     £wape.      Wa,    laxae  21 
hamsgEmeso£sa  Eikwala.     Wa,  laEm  gwal  laxeq. 

Cooking  Clover. — Wa,1  la£mesEn  gwagwexs£alal  laqexs  lae  LEke-  1 
laxes  LEx-sEme.     Wa,  heEm  gll  ax£etso£sa  la£wunEmasa  tstedaqaxs 
lae  aneqax  lEqwa  qa£s  LEkelax-dEmaxa  LExsEme.      Wa,  g-il£mese 
qot!e     xwaxwagumasexs     gaxae     namakwa.       Wa,    hex'£ida£mese 
sEp£wultodxes  aneganEme  lEqwa.    Wa,gil£mese  £wi£loltaweda  lEqwa  5 
lax  xwaxwagumasexs    lae    hex-£idaEm   yilx£usdesElaq  qa£s   la  yilx- 
£walilElas  laxes    gokwe.      Wa,    g-il£mese    £wi£l6sdesa  lEqwaxs    lae 
ax£edxa  lExa£yases  gEnEme  qa£s  la  lEnts!es  laxa  LlEma£ise  qa£s  la 
xExuts!alasa    tlESEme    laq.      Wa,    glPmese    gwanala    lokiisexs  lae 
oxLosdesEq  qa£s  la  oxLaeLElas  laxes  gokwaxs  lae  oxLEgalllas  lax  10 
maginwalisasa    laqwawalilase.     Wa,  al£mese     gwal     oxLosdesElaxa 
tlesEmaxs   lae    k"6taq    laEm    helala.     Wa,  la    ax£edxa    lEqwa  qa£s 
k-at!alilesa  £nEmts!aqe  lax    ogwiwalilasa  laqwawalilas.     Wa,  laxae 
ax£edxa  helagite  qa£s    katbEiides    &psba£yas   laq.     Wa,  la  xa£ma- 
stahle    apsba£yas    laxa    awinagwilasa    gokwe.     Wa,    laxae    heEm  15 
gwex£Idxa    &psana£yas.     Wa,    mEndzix£Idxa    lEmxwa   lEqwa   qa£s 
k-ak-Etodales  laxa  kakEdEnwa£ye.     Wii,    glPmese    £nEinaki£yeda 
mEndzaakwe    LE£wa    kek'ak'EdEnwexs    lae     ax£edxa   ha£yaastowe 
lEqwa  qa£s  gekiyindales  laxa  kekakEdEiiwas  laxes  q  !asalaena£ye. 
Wa,  g-il£mese  gwalExs  lae  xEx£widxa  tlesEme  qa£s  la  xEqiiyindalas  20 

'  Continued  from  p.  188,  lino  60. 
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21  places  them  on  top.  |  When  all  the  stones  are  on,  he  lights  the  fire 
underneath;  |  and  when  it  blazes  up,  he  sends  some  men  of  his  | 
numaym  to  go  and  call  the  people.  The  messenger  goes  immediately  | 
to  call  them;  and  as  soon  as  he  arrives  at  the  door  of  the  house  of 

25  those  whom  he  is  to  call,  ||  he  says,  "  I  call  you  to  come  and  eat  the 
clover-root,"  |  naming  the  man  who  sends  the  invitation.  He  con- 
tinues |  saying  these  words,  going  to  the  end  of  the  village;  and 
the  one  who  gives  the  |  clover-feast  takes  out  the  clover-baskets  and 
puts  them  down  |  at  the  left-hand  side  of  the  door  of  the  house;  and 

30  he  ||  takes  a  large  steaming-box  and  places  it  in  front  of  the  |  fire  in 
the  middle  of  the  house,  together  with  two  long  fire-tongs.  |  He  also 
takes  two  large  buckets,  |  a  large  cedar-withe  basket,  and  old  mats, 
and  he  sends  |  a  second  time  the  man  who  went  first  to  invite.     As 

35  soon  as  he  goes,  ||  he  sends  another  man  of  his  numaym  to  I  get  fresh 
water  in  the  two  large  buckets,  which  is  to  be  poured  over  the  | 
clover  when  it  is  put  on  the  red-hot  stones.  |  As  soon  as  the  man  who 
went  to  draw  water  comes  back,  he  puts  it  down  by  the  side  of  the  | 
steaming-box.     Now  the  guests  who  are  going  to  eat  the  clover  come 

40  in.  ||  They  go  to  the  rear  of  the  house  and  sit  down.  When  |  they  are 
all  in,  they  eat  first  scorched  dried  salmon.  |  When  they  eat  the  dried 
salmon,  two  men  of  the  |  numaym  of  the  host  take  the  tongs  and  |  stand 

21  laq.  Wa,  giPmese  £wilk'Eytntsa  tlesEmaxs  lae  menabodEq  yisa 
gulta.  Wa,  giPmese  x'lqostaxs  lae  £yalaqas  g-ayole  laxes  EnEEme- 
mote  qa  las  Le£lalax  gokulotas.  Wa,  hex£ida£mese  lada  £yala- 
gEme    qa   Le£lala.     Wa,  giPmese    lag'aa    lax   tlExilases   Le£lalasE- 

25  £waxs  lae  £nek-a:  "  Le£lalEnL6L  qa£s  laos  LEXLak'xa  LExsEme 
lax  .  .  "  (£nex-  Lex£edEx  LegEmases  Le£lalele).  Wa,  la  hex-saEm 
waldEmsexs  labElsElaaxa  goxudEmse.  Wa,  laLeda  LEkelaLaxa 
LExsEme  axwult lalilElaxa  LeLEgatsle  L!iiL!Ebata  qa£s  g-axe  axsto- 
lllElaq    lax    gEmxotstalllas    tlExilases    gokwe.     Wa,    laxae    et!ed 

30  ax£edxa  £walase  q!o£lats!a  qa£s  hangaliles  laxa  obexLalalilases 
laqawalilases  gokwe.  Wa,  he£misa  malts !aqe  g-ilsgtlt!a  k!ipLa- 
laa.  Wa,  heEmxaawis  ax£etso£seda  maltsEme  awa  naEngats!a, 
he£misa  £walase  lExa£ya  LE£wa  k- !ak- !Ek"  lobana.  Wa,  la  £yalaqa 
et!ed  qa  las  etse£steda  lax'de  gll  Le£lalElg-isa.     Wa,  gil£mese  laxs 

35  lae  £yalaqasa  6gu£lamaxat !  gayol  laxes  £nE£memote  bEgwanEm  qa 
las  tsex£Itsa  maltsEme  awa  nagatsle  lax  £wE£wap!Ema  qa  tsayimltsa 
LEkelas  LEXsEma  qo  lal  lagaalal  laxa  xIxixsEmala  tlesEma. 
Wa,  giPmese  gaxa  tsaxdaxa  £wE£wap temaxs  lae  ha£nolilas  laxa 
q!o£lats!e.      Wa,    g-ax£me     hogwlLEleda    LExxaxLaxa     LExsEme. 

40  Wa,  la  he£nakulaEm  laxa  ogwiwalilasa  gokwe  qa£s  k!us£alile.  Wa, 
giPmese  £wi£laeLExs  lae  he.Em  gil  hamx£itsE£wa  tslEnkwe  xa£masa. 
Wa,  giPmese  xEmsxas£IdExs  lae  ax£ededa  ma£lokwe  g-a£yol  lax 
enEmemotasa     LEkelaxa     LEX'sEma     ax£edxa     klipLalaa    qa£s    la 
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in  readiness  on  each  side  of  the  steaming-box,  and  j|  both  pick  up  the  45 
red-hot  stones  and  dip  them  quickly  |  into  the  water  that  has  been 
brought  in  in  the   two  large  buckets.     They  take  the  stones  out 
again  |  and   put   them   into    the    steaming-box.     They  do   this  |  in 
order  to  wash  off  the  ashes  that  stick  on  the  stones;  and  they  con- 
tinue I  to  do  so  with  all  the  red-hot  stones.     When  ||  this  has  been  50 
done,  the  woman  takes  the  large  basket  and  pours  |  some  water  over 
it,  so  tl'.al  it  is  wet.     Then  she  takes  a  |  square  box,  pours  some  fresh 
water  into  it,  not  very  much.  |  Then  she  throws  the  clover  into  it  and 
washes  off  the  sand  that  sticks  to  it.  |  When  all  the  sand  is  off,  she 
throws  the  roots  into  ||  the  basket    for  steaming  clover.     When  all  55 
the  I  clover  lias  been  taken  out  of  the  square  box  and  has  been 
washed,  the  two  |  men  take  hold  of  it,  one  on  each  side,  and  they  put 
it  on  the  red-hot  |  stones  which  they  have  put  into  the  steaming-box. 
Then  they  press  the  clover-roots  down  in  the  ]  large  basket  so  that 
they  are  close  to  the  red-hot  stones.  ||  When  they  have  been  pressed  60 
down,  the  woman  takes  some  old  mats  |  and  spreads  them  on  each 
side  of  the  place  where  the  clover  is  being  steamed.  |  Then  one  of  the 
men  lifts  a  large  bucket,  j  draws  fresh  water,  and,  when  he  comes  in, 
he  I  immediately  pours  the  fresh  water  over  the  clover  which  is  || 
piled  up  at  the  place  where  it  is  being  steamed.     When  the  fresh  55 
water  has  all  been  poured  out  of  the  |  bucket,  they  take  old  mats 

Laxumg'alrl    laxa    £waxsana\yasa    q!o£lats!e.       Wa,  la     cnEmax£id 
k-!ip!edxa    xixExsEmala    tlesEma    qa£s    la    hanax£wld    kMipstEnts  45 
lax  JwabEts!awasa  maltsEme    aw  a,   naEngats!a.     Wii,  la  xwelaxus- 
tEndamieseq  qa£s   la  k-!ipts!ots   laxa   q!o£lats!e.     Wa,  het!  heg-ilts 
gwegilaq  qa£s  tsloxalexa  guna£ye  k!wek!utsEmeq.     Wa,  la  hex'saEm 
gwegilaq    laxes    waxaasa    x-Ix-ExsEmala    t!esEina.      Wa,    g'ihmese 
£wl£laxs  laeda  tslEdiiqe  &x£edxa   £walase   lExa£ya    qa£s    gugEltsEm-  50 
desa    £wape     laq     qa     k!unqese     haniExsEina.       Wit,    la     axeedxa 
klimyaxLa  qa£s  gtixtslodesa  c"wE£wap!Eme  laq,  xa  k- !ese  q!eni-:ma. 
Wa,  la  lExstrdasa  px'sEme  laq  qa£s  tsloxalexa  egise  k!wek!flt!E- 
neq.     Wa,    g-il£mese   £wl£lawa   egisEna£yasexs    lae    lExts!alas    laxa 
helosgEma£ye  lExasa  £nEk-axa  LEx-sEme.    Wa,  g'il£mese  £w!lts!oweda  55 
LEX'sEme  laxa  k-!imyaxLa  lae  tslokwa.     Wa,  lada  ma£l5kwe  bebE- 
gwanEm    dadanodEq  qa£s    hanklyindes    laxa    x-IxExsEmala   t!esE- 
maxa  la  xExuts!a  laxa    q!o£lats!e.     Wa,  la    Laqwaxalts !odxa  eex-- 
ts!ala    £walas    lExa£ya    qa    q!Es£ales    laxa    x'lx-ixsEinala   tlesEma. 
Wii,  gil£mese  q!Es£alaxs    laeda  tslEdaqe    ax£edxa    k- !ak- !Ek" !obane  go 
qa£s    lii    LEplalllElas     lax    £wax-samVyasa    £nEg'ats!axa    LEx-sEme, 
l.jaEasa  £nEmokwe   bEgwaiiEm  ax£edxa  £nEmsgEme  £walas  nagatsla 
qa£s  lii    tsex'£IdEx    alta    £WE£wap!Ema.     Wii,  gihmese   g-axExs  lae 
hex,£idaEm     tsadzELEylntsa     £wE£wap!Eine    lfixa    lex'seiiuixs    lae 
L !ak"Imlts !a  laxa  £nEg'ats!aq.      Wa,  gIPmese  £wllgilts!aweda  naga-  (;,-, 
ts!iixa     £WE£wap!Em;ixs    lae    ax£edxa    k'  !ak!Ek"!obane    qa£s    nasK- 
75052—21—35  eth— pt  1 34 
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67  and  cover  it  over.  I  They  do  not  let  the  steam  blow  out.  |  They  do 
not  leave  it  there  a  long  time,  before  the  woman  takes  the  short 

70  tongs  |  and  lifts  up  one  side  of  the  covering  of  old  mats.  ||  She  picks 
up  some  clover-roots  and  puts  them  into  a  small  dish,  and  I  she 
pinches  them  with  her  lingers;  and  if  they  break  in  two,  j  they  are 
done.  Then  the  man  takes  off  the  |  old-mat  covering  and  spreads 
the  mats  on  each  side  of  the  steaming-box.  j  When  this  has  been  done, 

75  two  men  take  up  ||  each  one  clam  digging-stick  and  push  it  through  | 
each  side  of  the  clover-basket  in  which  the  clover  has  been  steamed,  | 
and  they  lift  it  up  out  of  the  |  steaming-box.  Then  they  put  it 
down  on  the  old  mats  which  are  spread  |  on  the  floor,  and  they  pour 

80  it  all  out.  When  the  clover  is  all  out,  ||  they  put  the  basket  down  at 
the  left-hand  side  of  the  house.  |  Then  the  woman  spreads  the  hot 
clover  over  the  |  old  mats,  so  that  the  steam  comes  out  and  so  that 
they  get  cool.  |  After  this  has  been  done,  the  woman  takes  the  dishes 
and  |  puts   them   down.     Then   the  two  men  take   the  steamed  || 

85  clover-roots  and  put  them  into  the  dishes;  and  when  all  |  the  dishes 
are  full,  they  begin  at  one  end  of  the  dishes  and  go  to  the  other, 
breaking  up  |  the  roots  with  their  hands.  When  all  the  clover-roots 
are  in  pieces  in  the  |  dishes,  the  woman  takes  oil  and  pours  it  over 
them;  j  and  when  they  are  covered  over  with  oil,  they  mix  (the  roots 

67  yindes  laq.  Wa,  la£me  k'!es  helqlalaq  k-Ex"saleda  k!alEla.  Wa, 
k!est!a  alaEm  gEyaxs  laeda  tstedaqe  ax£edxa  ts!esLala  tsteklwa 
qa£s   khvetostodex    apsana£yasa    nayime  k!ak!Ek!obana.     Wa,  la 

70  k!ip!ed  laxa  LEXSEme  qa£s  axts!odes  laxa  lalogume.  Wa,  la 
epletses  q!waq!wax-ts!ana£ye  laq.  Wa,  g'iPmese  hex-£idaEm  k'!Exu- 
sexs  lae  Llopa.  Wa,  hex£ida£mesa  bEgwanEme  nas£6dEx  nayimas 
k-!ak"!Ek-!obana  qa£s  LEp!alllEleq  lax  £wax-sanalilasa  £nEg-ats!e. 
Wa,  giFmese  gwalExs  laeda  ma£lokwe  bebEgwanEm    ax£edxa  £nal- 

75  £nEints!aqe  k"!ilakwa  yix  dzeg'ayaxa  g-aweq!anEme  qa£s  L!Enxsodes 
lax  £waxsana£yasa  helosgEma£yasa  la  Llop  £nEg-Eku  LExsEma. 
Wa,  laxda£xwe  k!wak!wedaanodEq  qa£s  k!wet£wults!odeq  laxa 
£nEgats!axa  LEXSEme  qa£s  la  klwedEdzots  laxa  la  LEbel  k"!ak'!E- 
klobana.     Wa,  la    qEbEdzots  laq.     Wa,  gil£mese  £wI£lolts!axs   lae 

80  hanstollltsa  lExa£ye  lax  gEmxotstalilasa  LEX'tag'atsle  g-6kwa. 
Wa,  laLeda  tstedaqe  lEndzodalasa  ts!Elqwa  lex'sehi  laxa  LEblle 
k!ak-!Ek-!obana  qa  lawalesa  k'lalEla.  Wa,  he£mis  qa  k-ox£wkles. 
Wa,  gil£mese  gwalExs  laeda  tslEdaqe  ax£edxa  loElqlwe  qa£s  g'axe 
mEx£al!lElaq.     Wa,  la  ax£ededa  ma£lokwe  bebEgwanEmxa  £nEgEkwe 

85  LEX'SEm  qa£s  la  lExts!alas  laxa  loElqlwe.  Wa,  g-il£mese  £wi£we1- 
tslEwakiixs  lae  g'abEndxa  loElqlwe  qa£s  p !op loxsalexa  lex'se- 
mases  e£eyasowe.  Wa,  g11£mese  £wi£la  la  p!ogEkwaxa  LExtslalasa 
loslqlwaxs  laeda  tslEdaqe  ax£edxa  •  L !e£na  qa£s  k!unq!Eqes  laq. 
Wa,  g'iPmese    la    t  !Ep  !EgElIsxa   L!e£naxs   lae  xwetElg-intses  e£eya- 
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and  the  oil)  with  their  hands;  ||  and  when  (every tiling)  is  mixed,  it  90 
is  like  mush.  When  |  this  is  done,  they  carry  the  clover  to  those 
who  are  to  eat  it.  Four  men  |  eat  out  of  one  dish  of  clover.  Those 
who  |  eat  the  clover  take  it  with  their  hands.  After  |  they  have 
eaten,  two  men  take  soft  ||  cedar-bark  and  give  to  each  of  those  who  95 
have  eaten  the  clover  a  piece  (with  which)  to  |  wipe  off  the  oil  from 
their  hands.  |  After  they  have  done  this,  they  drink  fresh  water. 
Then  |  they  go  out.  The  steamed  clover  is  given  at  a  great  feast  to 
many  tribes,  |  and  those  who  eat  steamed  clover  always  try  to  eat  it 
all.  ||  This  is  all  about  one  way  of  cooking  it.  ]  100 

Another  Way  of  cooking  Clover. — This  is  another  way  of  |  cooking  1 
clover.     The  woman  takes  a  small  kettle  and  |  puts  it  down  by  the 
place  where  she  is  sitting.     She  takes  a  cedar-stick  and  |  splits  it  into 
thin  pieces.     She  measures  the  size  of  the  bottom  ||  of  her  small  5 
kettle  with    the  split  cedar-sticks,  and   |  breaks  the  cedar-sticks  in 
pieces  and  puts  them  in  the  bottom  of  the  kettle.     As  soon  |  as  they 
are  all  in  the  bottom  of  the  kettle,  she  places  others  across  them, 
in  this   I   way:        ^rr>        After   this  has  been  done,  she  takes  her 
and  puts  it  down  at  the  place  where  she 
she  takes  a  small  dish  ||  and  places  it  by  10 
clover-basket,  and  also  a  bucket  of  water.  | 


clover-basket  | 
is  sitting;  and 
the  side  of  the 


sowe  laq.  Wa,  giPmese  lElgoxs  lae  gEinVa.  Wa,  giPmese  90 
gwalExs  lae  k'aesas  laxa  LExxax-Laxa  LEXsEme.  Wa,  maemaleda 
LEx-Lakaxa  £nal£nEmexLa  loqlwa.  Wa,  laEm  xamaxtslanaleda 
LEx-Lakaxs  lae  LEXLax-£Idxa  LExsEme.  Wa,  giPmese  gwal 
LEXLakaxs  laeda  ma£lokwe  bebEgwanEm  ax£edxa  qloyaakwe 
kadzEkwa  qa£s  la  tslEwanaesas  laxa  EEXLaxdaxa  LEX'sEme  qa  95 
dedEnx£wedesexes  e£eyasowaxs  q!Elq!Elts!5nalae.  Wa,  giPmese 
gwalExs  lae  nagekilaxa  alta  £wapa.  Wa,  giPmese  gwalExs  hie 
hoquwElsa.  Wa,  heEm  khveladzEm  laxa  q  lensme  lelqwalaLa£ya 
£nEgikwe  LExsEma.  Wa,  la  £wa£wilaas6xs  LEx-Lax-sE£waeda 
£nEg  ikwe  LExsEma.     Wa,  laEm  gwala  £nEmx£idala  ha£mexsilaeneq.  100 

Another  Way  of  cooking  Clover. — Wa,  ga£mes  £nEmx£idala  ha£me-  1 
xsilaenexa  LEX'sEmeg'a  yixs  ax£edaeda  tslEdaqaxa  ha£iiEme  qa£s 
hangallles  laxes  klwaelase.  Wa,  laxae  &x£edxa  k!wa£xLawe  qii£s 
xoxoxusEndeq  qa  wlswultowese.  Wa,  la  m.Ens£IdEx  £wadzEq  lExsda- 
asasa  ha£nEme,  yisa  xokwe  k!wa£XLawa.  Wa,  he£mis  la  kokoxs£a-  5 
latsexa  k!wa£xxawe  qa£s  kat!EXLEndales  laxa  ha£nEine.  Wa,  gil- 
£mese  la  hamElq lExsdeq  lae  galotEyindalasa  waokwe  liiq  gu  gwa- 
teg-a  (Jig.).  Wa,  g-il£mese  gwalExs  lae  ax£edxes  LEg*ats!e  Llabata 
qa£s  g-axe  hang'alllas  laxes  klwaelase.  Wa,  laxae  &x£edxa  hllogume 
qa£s  gaxe  h&£nol!his  laxa  LEg'ats  !e  l  labata.    Wa,  he£mesa  £w<rd)Ets  !ala  10 
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11  Then  she  unties  the  string  of  the  clover-basket,  so  that  it 
comes  off  |  and  that  she  can  take  out  the  roots.  She  takes  out  the 
clover  and  puts  it  |  into  the  small  dish;  and  when  she  thinks  it  is 
enough  to  go  into  the  kettle,  |  she  pours  some  water  into  it  and  she 

15  washes  off  the  sand.  ||  When  all  the  sand  is  off,  she  places  (the  clover- 
roots)  on  top  of  the  |  cedar-sticks  in  the  bottom  of  the  small  kettle. 
She  does  not  press  them  down,  |  for  she  wishes  (them)  to  lie  loosely 
inside  of  the  kettle,  so  that  |  the  steam  can  pass  through  easily. 
When   (the  kettle)  is  full,  she  takes   soft   cedar-bark,  |  dips  it  into 

20  water,  and  covers  the  roots  with  it.  ||  After  she  has  tucked  it  in  all 
round  the  small  kettle,  she  pours  a  little  |  water  all  round  the  cover- 
ing, perhaps  half  a  teacupful,  |  which  forms  the  liquid  of  the  clover. 
Then  she  puts  (the  kettle)  on  the  fire.  |  She  does  not  let  it  bod  long, 
before  she  takes  it  off  of  the  fire  of  her  house,  |  and  leaves  it  on  the 
floor  whde  it  is  getting  done, — while  it  is  staying  there  and  the  steam 

25  is  passing  through  it.  ||  As  soon  as  it  stops  steaming,  the  woman  takes 
off  |  the  top  covering.  She  takes  her  small  dish  and  puts  it  down  by 
the  side  |  of  the  clover-kettle.  She  takes  her  tongs,  and  with  them 
she  takes  out  the  |  boiled  clover  and  puts  it  into  the  small  dish.  | 

30  When  it  is  all  in  the  dish,  she  takes  her  od-dish  and  puts  some  ||  oil 
into  it.  Then  she  calls  her  husband  and  her  children  to  |  come  and  sit 
down;  and  when  they  sit  down,  she  puts  before  them  the  |  whole 


11  nagatsla.  Wa,  la  qwelEyindxa  LEg-ats!e  Llabata  qa  lawayes  t!E- 
makiya£yas.  Wa  la  lEX£wults  !odxa  LExsEme  qa£s  la  lExts!ots 
laxa  lalogume.  Wa,  g'il£inese  k-6taq  laEm  hel£ats!a  laxa  ha£nE- 
maxs  lae  gtiq!Eqasa  £wape    laq    qa£s    tsloxalexa    egise    laq.     Wa, 

15  giPmese  £wl£laweda  eg"is£Ena£yasexs  lae  lEXEylndalas  laxa  helots  !awe 
k!wa£xxa  lax  5xsda£yasa  ha£nEme.  Wa,  la  k-!es  Laqwaxa  LEX'SEme 
qaxs  £nekae  qa  hasdexwales  lax  otslawasa  lianiEme  qa  lalaqesa 
k-  lalEla.  Wa,  gil£mese  qot  !axs  lae  ax£edxa  q  loyaakwe  kadzEkwa 
qa£s   t lak'Eyindesexs    lae    hapstaaku    laxa    £wape.      Wa,    giPmese 

20  gwal  dzopI£lalax  awe£stasa  ha£nEmaxs  lae  xaL!EX£Id  giixse£stalasa 
£wape  laxa  awe£stasa  t!ak"Eya£ye  walaanawise  lo£  nEgoyala  deda- 
g'aatsle  £wapalasa  LEx'sEmaxs  lae  hanx'Lano  laxa  lEgwIla.  Wa, 
la  kMes  gegilll  mEdElqulaxs  lae  hanxsano  laxa  lEgwIlases  g'okwe. 
Wa,  a£mese  la  ha£nela  qa  he£mis  la  L!obE£nakulay6sexs  lae  kunya- 

25  tasa  k'lalEla.  Wa,  g'iPmese  gwal  k'!alElaxs  laeda  tslEdaqe  axodxa 
t!ak'E3ra£yas.  Wa,  la  ax£edxes  lalogume  qa£s  ha£noliles  laxes  LEk'e- 
lats'.e  ha£nEma.  Wa,  la  ax£edxes  tslesLala  qa£s  k'!ip!edes  laxa 
hanxLaakwe  LExsEma  qa£s  la  k!ipts!alas  laxa  lalogume.  Wa, 
giPmese    £wi£1osexs   lae    ax£edxes     ts!Ebats!e     qa£s    k  !unxts  lodesa 

30  L!e£na  laq.  Wa,  lawesLe  Le£lalaxes  la£wimEme  LE£wis  sasEme  qa 
g-axes  k!iis£filila.  Wa,  gil£mese  k!us£alilExs  lae  kagEmllltsa  sEn- 
yEnk'!Enalats!alaxa     hanxxaakwe    lex'seiii    lalogtim    lax-da£xwaq 
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clover-roots  in  the  small  dish,  |  and  the  oil  in  the  oil-dish.  Then 
they  |  take  some  clover-roots  and  dip  them  into  the  oil  and  ||  put  35 
them  into  the  mouth;  and  they  continue  to  do  so,  eating  it.  |  After 
they  have  eaten,  they  drink  water,  after  eating  |  the  boiled  clover. 
The  married  couple  and  |  their  children  alone  eat  boiled  clover.  It 
is  not  given  |  at  feasts  to  many  tribes.  That  is  all  about  ||  boiled  40 
clover.  | 

Baked  Clover-Root. — Now  I  will  talk  about  clover  baked  in  |  hot  1 
ashes.     When  the  woman  and  her  husband  have  nothing  to  eat  |  and 
they  have  no  kettle,  when  they  are  camping  out  |  in  bad  weather  and 
their  food  is  all  gone,  ||  then,  since  there  is  no  place  where  clover  does  5 
not  grow,  the  woman  goes  to  find  |  the  leaves  of  the  clover.     When 
she  finds  them,  she  |  digs  out  (the  roots) ;  and  when  she  has  many,  she 
goes   to   a  place  where  there  is  water,  |  carrying  the  clover.     She 
washes  (the  roots)  so  that  the  sand  comes  off.  j  When  all  the  sand  is 
off,  she  goes  back  ||  to  her  camp,  carrying  the  clover,  and  she  sits  10 
down  by  the  side  of  j  the  fire.     Then  she  sends  her  husband  inland 
to  get  |  skunk  cabbage,  and,  if  there  is  no  skunk-cabbage,  to  get  dry 
fern-fronds.  |  When  he  gets  the  skunk-cabbage,  he  brings  back  two 
leaves  and  gives  them  |  to  his  -wife.     The  woman  takes  them  and 
puts   the  ||  clover-roots   into    the   skunk-cabbage   leaves,  which  she  15 

LEewa     ts!Ebats!ala     L!e£na    lax   L'.asalllas.      Wa,     hex£idaxda£xu-  33 
£mese  dax-£Id  laxa  LExsEme   qa£s  ts!Ep!ldes  laxa  L!efna  qa£s  ts!o- 
qliises  laxes  sEmse.     Wa,  axsa£mese  he  gwegilaxs  lae    LExxaka.  35 
Wa,  gil£mese    £wl£laxs  lae  nag'Ik  xlaxa    £wapaxs  lae   gwal  LEXXa- 
kaxa  hanxxaakwe  LExsEma,  yixs  lexa£maeda  hayasEkala  LE£wis 
sasEme    LEXxakxa  hanxxaakwe   LExsEma.     Wa,  la  k'!es  khvela- 
dzEm  laxa  qlenEme  lelqwalaLa£ya.     Wa,  laEm  gwal  laxa  hanxxa-  40 
akwe  LExsEma. 

Baked  Clover-Root. — Wa,  la£mesEn  edzaqwaltsa  dzamedzEkwe  laxa  1 
tslElqwa   guna£yaxa    LExsEme.     Wa,   he£maaxs    k!easae   ha£ma£ya 
tslEdaqe  LE£wis  la£wunEme  loxs  k-!easae  hanagexs  g'ayagillsElae, 
yixs  £yax-sa£maeda  £nala,  wa,  he£mis  la  golElosE£watsexes  giwul- 
kwe,  wa  la  kMeas   k-!es    qlwaxatsa   LEx-sEme.     Wa,  la  alex£Ideda  5 
tslEdaqaxa    LEg-anowasa    px'sEme.      Wa,    g'iPmese    q!aqexs    lae 
hex-£idaEm    ts!os£edEq.     Wa,  g-il£mese  qlEyolqexs   lae    laxa  £wape 
hancjElaxes    LExsEme     qa£s    la    ts !ox£wultalaq    qa   lawayes    eg-e- 
SEna£yas.       Wa,    g'il£mese    £wi£hiwe    egesEna£}Tasexs    lae     na£naku 
laxes   g-ig-6'k!wale    hanqElaxes    LEX'sEme.     Wa,    lii    k!wanolisaxes  10 
lEgwIlaxs    lae    £yalaqases    la£wrunEine    qa    liis   laxa    ax!e    ax£edEX 
k-  !aok  !wa.     Wa,  gil£mese  k-  leas  k-  !aok  Iwaxs  lae  he  axsE£weda  gEms. 
Wa,  g'il£mese  lolxa  k!aok!waxs  g'axae  dalaxa  malExsa  qa£s  tslawes 
laxes  gEnEme.     Wa,  lada  tslEdaqe    ax£edEq  qa£s  lExdzodesa  lex'- 
sEme  laxa   k-!aok!we.     Wa,    la    q!EnepsEints    laq.      Wa,    g;Ilemese  15 


534  ETHNOLOGY   OF   THE   KWAKIUTL  [eth.  ann.85 

16  folds  around  them.  As  soon  as  she  |  has  done  so,  she  takes  split 
cedar-sticks  and  digs  a  hole  in  the  hot  |  ashes  just  under  the  fire. 
When  the  hole  is  deep  enough,  she  |  takes  the  clover  wrapped  up  in 
skunk-cabbage  and  puts  it  into  it.  |  She  takes  the  split  cedar-sticks 

20  and  she  scrapes  the  hot  ashes  ||  over  the  clover  that  she  is  going  to 
bake.  When  |  it  is  covered  thick  with  hot  ashes,  she  piles  fire  over 
it.  |  When  this  is  done,  she  waits  for  it  to  be  baked.  After  a  short 
while  |  she  thinks  that  it  is  done.  Then  she  takes  up  the  split  cedar- 
sticks,  scrapes  |  away  the  fire  and  the  ashes,  and  digs  out  the  clover 

25  wrapped  up  in  ||  skunk-cabbage  leaves.  She  opens  the  leaves  and 
spreads  them  on  the  floor,  |  and  the  baked  clover-roots  are  piled  up 
in  the  middle  |  of  the  leaf.  They  use  the  leaf  as  a  dish,  and  eat  it 
without  oil  |  when  they  eat  the  baked  clover.     The  woman  only  eats 

30  it  |  with  her  husband;  and  they  drink  a  little  water  after  ||  eating  it, 
as  the  white  men  do  when  they  drink  tea.  After  they  have  |  eaten 
enough,  they  drink  much  water.     That  is  all  about  this.  | 

Raw  Clover-Root. — Now  I  will  talk  about  |  those  who  eat  raw 
clover.     Not  all  Indians  eat  it  |  raw.     Generally  it  is  eaten  raw  by 

35  the  woman  who  is  ||  digging  it,  when  she  gets  hungry,  and  she  does 
not  wish  to  lose  time  by  going  to  |  eat  in  her  house.  Then  she  just 
eats  raw  |  clover.  That  is  the  only  time  when  it  is  eaten  raw.  | 
These  are  all  the  ways  of  eating  clover.  | 

16  gwatexs  lae  ax£edxa  xokwe  k  !wa£xLawa  qa£s  £lap!edexa  tslslqwa 
gima£ya  lax  awabalisases  lEgwlle\  Wa,  g  il£mese  hel£abEtalisExs  lae 
&x£edxa  q  lEnepsEmalaxa  k-!aok!we  LExsEma  qa£s  £niExuts!odes  laq. 
Wa,  la  ax£edxa  xokwe  k  !wa£xxawa  qa£s  goles  laxa  ts  telqwa  giina£y  a 

20  qa£s  golsgEmdales  laxes  dzamesasE£we  LExsEma.  Wa,  gil£mese 
wax"sEmalaxa  ts'.Elqwa  gunexs  lae  mosgEmdalasa  gulta  laq.  Wa, 
gil£mese  gwala  lae  essla  qa  L lopes.  Wa,  k-!est!a  alaEm  galaxs 
lae  k'otaq  laEm  Llopaxs  lae  ax£edxa  xokwe  k!wa£XLawa  qa£s  golaxE- 
lexa  giilta  LE£wa  guna£ye.     Wa,  la  k!wet!Eqalisaxa  q  lEnepsEmalaxa 

25  k-!aok!wa  LExsEma.  Wii,  la  dzaxusEmdEq  qa£s  LEplalileq.  Wa, 
a£mise  la  modzaya  dzamedzEkwe  laxa  ts'.Elqwa  giine  lax  nEgEdza- 
£yasa  k-!aok!wa.  Wa,  laEm  hamadzonoxusexs  lae  wElwaHdExs  lae 
LEXLax£Idxa  dzamedzEkwe  px'sEma.  Wa,  la£me  a,Em  LEXLax£i- 
dEq  LE£wis  la£wiiiiEme.     Wa,  lax-da£xwe  asm   naxnaqaxa  £wapaxs 

30  LEX'Lak'ae  he  gweg-ileda  dedag'axa  deyexa  mamal£a.  Wa,g-il£mese 
poHdExs  lae  alax£Id  nax£Idxa  £wape.     Wa,  laEm  xae  gwala. 

Raw  Clover-Root. — Wa,  la£mesEn  edzaqwal  gwagwexs£alal  laxa 
k' !ilx-k" laxaxa  LEX'sEme  yixs  kMesae  £naxwema  bak!ume  k!ilx-- 
kMak'Eq.     Wa,  het!a  q!unala  k"!ilx-k-!ax-qeda  ts!Edaqaxs  lae  ts!o- 

35  saq  ylxs  lae  posq!Ex£Ida  qaxs  k!esae  helq!ala  Lakimx£ida  qa£s 
la  hamx£id  laxes  gokwe.  Wa,  he£mis  a,Em  la  k!ilxk!ax£Ida- 
atsexa  LExsEme;  lex-aEm  hfi£mapdEmxa  k-!Elxe  LExsEmeq.  Wa, 
laEm  £wi£la  gwala  gwayi£lalasaxa  LEX'sEme. 
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Cinquefoil  (1). — Now  I  shall  talk  about  the  man  who  |  cooks  cinque-  1 
foil-roots  for  his  tribe.     First  he  takes  a  |  large  square  box,  which  is  put 
down  at  the  right-hand  side  inside  of  |  the  house-door;  and  he  takes 
cedar-wood  that  splits  well,  ||  and  splits  it  into  pieces  of  the  size  of  the  5 
little  finger;  |  and  when  he  thinks  he  has  enough, he  takes  the  cedar- 
bark  and  |  splits  it  in  narrow  strips  and  long.     When  he  |  thinks  he 
has  enough,  he  takes  cedar-sticks  and  |  measures  them  off  so  that  they 
are  of  the  length  of  the  inside  of  the  square  box.  ||  Then  he  takes  his  10 
knife  and  he  cuts  them;   and   he    takes  another  |  cedar-stick  and 
measures  off  the  width  of  the  inside  of  the  square  box,  |  and  he  cuts 
that  also.     Then  he  takes  the  other  |  cedar-sticks  and  measures  them 
off  according  to  the  length  of  the  square  box.     He  measures  |  them 
with  the  cedar-stick,  takes  his  knife,  and  cuts  them  off  ||  so  that  they  15 
are  all  of  the  same  length.     When  he  thinks  he  has  enough,  [  he  takes 
the   measure   of   the  width  of  the  box  and  measures  off  another  | 
cedar-stick,  and  cuts  it  accordingly.     There  are  only  |  two  sticks  for 
the  width  of  the  box.     Then  he  |  takes  one  of  the  cedar-sticks  which 
he    has    measured    according    to    the    length    of     the   ||  box,    and  20 
one  of    those   which    he   has    measured  |  according    to    the    width 
of  the  box,   and   he  puts  the   two  ends    crosswise,  in    this  |  way:1 
He  takes   the    split   cedar-bark     and    ties   them   together.    |   When 
they    have    been    tied,    he    takes    another    one  that   has  been  | 

Cinquefoil   (1). — Wa,  la£mesEn  gwagwexs£alal  laxa  bEgwanEmaxs  1 
lae  tlEqwelaxa  t!Exusose  qaes  g'okulote.     Wa,  heEm  g  il  8x£etsoseda 
£walase  klimyaxLa  qa  g-axes  hamela  lax  helk- lotstalllasa  aweLElas 
tlExilas    gokwas.      Wa,  la    ax£edxa    eg'aqwa  lax  xasE£we  k!wa£x- 
Lawa  qa£s  xoxoxusEndeq  qa  yfiwes  awagwItEns   sElt!ax'ts!ana£yex.  5 
Wa,  g"il£mese  k-otaq  laEm   hel£axs   lae  fix£edxa    dEnase    qa£s    dzE- 
dzExs£aleq  qa  ts  !elts  !Eq  lastowe  lo£  g  ilsg  ildEdzowa.     Wa,  gil£Em- 
xaawise    kotaq    laEm    hel£axs  lae    ax£edxa  k!wa£xxawe  qa£s    mEn- 
s£Ides  lax   £wasgEmasas  ots!awas   gildolasasa  kMimyaxLa.     Wa,  la 
ax£edxes  kMawayowe  qa£s  k"!imts!Endeq.     Wa,  laxae  ax£edxa  ogu-  10 
£la£me  xoku  k!wa£XLawa  qa£s  mEns£Idex  tslEg'olas  ots!awasa  k-!im- 
yaxLa.      Wa,    laxae     k!imts!EndEq.       Wii,     la    ax£edxa     waokwe 
k!wa£XLawa  LE£wis  mEiiyayox  gildolasasa  klimyaxLa  qa£s  mEnses 
laxa  k!wa£XLawe.     Wa,  la  ax£edxes  kMawayowe  qa£s  k-!tmk-!lmts  Sa- 
les laq  qa  £ne£nEmasgEmes.     Wa,  giPmese  k-otaq  laEm  helaxs  lae  15 
ax£edxes     msnyayowaxa    ts!Eg-ola.       Wa,    la    mEns£Its   laxa    ogu- 
£la£me  k!wa£XLawa  laxae  k- !lmts!Entses  kMawayowe  laq.     Wa,  laEm 
malts !aq£meda    ts!Eg'ola    k!wa£XLawa    qaeda  kMimyaxLa.      Wa,   la 
ax£edxa    £nEmts!aqe  laxa    mEiiekwe    k!wa£xLawa   qaeda    gildolasa 
kMimyaxLa.     Wa,  he£misa  £nEmts!aqe  laxa  mEnekwe    k!waxeLawa  20 
qaeda  tslEg'olasa  k' limyaxLa  qa£s  k^ak'Etodex  5ba£yasg'a  gwaleg'a.1 
Wa,  la  ax£edxa   dzEXEkwe   dEnasa   qa£s   yaLddes   laq.     Wa,    gil£- 
mese   Elg'aaLEla    yilayasexs  lae  et!ed   ax£edxa   enEmts!aqe  g-a£yol 

1  So  that  the  ends  form  a  right  angle. 
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measured  according  to  the  length  of   the  box,  and  places  it  at  the 

25  end  of  the  one  ||  that  he  tied  on  first;  and  lie  continues  |  doing 
so  until  he  comes  to  the  end  of  the  crosspiece;  and  when  he  has 
filled  it  to  the  end.  he  takes  the  |  other  cedar-stick  that  had  been 
measured  for  the  other  end  (the  width  of  the  box),  and  he  ties 
it  on  with  |  cedar-bark;  and  when  he  has  finished  with  his  frame  for 
red-hot  stones  on  which  cinquefoils  are  cooked,  |  it  is  in  this  way: 
He  places  it  inside  the  bottom  of  the  square  box.  ||  Then 
he  takes  up  a  medium-sized  basket  and  goes  into  the 
woods  to  look  for  |  dry  fern-fronds.  When  he  finds  them, 
he  pulls  them  out  and  puts  them  into  his  |  basket.  When 
it  is  full,  he  carries  the  |  dry  fern-fronds  on  his  back  into    his  | 

35  house,  and  puts  them  down  next  to  the  square  box.  ||  After  he  has 
done  so,  he  takes  a  stout  and  long  cedar-bark  rope,  |  coils  it  up, 
and  dips  it  into  the  water  on  the  beach.  |  When  the  kinks  are  all  out, 
he  takes  it  back  |  into  the  house  and  ties  it  around  the  square  box,  \ 

40  the  whole  height  of  it,  and  as  tightly  as  possible,  ||  so  that  the  box 
may  not  burst  when  they  begin  to  put  red-hot  |  stones  into  it,  for 
very  often  the  square  boxes  burst  |  when  the  host  who  gives  a  cinque- 
foil-root  feast  fails  to  put  a  rope  around  it.  |  After  this  has  been  done, 
they  do  the  same  as  they  do  when  they  |  build  a  fire  in  the  middle 

45  of  the  house  |  for  clover  and  put  stones  on  it.  ||  When  (the  stones) 

laxa  niEnekwe    qaeda  gildolaxs    lae    kadEnodzEnts    laxa    gihrde 

25  yiPaLElodayosexs  laaxat!  yiPfiLElots.  Wa,  a£mese  la  he  gwe£na- 
kulas  labEndalaxa  geba£ye.  Wa,  g'iPmese  q!ulbaxs  lae  ax£edxa 
mEnekwe  k!wa£xLawa  qaeda  apsbaeye.  Wa,  laxae  yiPaLElots  yisa 
dEnase  laq.  Wa,  g  iPmese  gwala  t!ak'!aLe  mEgidzoxa  t!EXusosaxs 
lae  g-a  gwaleg-a  {jig.).     Wa,  la  paqlEXLEnts  laxa  k'lEinyaxLa.     Wa, 

30  he£mis  la  et'ed  ax£etso£seda  hePa  lExa£ya  qa£s  la  laxa  aL!e  alax 
gEmsa.  Wa,  g-iPmese  qlaqexs  lae  k!ulx,£IdEq  qa£s  dzopts!ales  laxes 
gagEmyaats  !e  lExa£ya.  Wa,  giPmese  k-6t!axs  lae  6xxEx-£idxes 
gEmdzatsle  lExa^ya  qa£s  la  oxLolt!alaq  qa£s  la  oxxaeLElaq  laxes 
g'okwe  qa£s  la   oxLEg'alilaq  lax   maginwalllasa    k"  !imyaxLa.     Wa, 

35  glPmese  gwalExs  lae  ax£eJdxa  LEkwe  dEnsEm  dEnEmaxa  gllt!a. 
Wa,  la  qlElxwalaq  qaes  la  hapstEndEq  laxa  ewapasa  LlEma£ise. 
Wa,  guPmese  £wi£lawe  q!Ek'!Elsas  lae  xwelaqaEm  la  qlElxwalaq 
qa£s  la  laeL  laxes  g'dkwe.  Wa,  hexsida£mese  qEx-sEmts  laxa  k\'im- 
yaxi.a  qa  hamElxsEmayeseq    laxes    alaena^ye   lEk!utaleda  dEiiEme 

40  qa  kMeses  yimxseda  klimyaxLa  qo  lal  k- !ipts  lalayoLa  xIxexse- 
mala  tlesEm  laq  qaxsq!unalae  yimxseda  kMimyaxLaxs  qlEmqlEm- 
dzaakwelae  qEX'sEmdeda  tlEqwelaxa  t!Exusose.  Wa,  g'iPmese 
gwala  bEgwanEinaxs  lae  aEm  nEqEmgiltEwex  gweg'ilasasa  la  laq5- 
llla  qaeda  LEx-sEme,  LEJwa  tlesEmaxs  lae  ts!ats!Elq!wasE£wa.     Wa, 

45  glPmesela  £naxwa  £me£mEnltsEmx-£Idedat!esEmaxs  lae ax£etsE£weda 
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are  all  red-hot,  |  two  men  take  two  long  pairs  of  tongs,  which  they  j  use  as  46 
walking-si  iciks,  and  go  out  of  the  house  in  which  the  cinquef oil-roots  are 
being  rooked.  |    They  are  going  to  invite  the  tribe  to  come  and  eat 
cinquef  oil-roots.  They  go  into  |  each  house  and  stand  inside  the  door.  || 
As  soon  as  they  have  gone  all  through  the  village,  they  go  back  and  call  50 
again.  |  When  they  come  back  to  the  house  in  which  the  roots  are  being 
cooked,  |  they  spread  mats  for  the  guests  to  sit  down  on.    After  |  they 
have  done  so.  the  guests  come  in;  and  when  they  are  in,  |  the  two  men 
take  the  square  box  and  put  it  ||  down  by  the  side  of  the  fire  in  the  55 
middle  of  the  house.     Another  man  takes  |  two  large  buckets  and 
goes  to  draw  j  fresh  water;  and  when  the  one  who  went  to  draw  water 
comes  back,  |  another  man  takes  the  frame  out  of  |  the  bottom  of  the 
box  and  puts  it  up  against  the  side  of  the  box,  ||  behind  it,  away  from  60 
the  fire  in  the  middle  of  the  house.     When  |  this  has  been  done,  each 
takes  a  bucket,  and,  |  standing  at  each  end  of  the  square  box,  carry- 
ing in  the  hand  |  the  fire-tongs  and  the  bucket,  they  put  it  down  at 
the  I  left-hand  side.     Then  they  take  off  ||  the  burning  fire  and  put  65 
it  down  at  each  end  of  the  hreplacc.     When  it  has  all  been  taken  off,  | 
they  put  the  ends  of  the  tongs  into  the  |  buckets  which  contain  the 
water.  !  and  keep  them  in  this  way  until  the  ends  are  wet.  |  That  is 


malts  !aqe    g'ilsg-ilt!a    k- !ek-!EpLalaa    yisa   ma£lokwe  bebEgwanEm  46 
qa-'s  sek- !aganowaxs  lae  hoquwElsa  laxa  t!Eqwelats!e  gokwa.     Wa, 
laEm  lal  Le£lalalxes    g-okiilote    qa    g-axes    t!Ext!aqwa  laxes  q!wal- 
xoene£me    la     LaLaxstoltslax    t!et!Exilas    g-ig-5kwases     g'okulote. 
Wa,  g-iPmese  labElsaxa   goxudEmsaxs  g'axae  aedaaqa  etse£sta£na-  50 
kula.     Wa,  g'lPmese  laeL  laxa  t  teqwelats  !e  g'okwa  lae  hamakwela 
LEp  latilElaxa     khvaxasa    t!Ext!aquLaxa    t!Exusose.      Wa,    g'iPmese 
gwalExs  lae  hogwiLEleda  Le£hInEme.     Wii,  gil£mese  £wI£laeLEXs  lae 
hex-£ida£ma  rna£lokwTe  bebEgwanEm  ax£edxa  k'.'imyaxLa  qa£s  ha£no- 
lises    laxa   laqwawalllasa    t!Eqwelats!e    g'okwa.     Wa,   la    ax£ededa  55 
£nEmokwe  bEgwiinEmxa  maltsEme  awa   na,Engats!e  qa£s  la  tsex-£i- 
dEX    alta    £wapa.     Wa,   g'iPmese    g-axa    tsax'daxa    £wapaxs   laeda 
£nEmokwTe      bEgwaiiEm     axwultslodxa      k-!itkMEdese     paq!Exxexa 
k!imyaxLa    qa£s     tsagEnoliles     laxa     k-!imyaxui    lax    aLanalilasa 
k-!imyaxLa  laxa  laqwawalllasa  t  lEqwelats  !e  g-6kwTa.     Wa,  g'iPmese  60 
gwalExs  lae  ax£edxa  £nal£nEmsgEme  naEngats!e  laxes  ma£lok!wena£ya 
bebEgwaiiEme  la  LaxxEwIl  lax  £waxsanalllasa  k*!imyaXLa  dedalaxa 
£nal£nEmts  !aqe    klipLalaa.     Wa,    he£mise    hang-alltasa    naEugatsIes 
gegEmxagaw^alile.     Wa,  la  heEm  gll  ax£etso£sexs  lae  £waxse£stEndxa 
guita  qa  las  axel  lax  £wax-sballlasa  lEgwJle.     Wii,  g-il£mese  £wTlx-  65 
saxs    lae    £nEmax,£id£ma     k!ek- lipElg'ise    bebEgwanEm  LlEnxstEiits 
6ba£yases     k-!ek-!ipLalaa    laxa    nasngatsle    laxes    £wI£wabEts  !alae- 
na£yaxa  £wape.     Wa,  ax'sa£mese    he    gwaele    qa  LEx£edes  6ba£yas. 
Wa.  he£mis  la  ax£edaatsa  bEgwanEinaxa  helagite  dEnsEn  dEnEma 
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70  the  time  when  the  man  takes  a  fairly  stout  cedar-hark  rope  ||  and  winds 
it  around  the  square  box  so  that  it  may  not  burst  open  when  |  they 
put  the  red-hot  stones  into  it.  Generally  |  the  rope  is  put  around  the 
square  box  before  the  guests  come  in.  |  When  this  has  been  done,  the 
two  men  who  are  to  pick  up  the  red-hot  stones  |  take  the  tongs  out 

75  of  the  water  and  pick  up  the  red-hot  ||  stones  and  put  them  into  the 
square  box;  ]  and  when  the  end  of  the  tongs  begins  to  burn,  they  |  push 
them  at  once  into  the  water;  and  when  the  ends  are  wet  again,  |  they 
pick  up  more  red-hot  stones.  During  this  time  |  the  wife  of  the  host 
who  is  to  give  a  feast  of  cinquefoil-roots  takes  a  new,  smooth  mat 

80  and  ||  spreads  it  out  behind  the  box  in  which  the  cinquefoil-roots  are 
to  be  cooked.  She  takes  |  one  of  the  cinquefoil-baskets,  unties  the 
top,  |  and  takes  out  the  roots,  which  she  throws  on  the  mat.  |  She 
pulls  them  apart  so  that  they  lie  loosely  on  the  mat.     She  does  this 

85  with  |  four  cinquefoil-baskets.  When  the  roots  are  all  ||  piled  up 
loosely,  she  takes  one  of  the  baskets  of  long  roots  |  and  a  new  mat, 
which  she  spreads  out.  |  She  unties  the  top  and  takes  them  out  very 
carefully,  |  puts  them  on  the  mat,  |  and  pulls  them  apart  carefully, 

90  because  she  does  not  want  them  to  break,  for  they  are  all  long.  ||  As 
soon  as  they  have  been  pulled  apart,  she  takes  the  dry  fern-leaves 
and  |  puts  them  down  on  the  floor  of  the  house  near  by.  She  takes 
old  mats  |  and  puts  them  down  next  to  the  square  box.  |  After  this 

70  qa£s  qEX-se£stEndes  laxa  k-  limyaxLa  qa  k-  !eseLEs  yimxsal  £wl£lat 
k!ipts!oyoLa  xix-ExsEmala  t!esEin  laq.  Wa,  la  qlunala  gEyol 
qExsEmtsE/wa  kMimyaxLaxs  k-!es£mae  hogwlLa  Le£lanEme.  Wii, 
g-il£mese  gwalExs  laeda  ma£lokwe  k-  !ek- !EpElg-is  bebEgwanEm 
axwustEndEx  6ba£yases  k- !ek" !ipLalaa  qa£s  k'!ip!ides  laxa  xixEx- 

75  sEmala  t!esEma  qa£s  la  k-!ipts!alas  laxa  t  !Eqwe£lats  !e  klimyaxLa. 
Wa,  g-flnaxwa£mese  x-Ix£ede  oba£yas  k-  lipLalaasexs  lae  hex,£idaEm 
LlEnxstEnts  oba£ya  laxa  £wape.  Wa,  g-il£mese  k!unx£ede  obac"ya- 
sexs  lae  et!ed  k-!ip!ets  laxa  x^Ix'ExsEmala  tlesEma  laaLasa  gEnE- 
masa    t!Eqwelaxa  t!Exusose  ax£edxa  eg'idzowe  Eldzo  le£wa£ya  qa£s 

80  LEp!aliles  lax  aLanahlasa  t!Eqwelats!e  k!imyaxLa.  Wa,  la  ax£edxa 
£nEmsgEme  t!Egwats!e  Llabata  qa£s  qwelEyindex  t!Emakiya="v;is. 
Wa,  la  bElx£ults  !odEq  qa£s  lii  bElxEdzots  laxa  LEbele  le£wa£ya. 
Wa,  la  bel£edEq  qa  hasdexwales.  Wa,  £naxwaEin  he  gwex-£Idqexs 
mosgEmaeda    t  let  tegwats  !e    LlaiJEbata.       Wa,  gil£mese    £wi£la    la 

85  belkwaxs  lae  ax£edaxaaxa  £nEmsgEme  Laxabatsle  Llabata.  Wa, 
he£misa  Eldzo£maxat!  le£wa£ya.  Wa,  la  LEplalihxsa  le£wa£ye.  Wa, 
laxae  qweteylndEx  t !Emak-fya£yas.  Wa,  laxae  aekilaxs  lae  deI- 
x£ults!odEq  qa£s  la  bElxEdzots  laxa  le£wa£ye.  Wa,  laxae  aek-ilaxs 
lae  bel£edEq  qaxs  gwaqlElaaq  aElts!ala    qa  sEnales   laxes   awasgE- 

90  mase.  Wa,  g11£mese  £wria  la  belkwaxs  lae  ax£edxa  gEmse  qa£s 
g •  axe  lEx£alllas  laxa  nExwala  laq.  Wa,  laxae  ax£edxa  k-  !ak-  tek1  !o- 
bane  qa  g-axes  axel  lax  mag'inwalllasa  t  !Eqwelats!e  k-  limyaxLa.    Wa, 
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has  been  done,  the  two  men  who  have  picked  up  the  red-hot  stones 
throw  the  |  dry  fern-leaves  on  the  red-hot  stones;  and  ||  after  they  95 
have  done  so,  they  take  the  frame  and  place  it  on  top  of  the  fern- 
leaves.  |  They  take  the  short  cinquef oil-roots  and  place  them  in  the 
square  box,  |  then  they  put  the  frame  into  the  box;  and  when  |  all 
the  short  cinquefoil-roots  are  in,  the  woman  gives  four  pieces  of  split  | 
cedar-bark  to  the  man,  and  he  places  them  over  the  ||  short  cinquefoil-  100 
roots.     Then  he  takes  up  the  long  cinquefoil-roots  and  throws  them 
on  top  of  the  |  short  roots,  and  the  four  pieces  of  split  bark  are  a 
mark  between  the  short  |  and  the  long  roots.     As  soon  as  the  long 
roots  have  all  been  put  in,  |  the  woman  takes  old  mats  and  spreads 
them  |  next  to  the  square  box.     When  they  are  all  ||  ready,  the  two  5 
men  take  each  one  of  the  |  buckets,  each  standing  on  one  side  of  the 
square  box,  |  and  they  pour  the  water  over  the  long  cinquefoil-roots.  | 
When  the  water  has  all  been  poured  out  of  the  buckets,  they  take 
hold  of  |  the  old  mats  at  each  corner  and  throw  them  over  the  box  in 
which  the  roots  are  steaming;  ||  and  they  only  stop  when  many  |  old  10 
mats  have  been  put  on  as  a  cover,  so  that  the  steam  can  not  come 
through.  |  After  they  have  covered  it,  the  woman  goes  into  a  room  | 
in  t!  e  corner  of  her  house  where  the  dishes  are  generally  kept,  [  and 

g  ilmiese  gwaia  laeda  ma£lokwe  k"  !ek"  !ipElg-is  bebEgwanEm  ax£edxa  93 
gEmse  qa£s  lEXEyimdales  laxa   xux-ExsEmala    t!esEma.     Wa,    gil- 
£mese  gwalExs  lae  ax£edxa  k-  !itk-  !idese  qa£s  paqEyindes  laxa  gEmse.  95 
Wa,  la   bElx£Idxa  t!Exusose  qa£s  laxat!  bElxtslalas   laxa  k-!imyax- 
La.     Wa,   laEm    bElxEdzodalas   laxa    k- !itk"  lEdese.     Wa,   g-ll£mese 
£wilts!aweda  t!Exusosaxs    laeda  tstedaqe  tslasa  mots!aqe    dzEXEk" 
dEnas    laxa    bEgwanEme.      Wii,    katEyindalas    lax    6kwa£ya£yasa 
t!Exusose.     Wa,  la  bElxElilaxa  Laxabalise  qa£s  la  bEixEyindes  laxa  100 
t!Exusose.     Wa,  laEm  awulgawa£ya     motslaqe     dEnatsa    t!Exusose 
LE£wa  Laxabalise.     Wa,  g-il£mese  £wrla  la  bElxa£ya£ya  Laxabalisaxs 
laeda  tslEdaqe    ax£edxa    k-  !ak-!ak-  lobana    qa£s  la  LEp!alilElas  laxa 
maginwalllasa    t!Eqwelats!e    k- limyaxLa.     Wa,    g-il£mese  £wi£la    la 
gwalllaxs  laeda  ma£l5kwe  bebEgwanEm  k.  loqulilaxa  £nal£nEmsgEme  5 
nenagats!a  qa£s  la  LaxrwalTllax  £wax-sanalilasa  t!Eqwelats!e  k-!im- 
yaxLaxs    lae    tsadzELEymtsa    £wape    laxa    okuya£yasa    Laxabalise. 
Wa,  g-Il£mese  £wllg-ilts  laweda  £wape  laxa  nenagats  !axs  lae  dadEnxEnd- 
xa    k- !ak"  !Ek- lobane    qa£s     nasEyindes   lax    okwaya£yasa  la,  k-!alE- 
yala  Laxabalisa.     Wii,  al£mese  gwat  nasaqexs  lae  £wl£leda  qlenEme  1() 
k"!ak-!Ek-!obane   nas£Idayoq    qa    kMeses    k-E£xusaleda    k-!alEla  laq. 
Wa,  g-il£mese  gwal  nasaqexs  laeda  tslEdaqe   latslalll  laxa  otslalile 
lax  onegwilases    g'okwe   qaxs    he£mae    qlunala  k-ax-k-aelatsa  IoeI- 
q!we     qa£s     la    k'oltsIalilElaq.      Wa,    lada    £nEinokwe    bEgwaiiEm 
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15  she  passes  them  out.  One  of  the  men  ||  takes  the  dishes  from  her, 
and  puts  them  down  at  the  |  left-hand  side  of  the  door  of  the  house. 
Then  the  |  other  man  counts  how  many  dishes  there  will  be,  for  there 
will  |  be  one  dish  for  each  group  of  six  guests.  |  As  soon  as  he  has 

20  counted  them,  he  names  the  number  of  dishes  required;  ||  that  is, 
the  number  of  dishes  that  the  woman  passes  out  of  the  room.  |  As 
soon  as  all  the  dishes  are  out  of  the  room,  the  woman  |  takes  one 
kelp  bottle  of  oil  for  every  two  dishes;  and  when  |  the  oil-bottles 
and  dishes  have  all  been  taken  out,  one  of  the  |  men  takes  the  fire- 

25  tongs  and  with  them  strikes  the  mat  covering  of  the  ||  long  cinquef oil- 
roots.  If  the  cover  sinks  down,  the  roots  are  done.  If  it  does  |  not 
stay  down  but  jumps  back,  they  are  not  done  yet.  (If  they  are 
done,)  he  takes  off  |  the  mat  covering,  and  a  new  mat  is  spread  out.  | 
The  two  men  take  hold  on  each  end  of  the  strips  |  of  cedar-bark  that 
mark  the  level  between  the  short  and  the  long  roots.    They  take  them 

30  all  up  and  put  them  down  ||  on  the  new  mat  that  had  been  spread  out. 
After  (the  men)  have  done  this,  they  |  take  their  fire-tongs  and  push 
them  in.  When  the  legs  of  the  tongs  spread  open,  |  they  press  them 
together,  and  they  lift  out  the  short  roots,  and  |  they  put  them  on 
another  new  mat  that  has  been  spread  out;  |  and  they  only  stop 

35  taking  out  the  roots  when  they  are  all  out  of  the  ||  box.  Then  the 
two  men  put  down  their  |  fire-tongs  and  sit  down  on  each  side  of  the 

15  k-akalaxa  loElq!we  laxa  tslEdaqe  qa£s  la  k-agalllElaq  laxa 
gEmxotstalllasa  t!Ex-ilasa  t!Eqwe£lats!e  g'okwa.  Wa,  laLeda  £iie- 
mokwe  bEgwanEin  gElpax  £waxexLaasas  loslqlweda  k!wele  lax 
q  !eq  !aL  !alasE£wa  £nal£nEmexLa  loElqlwasa  bebEgwanEme.  Wa, 
giPmese    gwala    gElpaxs    lae  Lex£edEx    £wax£exLaasLasa  loElq'.we. 

20  Wa,  he£mis  £wax£exLeda  loElq  !wa  k-olt!alelEinsa  tslEdaqe.  Wa, 
g11£mese  £wI£lolt  lallleda  loElqlwaxs  lae  ax£edaxaeda  tslEdaqaxa  £nal- 
£nEme  £wa£wade  L!e£na  qaeda  maemalEXLa  loElqlwa.  Wa,  g-il£mese 
£wI£lolt lallleda  £  watts  !ala  L!e£na  LE£wa  loElqlwaxs  laeda  £nEmokwe 
bEgwanEm   ax£edxa  k'.'ipLalaa    qa£s    kwexsEmdes    laxa    nayEmasa 

25  Laxabalise.  Wa,  g'iPmese  xutayax,£IdEXs  lae  Llopa.  Wa,  gil£mese 
kMes  xiita£yax"£IdExs  lae  k-!ilx-a.  Wa,  la  hex-£idaEm  let!etsE£we 
nasEya£yas.  Wa,  laxae  LEplalilEma  Eldzowe  le£wa£ya.  Wa, 
a£misa  ma£lokwe  bebEgwanEin  dadEbEndEx  £wax-sba£yasa  awulga- 
wa£ye    dEnasa   LE£wa   t!Exusose   qa£s   wegiLElddeq  qa£s  la   bElxE- 

30  dzots  laxa  LEbele  Eldzo  le£wa£ya.  Wa,  gll£mese  gwalEXs  lae 
ax£edxes  k-  !ek-  IfpLalaa  qa£s  l  !Enq  teqesexs  lae  aqale  £waxsanodzEx- 
sta£yasa  k-!ipLalaaxs  lae  k-  lip  lets  laxa  tstelqwa  t!Exusosa  qa£s  la 
k-  lEbEdzots  laxa  ogu£la£maxat !  LEbel  Eldzo  le£wa£ya.  Wa, 
al£mese    gwal  k-!ipwults!alaqexs  lae  £wI£lolts!aweda  t!Exusose   laxa 

35  k-!imyaxLa.  Wa,  lax*da£xwa  ma£lokwe  bebEgwanEm  gigalllaxes 
k-  !ek'  lipLalaa    qa£s    kludzEnolllex     £wax'sana£yasa  t!Exusosaxs   lae 
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short  roots  which  are  |  on  the  new  mat.     Then  they  shake  the  steam  37 
out  of  them,  |  taking  up  with  both  hands  the  short  roots,  and.  shaking 
them  while  they  are  |  holding  them  up.     Then  the  short  roots  fall 
down  one  by  one,  falling  back  ||  on  the  others;  and  before  the  two  40 
men  have  done  so  a  long  time  |  the  steam  has  all  gone  out.     The 
woman  does  the  same  with  the  long  roots;  |  and  when  she  has  done 
so,  she  takes  the  dishes  and  |  puts  the  long  cinquefoil-roots  into  them, 
and  the  two  men  |  put  the  short  cinquefoil-roots  into   the  dishes. 
When  they  have  done  so,  they  ||  take  the  oil-bottles  and  pour  the  oil  45 
into  the  dishes  containing  the  long  roots  |  and  the  short  roots;  and 
they  measure  so  that  the  |  oil  of  one  bottle  is  put  into  two  dishes. 
After  they  have  done  so,  they  place  |  the  dishes  of  long  roots  before 
the  chiefs,  one  dish  for  |  each  six  of  them;  and  when  the  chiefs  have 
received  theirs,  ||  they  put  one  dish  before  six  of  the  common  people.  |  50 
When  they  have  been  put  down,  the  |  chiefs  tuck  up  the  sleeves  of 
their  shirts,  |  and  after  doing  so  they  begin  to  eat.     They  take  the  | 
long  roots  with  the  right  hand,  fold  them  up  with  the  thumb,  ||  and,  55 
when  they  have  been  made  into  a  ball,  they  put  them  into  the  ] 
mouth.     They  all  do  it  in  this  way;  and  the  common  people  |  eat 
the  short  roots  in  the  same  way  as  the  long  roots  are  eaten.  |  After 
they  have  had  enough,  those  who  have  eaten  the  long  roots  and  | 
those  who  have  eaten  the  short  roots  take  in  their  hands  what  is  left 

bElxEdzfdllxa   Eldzowe    leewaeya.     Wa,  dox£me  k-  lalodEX  k' !aMas.  37 
Wa,  hiEm  dax-£Itses  £wax"s6lts!ana£ye  laxa  t!Exusose  qa£s  k*  lilEles  hie 
dzoxwalas.    Wa,  heemis  la  ts!alts!aiiEmk-ilatsa  t!Exusosaxs  lae  teq  !e- 
laxes  waokwe.     Wa,  k-!ets!Emese  geg'illla  ma£lokwe  bebEgwaiiEmxs  -to 
lae  gwal  k"!alEia.     Wa,  laLa  he£ma  tslEdaqe  he  gweg'ilaxa  Laxaba- 
lise.    Wa,  g'iPmese  gwalExs  lae  ax£ededa  tslEdaqaxa  loElqlwe  qa£s 
belts lalesa   Laxabalise  laq.      Wa,  led  a  maelokwe  bebEgwanEm  bel- 
ts !alasa  t!Exusose  laxa  loElqhve.     Wii,  giPmese  £wi£laxs  lae  ax£etsE- 
eweda  £watts!ala  L!e£na  qa£s  klungELEyindalexa  Laxaptslala  loslqlwa  45 
LE£wa  t!Exuts!ala  loElqlwa.     Wa,   laEm  mEnekwa  £nEme  £wa£wade 
L!e£na  hixa  malExxa   loElqlwa.     Wa,  g-il£mese    gwalExs   lae  k'ax'- 
dzamolilasa  Laxaptslala  loElqlwa    laxa   g'IgigEma£ye  laxes  q!eq!a- 
Lalaenasyaxa  £nal£nEmexLa  loqlwa.     Wa,  gih'mese  £wilxtowa  g'ig"i- 
gama£yaxs    lae    k-ax-£ItsE£wa    bEgulTda£ye;    laEmxae    q  !eq  !aL  lalaxa  50 
£nal£nEmexLa    loqlwa.       Wa,  g-il£mese    £wilg-allleda    loElqlwaxs  lae 
hex,£ida£ma  g-Ig-igama£ye   L!ep!Ex£IdEx   obalts  !ana£yases    q!eq!ESE- 
na£ye.     Wa,  g11£mese    gwatexs     lae    daxa,    wa,  la£me    dasgEindxa 
Laxabalise  ytses    helk-  !ots!ana£ye.     Wa,  la    k-!6k'!oxsEmases  qoma 
laq.      Wa,    g-il£mese    loxsEma    Laxabalisaxs    lae    tsoqlusas    faxes  55 
sEmse.      Wa,   la    £naxwaEm    he   gweg-ila   LE£wa   bEgfdlda£yaxs    Lae 
t!Ex"t!akuxa  t!Exusose  gwegilasasa  LElaxapg'axa  Laxabalise.     ^V;i. 
g-il£mese    pol£IdExs   lae  £wl£la£ma    LElaxapgaxa    Laxabalise    LEewa 
t!Ext!akwaxa    t!Exusose    tExsEmdxes   anexsa£ye    qa£s    lii   motElaq 
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60  over  and  take  it  home  ||  to  their  wives.  Then  they  drink  water  in 
their  houses.  |  That  is  all  about  this.  The  long  and  the  |  short 
cinquef oil-roots  are  given  at  great  feasts  to  many  tribes,  for  |  they 
are  counted  when  chiefs  count  their  feasts  in  rivalry.  | 

65  (2)  There  is  another  way  of  cooking  short  and  ||  long  cinquef  oil-roots — 
when  they  are  boiled  for  a  married  couple  and  their  children,  |  and 
when  they  invite  their  brothers  or  sisters.  First,  |  the  woman  goes 
to  get  her  |  small  kettle  for  cooking  long  and  short  cinquefoil-roots, 
for  there  is  only  one  way  of  cooking  them.     She  |  washes  out  the  small 

70  kettle;  and  when  it  is  clean,  she  takes  split  ||  cedar- wood  and  meas- 
ures the  size  of  the  bottom  of  the  kettle  with  the  |  split  cedar-wood. 
She  breaks  the  sticks  and  places  them  in  the  bottom,  |  six  at  the 
bottom  of  the  small  kettle,  and  she  places  the  same  number  cross- 
wise over  |  those  six  which  she  first  put  in.  After  |  she  has  put 
them  in,  they  are  in  this  way 

75  kettle.  ||  After  she  has  crossed 
the  small  kettle,  |  she  takes 


in  the  bottom  of  the  small 

j     the  sticks  in  the  bottom  of 

her  basket  containing  the 

long    cinquefoil-roots,    unties   it,  |  takes    a    small    dish    and   pours 

some   water    into    it    until   it    is    half   full,   j  She    takes  the   long 

roots  out  of  the  basket  and  |  puts  them  into  the  water  in  the 

SO  small  dish,   and   she  ||  washes   them.     After  she  has   done  so,   she 


60  qaes  gEgEnEme.  Wa,  al£mese  nax£Idxa  £wape  laxes  gigokwe. 
Wa,  laEm  gwal  laxeq.  Wa,  laEm  klweladzEma  Laxabalise  LE£wa 
t!Exusos.e  laxa  £walase  klwelasxa  q!enEme  lelqwalaLa£ya  yixs 
Layaasa  g'ig-Egama£yaxs  Laplaases  k!welats!Ets!a£ye. 

(2)  Wa,  g"a£mes    £nEmx,£idala   ha£mexsilaenexa   t!Exusose  LE£wa 

65  Laxabalise,  yixs  hanxLEntsE£wae  qaeda  hayasEk'ala  LE£wis  sasEme 
loxs  Le£lalaya£e  laxa  £nal£nEmwEyote.  Wa,  heEm  gll  ax£etso£sa 
ts'.Edaqaxs  lae  &x£edxes  Laxape£lats  !eLe  ha£nEma  loxs  t!Eqwe£la- 
ts!eLa  ha£nEme  qaxs  £nEmae  gwalaasas,  yixs  lae  aek-!a  tsloxu- 
glndxa    ha£nEme.      WTa,    gil£mese     egig'axs     lae    ax£edxa    xokwe 

70  k!wa£XLfiwa.  Wa,  la  mEns£IdEX  £wadzEq!Exsdaasasa  ha£nEme,  yisa 
xokwe  k!wa£xLawa.  Wa,  la  k-6k-oxsEndEq  qa£s  xulxLEndalesa 
q!EL!Ets!aqe  lax  oxLa£yasa  ha£nEine.  Wa,  laxae  gekiyindalasa 
hemaxat!  £waxeda  gllx'de  xiilxLEndalayoseda  q!EL!Ets!aqa.  Wa, 
lag-a    gwalaxs  lae    gwala    k'  !aat  !ExLa£yasa    t!Eqwe£lats!e   ha£nEma 

"5  {fig.).  Wa,  g-il£mese  gwala  k-!aat!EXLa£yasa  t!Eqwe£lats!e  ha£nEraa 
lae  ax£edxes  Laxabatsle  Llabata  qa£s  qwelEyindex  t!Emak-iya£yas. 
Wa,  la  ax£edxa  lalogume  qa£s  guxtslodesa  £wape  laq  qa  nEgoyoxs- 
dales.  Wa,  la  bElx£ults !odxa  Laxabalise  laxa  laxabatsle  Llabata  qa£s 
bElxstEndes  laxa  £wabEts!awasa  lalogume.     Wa,  la  belEltalaqexs  lae 

SO  ts!ox£w!dEq.     Wa,  glPmese  gwalExs  lae  bElx£iistEndEq  qa£s  la  bel- 
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takes  thorn  out  of  the  water  and  |  puts  them  on  the  frame  in  the  81 
bottom  of  the  kettle  for  cooking  the  long  roots.     She  only  |  stops 
putting  them  into  the  small  kettle  when  they  are  heaped  up  high. 
She  pours  on  very  little  |  water,  about  half  a  cupful.  |  She  takes  a 
piece  of  old  mat  and  covers  (the  kettle)  with  it.  ||  Then  she  tucks  it  in  85 
all  round  so  that  it  is  tight,  and  so  that  not  much  steam  |  can  come 
out  when   (the  water)  begins  to  bod.     After  she  has  done  so,  |  she 
puts  it  on  the  fire;  and  when  it  begins  to  boil,  she  takes  her  |  fire- 
tongs  and  strikes  the  mat  covering.     When  it  |  stays  down  and  does 
not  jump  back,  she  takes  it  off  the  fire,  removes  ||  the  mat  covering,  90 
takes  the  small  dish  and  puts  it  alongside  of  the  |  kettle.     Then  she 
takes  the  fire-tongs  and  pushes  them  into  the  |  cinquefoil-roots  which 
are  now  done,  picks  them  out  and  puts  them  into  the  small  dish.  | 
She  only  stops  when  they  are  all  out  of  the  kettle.     Then  she  ]  takes 
up  the  steaming  long  roots,  holds  them  up,  and  shakes  them,  until  || 
the  steam  comes  out.     As  soon  as  they  stop  steaming,  she  takes  an  |   95 
oil-dish,  pours  oil  into  it,  and,  after  doing  so,  she  |  puts  the  dish  with 
the  long  roots  in  front  of  those  who  are  to  eat  it.  |  She  places  the  oil- 
dish  on  the  outer  side  of  the  small  dish.  |  Then  those  who  are  to  eat 
the  boiled  roots  begin  to  eat.  ||  They  take  hold  of  them  with  the  right  200 
hand,  and  |  press  the  roots  with  the  thumb  so  as  to  make  a  ball. 


dzots  laxa   k"!aat!EXLa£yasa  Laxape£lats  !e    ha£nEma.     Wa,  al£mese  81 
gwal  bElxts'.alaxa   ha£nEmaxs   lae  LlakEmala.     Wa,  la  xaL!Ex£,id 
guq!Eqasa    walaanawise   lo£    nEgoyalada   £wape    laxa    dedag'aatsle 
k!wa£sta.     Wa.  la    ax£edxa   k.'aklobanedzEse    qa£s   nasEmdes  laq. 
Wa,  laEin  dzopax  ewana£yas  qa  amxes  qa  k' leses  xEnLEla  k-  laltsa-  85 
leda  k'!alEla   laq    qo    mEdElx£widEL6.     Wa,  g-iPmese  gwalExs    lae 
hanxxEnts  laxa  lEgwIle.     Wa,  g'il£mese  mEdElx£widExs  lae  ax£edxes 
tslesLala  qa£s  kwexsEmdexa  nasEya£ye  k'laklobana.     Wa,  g-il£mese 
xtitEvax-£IdExs  lae  hex-£idaEm  hanx-sEndEq  laxa  lEgwIle  qa£s  naso- 
dex  nasEya£yas.     Wa,  la  ax£edxa  lalogiime  qa£s  ha£nollles  laxa  Laxa-  90 
pe£lats!e  ha£nEma.     Wa,  la  ax£edxa  tslesLala  qa£s  LlEnqlEqes  laxa 
la.  Llopa   Laxabalisaxs  lae    k'lipledEq  qa£s  la  kliptslots  laxa   lalo- 
gume.      Wa,    al£mese    gwalExs  lae    £wllg-ilts!awa   ha£nEme,  wa,  la 
dax-£Idxa  k'lafajla   Laxabalisa  qa£s  dzox-ostalisexs  lae    kMilElaq    qa 
lawalesa  k'  lalEla  laq.     Wa,  g-il£mese   gwal    k-  !alElaxs  lae   &x£edxa  95 
ts!Ebats!e  qa£s  k!unxts!odesa  L!e£na  laq.      Wa,  gil£mese  gwalExs  lae 
k'iigEmlitasa  Laxapts'.ala  lalogum   laxa   LElaxapg'lLaxa   Laxabalise. 
Wa,  la  k-ag-aliltsa   ts!Ebats!e  L!e£na   lax  L!asaxdza£yasa  lalogiime. 
Wii,    hex-£ida£mese    daxweda    Laxapelag-iLaxa  hanxxaakwe    Laxa- 
balisa.      Wa,  la    dax£Itses    helk- lots  !ana£ye   laxa    Laxabalise    qa£s  200 
k-loxwises  qoma  laq.     Wa,  g-il£mese    loxsEmx-£idExs  lae    tslEplets 
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2  Then  they  dip  (the  hall)  |  into  the  oil  and  put  it  into  the  mouth. 
They  keep  on  doing  this  |  untd  they  have  had  enough.  Then  they 
drink  some  |  water  after  eating  the  boiled  long  roots.  || 

5  There  are  only  two  ways  of  cooking  the  long  and  sh  ort  cinqucfoil- 
roots.  |  Only  this  teaches  the  common  people  their  low  station,  | 
when  it  is  given  in  a  least,  for  the  long  roots  are  given  to  the  chiefs 
and  the  |  short  ones  (to  the  others),  for  only  chiefs  eat  the  long 
10  roots  |  and  the  common  men  eat  the  short  roots.  ||  That  is  all  about 
this. 

1  Erythronium. — If  the  woman  has  many  Erythronium  plants,  she 
takes  a  large  dish  |  and  puts  it  down  at  the  place  where  she  |  always 
sits.     With  one  hand  she  takes  up  the  |  flat-bottomed  basket  contain- 

5  ing  the  roots  and  pours  them  into  the  large  dish.  ||  Then  she  goes  to 
get  water  in  her  bucket,  and  pours  it  into  |  the  large  dish  contain- 
ing the  roots,  and  she  moves  them  with  her  hands  so  that  the  j 
earth  comes  off.  She  washes  them;  and  |  after  moving  them  with 
her  hands,  she  washes  out  the  flat-bottomed  basket.  |  When  it  is 
10  clean,  she  takes  the  roots  out  of  the  water  and  ||  puts  them  back  into 
the  small-meshed  flat-bottomed  basket.  When  |  the  roots  have  all 
been  taken  out  of  the  washing-dish,  she  takes  up  the  |  washing-dish 
at  each  end  and  pours  out  the  dirty  water  outside  of  |  the  house; 
and  she  brings  it  back  again  and  puts  it  down  |  where  it  was  before. 


2  laxa  L!e£na  qa£s  ts!oq!iises  laxes  sEmse.  Wa,  ax-samese  he  gwe- 
g'ile.  Wa,  al£mese  gwalExs  lae  pol£ida.  Wa,  laEm  nax£idxa  ;wii- 
paxs  lae  LElaxapg'Exa  hanxxaakwe  Laxabalisa. 

5  Wa,  maledala'me  ha£mexsilaena£yaxa  Laxabalise  LE£wa  t!Exusose. 
Wa,  laEin  lex'aEm  q  !al£aLElatsa  bEgulIda£yaxes  awalox£unasaxs 
hamgElilae  LE£wa  g-Ig-tgama£ye  laxa  Laxapelaxa  Laxabalise  LE£wa 
tlEqwelaxa  t!Exusose,  qaxs  lex-a£maeda  g-ig-igama£ye  LElaxapgixa 
Laxabalise.  Wa,  la  t!Ext!aqwa  bEgwulida£yaxa  t!Ex"sose.  Wa, 
10  laEm  gwal  laxeq. 

1  Erythronium. — Wa,1  lii  ax£edxa  £walase  loqlwaxs  qlEyoLaeda  ts!E- 
daqaxa  x-aasx-Ent!e.  Wa,  g-axe  k-ag-alilas  laxes  hemEnala£me 
klwaelasa.  Wa,  la  k-!dqiilllaxa  xaasxEnt!aats!e  t!olt!oxusEm  le- 
q!EXsd  lExa£ya  qa£s  la  qEposasa  x-aasx-Ent!e  laxa  £walase  loqlwa. 

5  Wa.  la  tsex£Idxa  £wape  yises  nagatsle  qa£s  g-axe  guqlEqas  laxa 
x-aasx-Ent!ts!aleda  £walase  loqlwa.  Wa,  la  golg-Elgeq  qa  lawaye 
dzedzExsEma£yas.  Wa,  laEm  tsloxwaq  laxes  gwegilasaq.  Wa, 
gil£mese  gwal  golg'Elgeqexs  lae  ts!oxusEmdxa  LEqlExsde  lExa£ya. 
Wa,  gil£mese  ex-ts!axs  lae  golostEndalaxa  x-aasx-Ent!e  qa£s  la 
10  k-!ats!alas  laxa  t  !olt  !oxusEme  LEqlExsd  lExa£ya.  Wa,  g-JPmese 
£wi£losteda  la  ts!oku  x'aasx'Ent!  laxa  ts!ats!aq  lae  dadEbEndxa 
ts'.atsle  £walas  loqlwa  qa£s  la  giiqodxa  neqwa  £wapa  lax  Llasana- 
£yases  gokwe.  Wa,  g-axe  xwelaqa  k'aeLElaq  qa£s  la  kagalllas 
lax  gilx-de    k'aelats.     Wa,    laxae    giixtslotsa    £wape    laxa  ts!ats!e 

.  i   Continued  from  p.  198,  line  22. 
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Then  she  pours  some  water  into  the  ||  large  washing-dish,  and  takes  15 
up  in  one  hand  the  basket  containing  the  roots  |  and  pours  them  into 
the  dish.  She  leaves  them  there  |  until  she  is  ready  to  cook  them. 
She  also  changes  the  |  water  in  which  they  have  been  washed  for 
clean  water,  and  leaves  the  roots  in  it.  Then  she  builds  up  |  the  fire 
and  goes  down  to  the  beach,  ||  carrying  in  her  hands  a  basket  for  20 
stones.  She  puts  |  stones  into  it;  and  when  it  is  full,  she  carries  it 
on  her  back  and  puts  the  stones  on  the  |  fire.  She  continues  doing 
this  if  she  has  many  roots.  |  When  she  has  enough  stones,  she  takes 
her  steaming-box  |  and  places  it  ready  by  the  side  of  the  fire.  She 
draws  fresh  water  ||  in  her  bucket  and  pours  it  into  the  steaming-box.  25 
When  |  it  is  half  full,  she  stops  pouring  in  water.  Then  she  goes  | 
with  her  bucket  to  draw  more  water,  and  puts  it  down  by  the  side 
of  the  steaming-box;  |  and  alter  doing  so,  she  takes  her  tongs  and 
puts  them  down.  |  Now  everything  is  ready.  When  the  stones  of  the 
fire  are  red-hot,  ||  she  takes  the  fire-tongs,  and  also  the  bucket  with  30 
water  |  that  stands  by  the  side  of  the  tire.  She  is  going  to  dip  the 
red-hot  |  stones  in  it,  and  she  takes  up  the  red-hot  stones  with  the 
tongs.  |  She  quickly  dips  them  into  the  water  in  the  bucket,  until  the  | 
ashes  that  stick  on  them  come  off.  She  puts  them  into  the  water  in 
the  steaming-box,  ||  and  she  continues  to  do  so.     As  soon  as  the  water  35 

£walas   loq!wa.     Wa,  lit   kloqiilllxa  xaasx-Ent!aats!e   LEqlExsd  1e-  15 
xa£ya  qaes  guxstEndes  laxa   loqlwa.     Wa,    aemes  la  he   gwestallla 
lae  xwanalslax  idobasLas,  yixs    lamanxal    iJayodEq   laxa  ex-stowe 
swapa  yix  la   axstalilatsa   tslokwe   xaasxEiit!a.     Wa,  la  lEqwela- 
x-£Idxes  lEgwile.     Wa,  la  lEntsles  laxa  L!Ema£isases  g'5kwe  dak!o- 
tElaxa  lExa£ye  qa£s  t!agats!exa   tlesEme.     Wa,  la  t!axts!alasa  t!e-  20 
sEine  lilq.     Wa,  la   qotlaxs  lae  oxxosdesaq  qa£s  la  xExuLalas  liixes 
lEgwile.      Wa,    la    hanalExs    qlenEmaes     q!olasoLe    xraasx'Ent  !a. 
Wa,  giPmese  hel-e  xEgwaiiEmas  tlesEmaxs  hie    ax£edxes  q!olats!e 
qa  g-axes  gwald  hanolisxa  lEgwile.     Wa,  latsex,£Idxa  £wE£wap!Eine  - 
yises  nagatsle  qa£s  la  giixts!alasa  £wape   laxa  q!olats!e.     Wa,  g'il-  25 
£mese  nEgoyoxsdalaxs  lae  gwal   gdxts!alaq.     Wa,  laxa   laEm  et!ed 
tsex-£itsa  nagatsle   laxa    £wape  qa   ha£neles    q lots !allltsE£wa.     Wa, 
g'il£mese  gwalExs  lae  ax£edxes  k-  lIpLalaa  qa  g'axes  k'adela.     Wii, 
la£me  £naxwa  gwalila.    Wa,  g  il£mese  memEnltsEmx^ideda  XEexuLala 
t!esEmxs  lae  ax£edxa  k'lipLalaa.      Wa,  he£mesa  £wabEts!allle  naga- 30 
ts!a  qa  las  hamalisxa  lEgwile.     Wa,  heEm  habasLEsexa  x'Ix'exse- 
mala  tlesEma.     Wii,  la  k-!ip!ldxa  x"ix"ExsEmala  tlesema.     Wa,  lii 
hanax£wld    hapstEnts    laxa    £wabEts!awasa    nagatsle    qa    lawalesa 
guna£ye  klutsEmeq.    Wii,  la  k' lipstEnts  lax  £wabEts  lawasa  q!olats!e. 
Wa,  axsa£mese  he  gweg-ilaq.     Wii,  gil£mese  mEdElx£wIdeda  (i!ola-  35 
75052—21 — 35  eth— pt  1 35 
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36  in  the  steaming-box  begins  to  boil,  |  the  woman  takes  the  flat- 
bottomed  basket,  takes  the  |  washed  roots  out  of  the  dish,  and  puts 
them  into  the  flat-bottomed  basket.  |  As  soon  as  all  the  roots  are  in 
the  flat-bottomed  basket,  she  |  puts  the  basket  with  the  roots  into 

40  the  boiling  ||  water.  After  she  has  done  so,  she  again  takes  up  her 
tongs,  I  picks  up  red-hot  stones,  dips  them  into  the  |  water  in  the 
bucket,  and  puts  them  in  all  around  the  sides  of  the  |  basket  con- 
taining the  roots.     She  does  not  put  in  really  many  |  red-hot  stones. 

45  Then  the  water  begins  to  boil;  ||  and  it  does  not  boil  a  very  long  time, 
before  the  |  roots  are  boiled  to  pieces.  Then  the  woman  takes  hold 
on  each  side  of  the  |  basket  with  roots,  and  she  puts  the  basket  into  a 
large  |  dish.  She  pours  out  the  water  that  was  in  the  dish,  and  |  lets 
the  liquid  drain  off.     For  this  purpose  she  puts  (the  roots)  into  the 

50  large  dish.  ||  Then  she  takes  a  small  dish,  puts  it  down,  and  also  oil  | 
and  spoons;  and  when  everything  is  ready,  she  takes  up  with  one 
hand  |  the  basket  containing  the  roots  and  lifts  it  out  of  the  large  | 
dish.  Then  she  pours  the  boiled  roots  into  a  |  small  dish,  from  which 
they  are  to  be  eaten.     When  the  dish  is  full,  she  stops  pouring  them 

55  in.  She  ||  takes  oil,  and  pours  on  much  oil,  and  she  only  |  stops 
pouring  on  od  when  (what  is  in  the  dish)  is  a  thick  paste.  Then  she 
stirs  it  with  a  |  spoon,  and  gives  the  spoons  to  those  who  are  to  eat  | 


36  tslaxs  lae  ax£ededa  ts'.Edaqaxa  LEqlExsde  lExa£ya  qa£s  la  klastalaxa 
tslokwe  x*aasxEnt!a  qa£s  la  k*!ats!alas  laxa  LEqlExsde  lExa£ya. 
Wa,  g-il£mese  £wI£losa  xaasx-Eiit!e  laxa  LEqlExsde  lExa£ya  lae  han- 
stEntsa    x-aasx-Ent!Ets!ala    LEq!Exsd    lExa£ya    laxa    maEindElqula 

40  £wapa.  Wa,  gil£mese  gwalExs  lae  etled  ax£edxes  k'lfpLalaa  qa£s 
etlede  k-!ip!edxa  xix'ExsEmala  tlesEina  qa£s  hapstEndes  laxa 
£wabEts lawasa  nagatsle.  Wa,  kMipstales  lax  ewana£yasa  x-aasx-En- 
tlEtslala  LEqlExsd  lExa£ye.  Wa,  k"  lest  la  alaEm  qlenEmeda  klip- 
stanas  x-ix"ExsEmala  tlesEmaxs  lae  alax,eid  maEmdElquleda  £wape. 

45  Wa,  k*!est!a  alaEm  geg'ilil  maEmdElaqulaxs  lae  xas£ideda  qlolkwe 
x-aasxEnt  !a.  Wa,  a£mese  la  k-  !ak-  !ogwaanodeda  ts  lEdaqaxa  q  lolkwe 
x-aasxEnt!Ets!ala  LEqlExsd  lExa£ya  qa£s  hants  lodes  laxa  £walase 
loq'.wa,  yixs  lae  guqEwakwe  q!ots!ax-daq  £wapa.  Wa,  la£me 
x-ats!ax  £wapaga£yas  laxes  la  gwetslawas  laxa  £walase  loq!wa.     Wa, 

50  la  ax£edxa  lalogilme  qa£s  gaxe  k-ag-alllas.  Wa,  he£misa  L!e£na 
LE£wa  k'ak'Ets  !Enaqe.  Wa,  gil£mese  £wl£la  gwallla  lae  k-  !ox£wults  !od- 
xa  x'aasx'Ent!aats!e  LEqlExsd  lExa£ya  laxa  £walase  x-ats!aats!e 
loqlwa.  Wa,  la.  qEpasasa  qlolkwe  x-aasx-Ent!a  laxa  xaasxEntga- 
atsle  laloguma.     Wa,   g-Il£mese    qotlaxs,    lae    gwal    guqa.     Wa,  la 

55  ax£edxa  L!e£na  qa£s  k!iinq!Eqesa  qlenEme  L!e£na  laq.  Wa,  al£mese 
gwal  klunqasa  L!e£na  laqexs  lae  gEnk'axs  lae  xwetElgesa  katste- 
naqe  laq.    Wa,  la£me  ts  lawanaesasa  k'ats  lEnaqe  laxes  xaasx-Entg"ot- 
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the  boiled  roots.  Then  they  begin  to  eat  with  |  spoons,  and  they 
eat  much  oil  with  them,  because  the  roots  are  bitter.  ||  Therefore  they  60 
put  much  oil  on,  |  so  that  they  may  not  taste  bitter.  After  they  have 
eaten  enough,  |  they  drink  a  little  water.  This  is  the  manner  in 
which  |  in  former  times  the  Indians  boiled  the  Erythronium-roots. 
They  were  |  used  by  the  Indians  at  feasts  given  to  many  tribes. 
That  is  all  about  the  ||  one  way  of  cooking  them.  |  65 

Boiled  Erythronium. — Now  I  will  talk  again  |  about  the  way  they  1 
are  cooked   at  present,  for   at    present  the  Erythronium-roots   are 
boiled;  |  and  they  are  kept  by  the  woman  who  digs  them  and  put  | 
into  baskets,  and  they  are  dried  in  the  sun  by  those  who  gather  many 
of  them  where  they  grow  in  ||  great  quantity.     First  of  all,  the  woman  5 
takes  a  kettle  and  |  washes  it  out  with  water.     When  it  is  clean,  she 
takes  the  |  basket  with  Erythronium-roots,  unties  the  top,  and  takes 
off  |  the  dry  grass  covering.     She  takes  a  dish  and  |  puts  it  down 
where  she  is  sitting.     Then  she  puts  the  roots  into  it,  ||  and  she  pours  10 
on  some  water.     As  soon  as  the  top  of  the  roots  is  covered,  |  she  stirs 
them  with  her  hands  so  that  the  soil  may  come  off;  |  and  when  the 
water  in  which  they  are  being  washed  is  dirty,  she  takes  out  the  |  roots 
and  puts  them  into  another  dish  which  stands  on  the  floor.  |  When  they 
have  all  been  taken  out,  she  pours  out  the  dirty  water  in  the  corner 
of  the  ||  house  and  she  washes  the  dish.  |  When  it  is  clean,  she  puts  15 

Laxa  qlolkwe  x-aasxEiit!a.  Wa,  lax-da£xwe  £yos£Itsa  k-ak'Ets!E-  58 
naqe  laq.  Wa,  laEm  heq  !ek*  tedzeseda  L!eJna  qaxs  malaeda 
x-aasx-Ent!axs  q!olkwae.  Wa,  he£mis  lagilas  q'.eqElaxa  L!e£na  60 
qa  k!eses  plEgEla  malp!aena£yas.  Wii,  gIPmese  poHdExs  lae 
xa,L!Ex£Id  nax'Idxa  holale  £wapa.  Wa,  heEm  ha£mex-silaenesa 
gildzEse  baklumxa  xaasxEntle.  Wa,  la  klweladzEmxa  qlenEme 
lelqwalaLa£ya  yisa  gildzEse  bakluma.  Wii,  laEm  gwal  laxa  £iiEm- 
x-£idala  ha£mex'silaeneq.  65 

Boiled    Erythronium. — Wa,    la£mesEn     edzaqwal     gwagwexs£alal  1 
laqexs  ha£mex'silasE£waasa  ale  £nala,  yixs  hanx-LEndaaxa  x'aasx'En- 
t!e  qaxs   axelaso£maeda   ts!oyanEmasa   tstedaqe   qa£s   la  axEmtslo 
laxa    LlaLlEbate,  yixs   ex-£mae   xilaso£sa    qteyaLaqexs  lae   tslosax 
qlayasas.     Wii,  he£mis  gil    ax£etso£sa    tslEdaqes  hanx'Lanowe  qa£s  5 
tsloxugindesa    £wape    laq.     Wa,   gil£mese    egigaxs    lae   ax£edxes 
x-aasxEnt!aats!e    Llabata    qa£s    qwelEyindeq.      Wa,    la,    axodEx 
ts!ak-iya£yas    lelElxLo    k!et!Ema.      Wa,  la    ax£edxa    loqlwe    qa£s 
k'agaliles    laxes    klwaelase.     Wa,  la    k-!ats!otsa   x"aasx-Ent!e    laq. 
Wa,  la  guqlEqasa    £wape    laq.     Wsi,  giPmese    ttepEle    okuya£yasa  10 
x-aasx'Ent!axslae  g-olg^Elgeses  e£eyasowe  laq  qa  lawiiyes  dzedzEx"- 
sEma£yas.    Wa,  g-il£mese  nex£wideda  ts!asas  £wapa  lae  golostEndxa 
x-aasx-Ent!e   qa£s  la  goltslots   laxa  ogu£la£me  loqlwa  k-aela.     Wa, 
g-fl£mese    £wI£losa  lae    qEpEWElsaxa    neqwa    £ws"ipa    lax    onalasases 
g-6kwe.     Wa,  lii,   tsloxiiglntsa   £wape   laxa    ts!ats!e    loqlwa.     Wii,  15 
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17  the  roots  back  into  it  |  and  pours  some  more  clean  water  on  them. 
Then  she  stirs  them  again  with  her  |  hands,  and  again  she  changes 
the  water  that  she  poured  on  last.  |  Now  the  roots  are  white  when  they 

20  have  been  washed.  ||  She  pours  some  water  into  the  kettle  until  it  is 
half  full.  |  Then  she  puts  it  on  the  fire;  and  when  the  water  begins  to 
boil,  |  she  takes  up  the  dish  with  the  roots  and  |  pours  them  into  the 
boiling  water  in  the  kettle  in  which  the  roots  are  to  be  cooked.  | 

25  When  they  are  all  in,  she  lets  them  boil.  ||  She  takes  a  cedar-stick  and 
stirs  them;  and  when  |  they  have  boiled  to  pieces,  she  takes  the 
kettle  off  of  the  fire,  for  they  are  done.  Then  she  |  takes  oil  and 
pours  much  of  it  on  the  roots.  She  takes  her  |  spoon  and  stirs  (the 
roots)  so  that  the  oil  |  and  the  water  and  the  boiled  roots  are  all 

30  mixed.  After  ||  stirring  them,  she  takes  spoons  and  distributes  them 
among  |  the  guests  who  are  to  eat  the  boiled  roots.  She  puts  the  | 
kettle  in  which  they  were  boiled  in  front  of  the  guests,  and  |  they 
begin  to  eat  with  the  spoons  out  of  the  kettle.     After  |  eating,  they 

35  drink  a  little  water.     That  is  all  about  this.  ||  This  kind  of  cooking 
is  used  for  inviting  many  tribes.  |  —  | 
1       Raw  and  Baked  Erythronium  (1). — Some  |  women  and  men  eat  the 
roots  raw  when  it  is  a  hot  day,  for  |  the  Erythronium-roots  are  cool 

16  guPmese  la  eg  ig-axs  lae  xwelaqa  goltslotsa  x-aasxEnt!e  laq.  Wii, 
laxae  guqteqasa  ex'stowe  £wap  laq.  Wa,  laxae  golg'Elgeses 
e£eyasowe  laq.  Wa,  laeme  LlayddEq  laxeq  yisa  ale  guqlEgEms 
£wapa.     Wa,  la£me  la   £mEl£mElsgEma  x-aasx-Entlaxs  lae  tslokwa. 

20  Wa,  la  guxts!otsa  £wape  laxa  hanx  xanowe  qa  nEgoyoxsdalisexa 
£wapaxs  lae  hanxxEnts  laxes  lEgwIle.  Wii,  g-il£mese  niEdElx- 
£widExs  lae  k'ag-illlxa  loqlwe  la  gutstewatsa  xaasx'Ent  !e  qa£s  la 
giixstEnts  laxa  la  inaEmdElqulaxa  x-aasx-Ent!Eg-i£lats!e  hanxxa- 
nowa.      Wa,  g-llemese     £wl£lastaxs     lae    wax-dzala    maEmdElqula. 

25  Wii,  la  ax£edxa  k!wa£xLawe  qa£s  xwetes  laq.  Wa,  g'il£mese  xas£I- 
dExs  lae  hanxs£EndEq  laxes  lEgwTle  qaxs  lE£mae  L!5pa.  Wa,  la 
ax£edxa  L!e£na  qa£s  k!uq!Eqesa  qlenEme  laq.  Wa,  la  ax£edxes 
k'atslEnaqe  qa£s  xwetledes  laq  qa  alaklalise  lElgowa  L!e£na 
LE£wa    Ewapalas    L6£ma    xasa    x*aasx-Ent!a.     Wa,    g'iPmese   gwal 

30  xwetaq  lae  ax£edxa  k-ak-Ets!Enaqe  qa£s  ts!Ewanaeses  laxes  x'aas- 
x-Entg'otLaxa  hanxxaakwe  x'aasx'Ent !a.  Wa,  a£mise  hanxdza- 
molilasa  x-aasx-Ente£lats!e  hanxxanowa  laxa  Ee£lanEme.  Wa, 
lax*da£xwe  £yos£wults  !alaq  laxa  hanxxanowe.  Wa,  g'tPmese  gwa- 
Iexs  lae  xaL!EX£Id  nax£Idxa    £wape.     Wa,  laEm  gwal  laxeq.     Wa, 

35  laEmxae  Leslalayoxa  qlenEme  lelqwalaLa£ya  he  gwekwe  ha£mex-si- 
laena£yaq. 
I      Raw  and  Baked  Erythronium   (1). — Wa,  la£mesLa  k-!Elx'k-!ax'so£sa 
waokwe  tsledaqa  LEewa  bebEgwaiiEina,  yixs  tslslqwaeda  £nala  qaxs 
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inside  when  they  are  eaten  raw, and  they  have  a  |  milky  taste.     That 
is  the  only  time  when  if  is  thus  eaten.     That  is  all  ||  about  this.  5 

(2).  There  is  another  way  of  preparing  them,  when  they  are  baked 
in  |  hot  ashes.  The  Erythronium-roots  which  are  baked  in  ashes  are 
not  washed.  |  The  woman  takes  her  tongs  and  |  digs  a  hole  under  the 
side-pieces  of  her  lire.  When  ||  the  hole  is  deep  enough,  she  takes  a  10 
handful  of  roots  and  puts  them  |  into  the  hole.  When  they  are 
nearly  level  with  the  top  of  the  |  hole,  she  takes  her  tongs  and  | 
covers  them  with  ashes.  She  does  not  leave  them  there  very  long, 
before  |  she  uncovers  them  witli  her  tongs  and  takes  them  out. 
Then  she  puts  them  down  by  the  side  of  the  fire.  ||  When  all  those  15 
that  have  been  buried  in  the  ashes  have  been  taken  out,  she  takes  her 
oil-dish  |  and  pours  some  oil  into  it,  and  places  it  in  front  of  the  one 
who  is  going  to  eat  the  |  baked  roots.  She  puts  the  baked  |  roots 
on  a  mat,  from  which  they  are  to  be  eaten;  and  she  spreads  (the  mat)  | 
in  front  of  the  one  who  is  to  eat  (the  roots)  and  puts  them  on  it. 
Then  he  takes  the  roots,  ||  rubs  off  with  his  thumb  the  ashes  that  are  20 
sticking  to  them,  and,  |  after  doing  so,  he  dips  them  into  oil  and  puts 
them  into  his  mouth.  |  He  continues  doing  so  while  he  is  eating  the 
baked  |  roots.     After  that,  he  drinks  water;  and  |  after  drinking,  he 


£wudaqaeda  xaasxEnt  !axs    q!EinkwasE£waaxs    k- telx'ae.       Wa,  la  3 
dzEmxup!a.     Wa,  la£me  lexaEin  q  lEmkwaxdEinq.     Wa,  laEm  gwal 
laxeq.  5 

(2).  Wa,  ga£mes£nEmx£idala  gweg-ilasEq  yixs  dzamesasE£wae  laxa 
tstelqwa  gum-'/ya.  Wa,  la  k- !esLal  ts!oxwasE£weda  x#aasxEnt!axs 
dzamedzEkwae  laxa  gti£na£ye.  Wa,  he£Em  &x£etso£ses  ts!esLala  qa£s 
£lap!;disexa  awaba£yasa  k-adEnwa£yases  lEgwile.  Wa,  g"il£mese 
wunqEle  £lapa£yasexs  lae  k-!ax-£Id  laxa  x'aasx-Ent!e  qa£s  k-!ats  lodes  10 
laxes  £lapa£ye.  Wa,  g-il£mese  Elaq  mEmak'Eya  LE£wa  ewaneqwases 
£lapa£ya  6kuya£ya,sa  x-aasx-Ent!axs  lae  ax£edxes  ts!esLala  qa^ 
dzEmk'Eyindesa  gii£na£ye  laq.  Wa,  k-!est!e  alaEm  gaesExs  lae 
lotledEq  yisa  ts!esLala  qa£s  k-!ag-alilEleq  laxa  onalisasa  lEgwile. 
Wa,  g-iPmese  £wI£loqalisa  lax  dzamedzasaq  lae  ax£edxes  ts!Ebats!e  i£ 
qa£s  k!iints!odesa  L!e£na  laq.  Wa,  la  k-ag-imlllas  laxes  x'aas- 
x-Entg-otLaxa  dzamedzEkwe  xaasx-Ent!a.  Wa,  la  k!adzatsa  dza- 
medzEkwe  x-aasx-Ent !  laxa  ha£madzowe  le£wa£ya  qa£s  LEpdzamo- 
llles  la  k'ladzayaats.  Wa,  lii  dax-£ld  laxa  x-aasx-Ent!e  qa£s 
dewalexa  gii£na£ye  k!wek!iitsEmeq  yises  qoma.  Wa,  g11£mese  20 
gwalExs  lae  ts!Ep!lts  laxa  L!e£na  qa£s  ts!oq!iises  laxes  sEmse. 
Wa,  ax"sa£mese  he  gweg-ilaxs  lae  x-aasx-Entg-Exa  dzamedzEkwe 
x-aasx-Ent!a.  Wa,  gil£mese  gwalExs  lae  nax£Idxa  £wape.  Wa, 
g'il£mese  gwal  naqaxs    lae    hamsgEmd    laxa  ewape  qa*s  hamx-ts!a- 
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25  takes  a  mouthful  of  water,  squirts  ||  it  into  his  hands,  and  washes 
them  off.  Now  it  is  done.  |  This  is  not  given  at  a  feast  to  many 
tribes.  | 
1  Boiled  Lupine-Roots. — The  woman  takes  her  |  small  kettle,  washes 
H  with  fresh  water,  |  and,  when  it  is  clean,  she  takes  her  small 
basket  and  |  goes  down  to  the  beach  of  her  house.  She  picks  up 
5  some  fresh  ||  medium-sized  stones,  puts  them  into  her  small  basket, 
and,  when  |  she  thinks  she  lias  enough  to  put  into  the  bottom  of  her 
small  kettle,  she  carries  |  them  up  into  the  house,  and  she  puts  them 
down  next  to  the  |  kettle  in  which  the  lupine  is  to  be  cooked.  She 
takes  some  fresh  stones  |  and  puts  them  into  the  bottom  of  the  small 

10  kettle;  and  when  they  arc  all  in,  ||  she  takes  the  lupine-root  basket, 
unties  the  top,  |  and  takes  out  the  roots  and  |  puts  them  on  the 
stones  in  the  bottom  of  the  small  kettle.  |  She  contiimes  doing  so, 
and  only  stops  when  it  is  heaping  full.  |  Then  she  takes  some  dead 

15  grass  and  covers  it  over,  ||  and  tucks  the  grass  in  all  around,  so  that 
the  steam  comes  through  it  |  when  the  water  begins  to  boil.  She 
takes  a  shell  of  a  large  horse-clam,  |  dips  out  water  in  it,  and  pours  it 
over  the  dry  grass  cover.  |  She  puts  on  four  shells  of  water.  |  After 

20  doing  so,  she  puts  the  kettle  with  the  lupine-roots  on  the  ||  fire.  The 
reason  why  she  pours  the  water  on  is  because  she  |  wishes  the  roots 
to  be  wet,  so  that  they  may  not  get  burned.     Then  it  begins  to  boil,  | 

25  nEndes  laxes  e£eyasowe  qa£s  ts  tents  !Enx£wide.  Wa,  lawesLa  gwai 
laxeq.  Wa,  laEin  k- !es  klweladzEm  laxa  lelqwalaLa£ye. 
1  Boiled  Lupine-Roots  (HanxLaak"  q!wa£ne). — Wa,  heEm  ax£etso£sa 
tslEdaqes  hamEme  qa£s  ts!oxugindeq  yisa  £wE£wap!Eme.  Waj 
giPmese  egigaxs  lae  ax£edxa  lfdaxame  qa£s  la  dalaqexs  lae 
lEntsles  lax  L!Ema£isases  gokwe.  Wa,  la  xEx£wIdxa  alExsEme 
5  ha£yal£a  tlesEma  qa£s  xEx"ts!ales  laxa  hxlaxame.  Wa,  g  iPmese 
kotaq  laEm  helala  lax  xEq  !uxLa£yases  h  i£ixEinaxs  he  k- !ox£wiisde- 
sElaq  qa£s  la  k- logvveLEhiq  laxes  gokwe,  qa£s  kMogiinoliles  laxes 
q  !iinse£lats  !eLe  hamEma.  Wii,  la  xEx£wults!odxa  fdExsEme  tlesEma 
qa£s    la    xEqluxLEiulalas    laxa    hamEme.     Wa,  giPmese  £wllts!axs 

10  lae  ax£edxes  q!unyats!e  Llabata  qa£s  qwelEyindex  tlEmagimas. 
Wa,  la  LExJwults!alaxa  q!wa£ne  laxa  q!unyats!e  Llabata  qa£s  la 
LEx£iiyindales  lax  xEq!uxLa£yexa  q!unse£lats!eLe  ha£nEma.  Wa,  la 
hanal  LEx£ts!alas.  Wa,  al£mese  gwal  LEx£uyindalasexs  lae  Lliik'E- 
mala.     Wa,  la  ax£edxa  lelElxLo    k'!et!Ema  qa£s   tsIak'Eyindes  laq. 

15  Wii,  lit  dzopax  awe£stas  qa  k!eses  alaEin  k'Exusaleda  k-!alEla  laq 
qo  mEdElx£widLo.  Wa,  la  &x£edxa  xalaesasa  £wiUase  mEt!ana£ya 
qa£s  tsex-£ides  laxa  £wape  qa£s  gugELEyindes  laxa  ts!ak-Ema£yas. 
Wa,  la  mEwexLeda  £wape  laxa  £walase  xalietsox  mEt!iina£yex 
Wa,    g-il£mese    gwalExs    lae    hanxxEnts    laxes    q!iinse£lax-dEmaLe 

20  lEgwila.  Wa,  heEm  lag'ilxs  guqas  i  £wape  laxa  ts!ak'Ema£yaxs 
£nekae    qa    klunqes    qa    k!eses    xlx£eda.      Wa,  la    mEdElx£wida. 
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and  she  lets  it  boil  until  the  liquid  is  almost  dried  up.  |  They  know  22 
that  the  liquid  has  dried  up  when  |  the  steam  eeases  to  come  through. 
Then  she  takes  the  small  kettle  off  the  fire,  ||  and  they  are  done.  25 
She  does  not  take  off  the  cover  immediately,  |  hecause  she  wishes  the 
roots  to  be  steamed.     When  the  steam  stops  |  coming  through,  she 
takes  off  the  top  covering,  takes  her  small  dish  |  and  puts  it  down 
close  to  her  seat,  where  she  has  been  cooking  the  roots.  |  She  takes 
the  tongs,  picks  up  the  lupine-roots  which  arc  in  the  ||  small  kettle,  30 
and  she  puts  them  into  the  small  dish.  |  As  soon  as  all  the  roots  are 
out  of  the  kettle,  |  she  takes  her  oil-dish  ami  pours  some  oil  into  it.  | 
After  doing  so,  she  puts  it  into  the  small  dish  containing  the  lupine- 
roots,  and  |  places  it  in  front   of  those  who  are  to  eat  the  boiled 
roots.  ||  Then  they  take  out  the  roots,  one  each,  for  |  they  are  long  35 
pieces;  and  they  do  not   boil  to  pieces,   although  the  roots  in  the 
kettle  have  been  boiling  a  long  time,  |  for  they  always  remain  whole.  | 
They  put  the  lupine-roots  lengthwise  into  the  dish,  and  |  they  dip 
one  end  into  the  oil  in  the  oil-dish,  and  they  bite  off  ||  the  ends  when  40 
they  are  eating  the  lupine-roots.      They  continue  doing  so  while  | 
they  are  eating;  and   after  they  have  finished,   they  drink  water. 
Now  |  they  do  not  get  drunk  and  they  do  not  get  sleepy  |  after 
eating  lupine-roots.     That  is  all  about  this.  | 

Wa,  heemis  wawasElll  maEindElqulaxs  k!es£mae  lEmx£w!de  £wapa-  22 
liis.      Wa,  he£mis  ema£malt  !ek-  lesexs   lae  lEmx£wide  £wapalasexs  lae 
gwala     klalEla.      Wa,    hex,£ida£mese     hanx-sEndxa     q!unse£lats!e 
hamEma.      Wii,  laEin    L,!opa  laxeq.     Wa,  la  k!es  hex£ida  lawEyo-  25 
dEX  t!ak'Ema£vas  qaxs  enek"ae  qa  kunyadlles.     Wii,  het!a  la  gwal 
k-  lalElaxs  lae  lawEyodEx  t  !ak"Emaeyas.     Wa,  la  ax£edxes  lalogiime 
qa£s  g-axe  k'ag-alllas  laxes  klwaelasaxs  qlunselaxa  q!waene.      Wa, 
la  ax£edxes  tslesLala  qa£s  k!ip!ldes  laxa  q!wa£niixs  LExuts!ae  laxa 
q!unselats!e    haenEma  qaes    lii    k'!ipts!alas    laxa    lalogume.      Wa,  30 
g-il£mese  £wllg'ilts!aweda  q!wa£ne  laxa  q!unse£lats!e  ha£nEmaxs  lae 
ax£edxes  ts!Ebats!e   qa£s    k!unxts!odesa    L!e£na  laq.     Wa,  g-il£mese 
gwfdExs  lae  k'aneqwas  laxa   q!unsq!wayats!eLe  lalogiima.     Wa,  la 
k-agEmlllas  laxes  q  !unsq  IwaswutLaxa  hanxxaakwe  q!wa£ne.     Wa, 
hex£ida£mese  dax-eidEX"daexuxa    £nal£nEints  !aqe    laxa  q!wa£ne  qaxs  35 
g'flsg'Ilt  !ae  qaxs  hewaxae  xaseIdExs  wax,emae  la  geg'illl  maEindEl- 
quleda   q!unse£lats!e    hanx'Lanowa,   yixs    ax"sa£mae    sEnales    ogwi- 
da£ye.     Wa,  a£mese  dolts  !5yo  laxa  qliinsq  !wayats!e  lalogiima  qa£s 
iJEiixstanowe    laxa    ts!Ebasts!ala    L!e£na.     Wii,  a£mese   q!Eg-ex-be- 
soxs     lae      q  !unsq!was£eda.       Wa,    axsa£mese     he    gweg'ilaxs   lae  40 
q!iinsq!wasa.     Wii,  g-il£mese  gwala  lae  nax£idxa  £wape.     Wii,  laEm 
kMeas  gweg-ilats  k'!es  wunal£Ida.     Wa,  laxae   k!es  bEq!ul£Ida  yixs 
lae  gwiil  q!unsq!wasa.     Wii,  laEm  gwiil  laxeq. 
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1  Steamed  Lupine-Roots. — They  |  build  a  fire  in  the  same  way,  and 
the  woman  goes  to  get  stones  in  the  same  way,  as  they  do  when  | 
they  build  a  fire  for  steaming  the  short  cinquef oil-roots;  and  only 
this  is  different,  that  |  she  takes  green  grass  and  skunk-cabbage 
5  leaves  to  place  ||  on  the  red-hot  stones  when  they  are  placed  in  the 
steaming-box,  |  and  that  they  put  red-hot  stones  into  the  steaming- 
box.  |  When  there  are  enough,  the  woman  takes  the  green  |  grass 
and  puts  it  on  the  red-hot  stones;  and  when  |  there  is  a  thick  layer 
on  them,  she  takes  the  skunk-cabbage  leaves  and  places  them  flat  on 

10  the  ||  fresh  grass;  and  when  there  are  many  layers  of  this,  |  she  takes 
her  digging-stick  for  digging  clams  and  pokes  holes  |  through  the 
skunk-cabbage  leaves.  After  making  many  |  holes,  she  takes  her 
basket  with  lupine-roots,  unties  the  |  top,  and  takes  out  the  roots, 

15  which  she  places  ||  on  the  skunk-cabbage  leaves.  When  she  thinks 
there  are  enough,  |  she  takes  a  bucket  with  water  and  empties  it  over 
the  roots.  |  When  (the  water)  has  all  been  poured  out,  she  takes  old 
mats  and  |  covers  up  the  box,  so  that  the  steam  shall  not  come 
through.     She  leaves  it  that  way  for  a  long  time.  |  Sometimes  she 

20  leaves  it  there  until  mid-day,  if  she  began  ||  cooking  in  the  morning. 
Then  she  takes  off  the  cover,  takes  her  |  small  dish  and  puts  it  down. 
She  takes  her  tongs  and  takes  out  |  the  steamed  lupine-roots,  puts 
them  into  the  |  small  dish  from  which  the  roots  are  to  be  eaten;  and 

1  Steamed  Lupine -Roots  (£nEg-Eku  q!wa£ne). — Wa,  heEmxaa  gwegi- 
laxs  hie  lEqwela  loxs  hie  xE£xllLEntsa  t!esEmes  gweg-ilasaxs  lae 
lEqwila  qa  £nEg"asxa  t!Ex"sose.  Wa,  lexa£me  ogiiqalayosexs  lae 
ax£edxa  lEnlEnxEXLo  k-!et!Eina  LE£wa  k'!Ek'!aok!wa  qa  ts!ak-!es 
5  laxa  x-Jx-ExsEinala  tlesEmxs  lae  k'!ipts!o£yo  laxa  q!o£lats!e.  Wa, 
hemiaaxs  lae  k'!ipts!alayowa  xix-EXsEmala  t!esEm  laxa  q!o£lats!e. 
Wa,  g-iPmese  helats!axs  lae  ax£ededa  tstedaqaxa  lEnlEnxEXLowe 
k- let  tenia  qa£s  lEx£alodales  laxes  x'Tx'ExsEmala  tlesEina.  Wa,  g*il- 
£mese  waklwaxs  lae  ax£edxa  k!Ek-  laokhva  qa£s  paqiiyindales  laxa 

10  lEnlEnxEXLowe  k-!et!Ema.  Wa,  gfpEmxaawise  qlex'dzEkwalaxs 
lae  ax£edxes  k-!ilakwexes  dzegayaxa  gaweqlanEine  qa  ts!Ex£wum- 
x'soles  laxa  paxuts!a  k!Ek-!aok!wa.  Wa,  giPmese  qledzEqe 
ts  !Exwa£yasexs  lae  ax£edxes  q  !un}rats  !eye  Llabata  qa£s  qwelEyindex 
t!Emak*Eya£yas.     Wa,  la  EEx£wults!alaxa  q!waene  qa£s  laLExutslo- 

15  dalas  laxa  paxuts!a  k!Ek-  !aok!wa.  Wa,  g-il£mese  hela  lax  naqa- 
fyasexs  lae  ax£edxa  £wabEts!allle  nagatsla  qa£s  tsadzELEyindes 
laq.  Wa,  giPmese  £wilg-ilts  !axs  lae  ax£edxa  k"  !ak!Ek!obane  qa£s 
nasEylndes  laq  qa  k- !eses  k'Exusale  k-!alEla  laq.  Wa,  la  gael  he 
gwaele.     Wa,  la  £mll£nEmp!Ena  nEqalag'ila  he  gwaele,  ytxs  gag*aa- 

20  lodaaqexa  gaala.  Wa,  la  nasodEx  nasEma£yas.  Wa,  la  ax£edxes 
lalogume  qa£s  k'ag'allles.  Wa,  la  ax£edxes  ts!esLala  qa£s  k- lip  !ldes 
laxa  £nEgEkwe  q!wa£na  qa£s  la  k-!Epts!ala  laxa  q!unsq!wayats!eLe 
laloguma.     Wa,  g'iPmese   helatslaxs   lae    ax£edxes    ts!Ebats!e   qa£s 
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when  enough  arc  in  it,  she  takes  an  oil-dish,  |  pours  some  oil  into  it, 
and,  after  doing  so,  she  puts  the  oil-dish  on  the  ||  steamed  roots  and  25 
puts  it  in  front  of  those  to  whom  she  is  going  to  give  to  eat.  |  Those 
who  are  eating  the  lupine-roots  take  them  |  and  dip  the  ends  into 
the  oil,  and  |  put  the  roots  that  have  oil  at  the  end  into  the  mouth 
and  bite  them  off  and  chew  them.  |  As  soon  as  they  swallow  the  roots, 
they  dip  the  end  ||  again  into  oil  and  put  it  into  the  mouth.     They  |  30 
chew  it,  and  those  who  eat  the  lupine-roots  |  take  up  another  one, 
and  do   as   they   did  |  before  when   they  began  to  eat  the  |  roots. 
After  eating,  they  drink  much  water.  ||  That  is  all  about  the  lupine-  35 
roots.  | 

Carrots (1). —  (After  the  woman  has  gathered  carrots,)  she  takes  fire-  1 
wood  and  builds  up  the  fire.  |  After  building  the  lire,  she  takes  her 
small  basket  and  goes  |  to  get  stones  on  the  beach.     She  puts  the 
stones  |  into  her  small  basket,  just  enough  so  that  she  can  carry 
them.  ||  Then  she  stops  putting  in  stones  and  carries  the  basket  on  5 
her  back  |  up  the  beach  into  the  house,  and  she  |  puts  it  down  by 
the  side  |  of  the  fire.     Then  she  takes  out  the  stones  and  puts  them 
on  top  of  |  the  fire.     When  there  are  many  carrots,  there  are  also 
many  |  stones.     When  she  has  enough  stones,  she  takes  her  ||  large  10 
basket,  goes  down  to  the  beach,  and  at  high -water  mark  picks  up 

k!unts!odesa  L!e£na  laq.  Wa,  la  gwalEXs  lae  kak'Eyints  laxa 
mEg'Ekwe  q!waena.  Wa,  la  k'ax'dzamolilas  laxes  q  hmselag'ifaxa  25 
q!wa£ne.  Wa,  la  £nEmax-£id  dax-£ideda  q  Iiinsq  IwasLaxa  q!wa£ne 
laxa  q!wa£ne  qa£s  LtenxstEnde  6ba£yas  laxa  Llema.  Wa,  la 
LlEngeLas  laxes  sEinsexa  Llemabalaxs  lae  q!Ek-odEq  qa£s  malex- 
£wideq.  Wa,  gil£mese  nEx£wklqexs  lae  et!ed  LlEnxstEiits  oba£yas 
laxaaxa  L!e£na  qa£s  LtengeLes  laxes  sEmse.  Wa,  laxae  malex£wi-  30 
dEq.  Wa,  giPmese  £wi£la  q!unsq!was£Idxa  £nEints!aqaxs  lae  et!ed 
dax-£Idxa  £nEmts!aqe  gilt!a  q!wa£na.  Wa,  aEmxaawise  naqEm- 
g'iltowrdalaxes  gilx'de  gwa£yilalasa  ylxs  la  g  11  q  Iiinsq  !was£Idxa 
q!wa£ne.  Wa,  giPmese  gwala  lae  nax£Idxa  qlenEme  £wapa.  Wa, 
lawisLa  gwal  laxa  q!wa£ne.  35 

Carrots  (l).1 — Wa,  la  ax£edxa  lEqwa  qa£s  lEqwelax,£idexes  lEgwIle.  1 
Wa,  gil£mese  gwal  lEqwelaxs  lae  ax£edxes  lalaxame  qa£s  la 
xEqwas  tlesEma  laxa  LlEma£ise.  Wa,  la  xExuts!alasa  tlesEme 
laxes  xEgwatsIe  lalaxama.  Wa,  a£mise  gwa£nala  qa£s  lokwesexs 
lae  gwal  XEXuts!alasa  tlesEme  laq.  Wa,  la  6xLEx£ldEq  qa£s  la  5 
oxLosdesElaq  qa£s  la  oxLaeLElaq  laxes  g'okwe  qa£s  la  oxLEnolisas 
laxes  lEgwIle.  Wa,  la  xEx£wults!rdaq  qa£s  la  XEsxuLalax,eIde  laxes 
lEqwela£ye.  Wa,  gil£mese  qlenEmeda  xEtxEtlaxs  lae  q!enEm£Em- 
xaeda  tlesEme.  Wa,  glPmese  helala  tlesEinasexs  lae  axeedxes 
£walase    lExa£ya    qa£s    la    laxa    LlEma£ise  qa£s  la  texaxa  ts!ats!Es-  10 

'  This  follows  the  description  of  the  gathoring  of  roots,  p.  201,  lino  21. 
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11  dead  col -grass,  |  which  she  puts  into  her  large  eel-grass-carrying 
basket.  |  As  soon  as  the  large  basket  is  full  of  |  dry  eel-grass,  she 
carries  it  on  her  b  ack  up  the  beach  |  and  into  her  house,  and  she  puts 

15  it  down  ||  not  far  from  the  fire.  Then  she  takes  another  |  large 
basket  and  goes  into  the  woods,  looking  for  dry  fern.  |  When  she 
finds  it,  she  picks  it  off  and  puts  it  into  |  the  large  basket.  When  it  is 
full,  she  carries  it  on  her  back,  and  |  she  carries  it  out  of  the  woods 

20  home  into  her  house.  Then  she  ||  puts  it  down  close  to  the  dead-eel- 
grass  basket.  |  She  takes  her  tongs  and  the  small-meshed  large 
basket,  |  and  also  old  mats,  and  keeps  them  in  readiness.  |  Then  she 
takes  her  large  bucket  and  goes  to  draw  water.     When  |  she  comes 

25  back,  she  takes  a  large  dish,  in  which  she  intends  ||  to  steam  the 
carrots.  Then  she  goes  to  get  her  basket  with  carrots,  |  and  pours 
them  out  into  the  large  |  dish.  She  takes  the  bucket  with  water  and 
pours  (the  water)  |  on  the  carrots  in  the  large  dish.     She  pats  them 

30  with  her  hands  |  until  the  soil  and  sand  come  off;  and  ||  after  she 
has  done  so,  she  takes  the  small-meshed  basket  and  puts  it  down  | 
close  to  the  dish  in  which  she  washes  the  carrots.  She  takes  out  the  | 
washed  carrots  and  puts  them  into  the  flat-bottomed,  small-meshed, 
large  |  basket.      When  it  is  full,  the  woman  rises.  |  By  this  time  the 

11  mote  qa£s  la  lExtslalas  laxes  ts!ats!ayaats!e  £walas  lExa£ya  laxa 
£yax£motasa  £yExwa.  Wa,  gil£mese  qot!eda  ts!atsayaats!as  '"walas 
lExaxa  lEinxwa  ts!atsEsmotExs  lae  5xLEx£idEq  qa£s  la  oxLosde- 
sElaq  qa£s  la  oxLaeLElaq  laxes  gokwe.     Wa,  la    oxLEgalilaq  laxa 

15  k-!ese  qwesala  laxa  lEgwlle.  Wa,  laxae  ax£edxa  6gu£la£maxat! 
£walas  lExa£ya  qa£s  la  laxa  ax,!e.  Wa,  laEm  alax  gEmsa.  Wa 
g-il£mese  qlaqexs  lae  k!ulx£IdEq  qa£s  la  k!ults!alas  laxa  gEmdza_ 
ts!e  £walas  lExa£ya.  Wa,  gil£mese  qotlaxs  lae  oxLEgilsaq  qa£s 
la  oxLoltlalaq,  qa£s   la    oxLaeLElaq    laxes   g'okwe.     Wa,    la    oxle- 

20  g'alllaq  lax  ha£nelasasa  ts!ats!Esmodats!e  £walas  lExa£ya.  Wa,  la 
ax£edxes  k'lipLalaa  LE£wa  t!olt!oxusEma£yadzEwale  £walas  lExa£ya. 
Wa,  he£misa  k-  !ak-  Isk-  lobane  leEl£wa£ya  qa  g-axes  gwalila.  Wa 
la  ax£edxes  £\valase  nagats!a  qa£s  la  tsax  £wapa.  Wa,  gil£mese 
g#ax  aedaaqaxs  lae    ax£edxa    £wfdase    ldq!wa  qa£s  g'axe  k-ag-alilas 

25  laxes  £nEg-asLaxa  xEtxEtla.  Wa,  la  ax£edxes  xEdats!e  Llabata 
qa£s  gux£wults!odexa  xEtxEt!a.  Wa,  laEm  qEpasas  laxa  £walase 
loqlwa.  Wa,  la  ax£edxa  £wabEts!ala  nagatsla  qa£s  la  giiqlEqes 
laxa  xEtxEt!ats!ala  £walas  loqlwa.  Wa,  la  LEqElgeses  e£eyasowe 
laq  qa  lawayes  dzedzEx£iina£yes  LE£wa  eg-is£Ena£yas.     Wa,  g-il£mese 

30  gwalExs  lae  ax£edxa  t!olt!oxusEme  £walas  lExa£ya  qa£s  hangallles 
lax  mak-axdza£yasa  tslatslaxa  xEtxEtla.  Wa,  la  lEx£iistalaxa 
tslokwe  XEtxEtla  qa£s  la  lExtslalas  laxa  t!olt!oxusEme  £walas 
LEqlExsd    lExa£ya.     Wa,  gil£mese  qotlaxs  lae  Lax£ullleda  tslEdaqe 
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stones  on  the  lire'  are  red-  hot.  She  ||  takes  the  tongs  and  picks  off  35 
the  bur  ning  wood  and  puts  it  down  |  in  front  of  the  fire.  As  soon  as 
she  lias  done  so,  she  levels  down  the  top  of  the  |  red-hot  stones,  so  that 
they  are  level;  and  when  this  has  been  done,  |  she  takes  the  basket 
with  dry  eel-grass  and  puts  it  down  by  the  side  |  of  the  place  where 
she  is  going  to  steam  the  roots.  She  takes  the  dry  eel-grass  ||  out  of  40 
the  large  basket  and  spreads  it  over  the  |  red-hot  stones.  As  soon 
as  it  is  all  on,  she  gets  the  |  large  basket  with  dry  fern-leaves  and 
puts  it  down  close  to  the  place  where  she  is  going  to  steam  the  | 
carrots.  Then  she  takes  out  the  dry  fern-fronds  and  puts  them  J  on 
the  dry  eel-grass.  She  puts  on  one-half  of  the  dry  fern-fronds.  Then 
she  takes  the  ||  small-meshed,  flat-bottomed,  large  basket  with  the  45 
washed  carrots  j  and  puts  it  in  the  middle  of  the  place  where  she  is 
going  to  steam  the  carrots,  and  she  takes  |  the  remainder  of  the  dry 
fern  and  puts  it  around  the  small-meshed,  large,  flat-bottomed 
basket  in  which  |  she  is  going  to  steam  the  roots;  and  she  |  only 
stops  putting  it  around  the  basket  when  the  fern-fronds  are  level  with 
the  top  of  the  ||  place  where  she  is  going  to  steam  (the  roots).  After  50 
doing  so,  she  takes  old  mats  |  which  she  has  brought,  and  spreads 
them  alongside  of  the  steaming-place.  When  everything  is  ready,  | 
she  takes  the  bucket  with  water  and  empties  it  all  over  j  and  around 
the  flat-bottomed,  large  steaming-baskets  in  which  the  roots  are.  | 

qaxs  lE£mae  memEnltsEmx£Ideda  la  g-ex'Lalales  tlesEina.  Wa,  la 
ax£edxes  k- lipLalaa  qa£s  k-!ipsales  laxa  giilta  qa£s  la  k'!ip!fdllElas  35 
laxa  6£stalilasa.  lEgwTle.  Wa,  gil£mese  gwalExs  hie  £nEmakiyindxa- 
x-Ix"ExsEinala  tlesEma  qa  enEmak'Eyes.  Wa,  g'il£Einxaawise  gwas 
Iexs  lae  &x£edxa  ts!ats!Esmodats!e  £walas  lExa£ya  qa£s  la  hamolisas 
laxa  £iiEg-asLaxa  xEtxEtle.  Wa,  la  lEx£wults!odxa  ts  !ats  tesmdte 
laxa  ts!ats!Esmodats!e  £walas  lExa£ya  qa£s  la  lExealodalas  laxa  40 
xix-ExsEmala  tlesEma.  Wa,  g-il£mese  £wllg'aalaxs  lae  &x£edxa 
gEindzatsle  £wiilas  lExa£ya  qa£s  liixat!  ha£nolisas  laxa  £UEg-asLaxa 
XEtxEtle.  Wa,  laxae  lEx£iilts!odxa  gEmse  qa£s  la  lEXEyindrdas 
laxa  ts!ats!Esmote.  Wh,  la  nExsEndxa  gEinsaxs  lae  ax£edxa  la 
xElts!alaxa  ts!okwe  xEtxEt  !a  t!olt!oxusEin  LEqlExsd  £wfdas  lExa£ya  45 
qa£s  hanqes  lax  iiEqEya£yasa  £HEg-asLaxa  XEtxEtle.  Wa,  lii  ax£ed 
etledxa  anex-sa£yasa  gEmsexa  lExts!a£waxa  £walase  lExa£ya  qa£s 
lExse£stales  laxa  £nEg-ats!e  t!olt!oxusEm  LEqlExsd  £walas  lExa£ya. 
Wii,  al£mese  gwal  lExse£stalaqexs  lae  £iiEmag-axtowa  gEmse  LE£wa 
£nEg-ats!e.  Wa,  gil£niese  gwiilExs  lae  ax£edxa  k"!ak-!Ek-!obane  50 
qa£s  g-axe  LEbEn5lllas  laq.  Wa,  g-il£mese  £naxwa  gwalllExs 
lae  ax£edxa  £wiibEts!ala  nagatsle  qa£s  tsadzELEyindes  laq 
lo£  awe£stasa  £nEg-ats!axa  xEtxEt!ats!ala  t!olt  !ox"sEm  LEqlEXsd 
£walas     lExa£ya.       Wa,  g-il£mese     £wilg'ilts!aweda     nagatslaxs  lae 
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55  As  soon  as  the  bucket  is  empty,  she  ||  takes  the  old  mats  and  covers . 
them  over  the  basket;  and  she  |  only  stops  covering  it  when  she 
has  many  old  mats  over  it,  so  that  |  the  steam  can  not  come  through. 
She  leaves  what  is  being  steamed  in  that  way;  |  and  sometimes  she 
only  takes  off  the  cover  from  the  |  carrots  that  are  being  steamed  at 

60  mid-day,  if  they  arc  put  on  in  the  morning.  When  ||  they  are  done, 
the  woman  takes  the  dishes  |  and  oil  and  puts  them  down;  and  when 
everything  is  ready,  she  takes  off  the  covering  of  |  old  mats  and 
spreads  them  out,  so  that  they  come  off  from  die  carrots;  |  and 
the  small-meshed,  flat-bottomed  steaming  basket  stands  in  the 
middle  of  the  fern-fronds,  |  where  it  is  kept  warm.     Then  the  woman 

65  sends  her  husband  to  ||  go  and  invite  whomever  he  wishes  to  eat  the 
carrots.  |  Sometimes  his  tribe  come  into  the  house  when  they  know 
that  |  carrots  have  been  steamed.  When  all  those  who  are  going  |  to 
eat  the  carrots  have  come  in,  two  men  of  the  numaym  of  the 
woman's  husband  |  come  and  help  her.     They  take  the  dishes  and  || 

70  put  them  down  in  a  row.  They  take  out  the  |  flat-bottomed  carrot 
steaming-basket  from  among  the  fern  and  put  it  down  at  one  end  of 
the  |  row  of  dishes.  One  of  them  takes  the  tongs  |  and  with  them 
takes  out  the  steamed  carrots.     The  other  one  |  takes  up  one  of  the 

75  dishes  and  puts  it  down  by  the  side  of  the  ||  small-meshed,  flat- 
bottomed  steaming-basket.     Then  the  |  other  one  puts  the  steamed 

55  ax£edxa  k'  !ak"  !Ek-  lobane  qa£s  nasEyindes  laq.  Wa,  al£mese 
gwal  nasaqexs  lae  qleiiEma  k-  !ak-  !Ek"  lobana  nas£Idayoseq  qa 
k-  leses  k-Exusaleda  k"  !alEla  laq.  Wa,  la£me  wax'dzala  he  gwaela 
£iiEkasE£was.  Wa,  la  £nal£nEinp!E.na  al£Em  let!etsE£wa  £nEkasE- 
£waeda    xEtxEtlaxa    la    nEqalaxs   gagaalayaxa   gaala.     Wa,   gil- 

60  £mese  idopExs  lae  hex-sa£ma  tslEdaqe  ax£edxa  loElq!we  qa  g-axes 
mExela  LEfwa  L!e£na.  Wa,  guPmese  gwalExs  lae  nasodxa  nayime 
k'!ak!Ek- lobana  qass  LEplalllEles  qa  lawalesa  xEtp!ala  laq.  Wa, 
aJmise  la  haenaga£ya  £nEg"ats!e  t!olt!oxusEm  LEqlExsd  lExaxa  gEm- 
se    qa    ts!Elqwes.     Wa,  lada    tslEdaqe    £yalaqases    la£wiinEme    qa 

65  las  Le£lalaxes  gwE£yowe  qa£s  XEtxatwEtxa  XEtxEtla.  Wa,  la  £nal- 
£nEmp!Ena  qlulyaeLEle  g-5kulotas  gax  hogweLElaxs  lae  q!alaqexs 
lE£mae  L'.opa  XEtxEtlaxs  £nEk-asE£wae.  Wa,  g  il£mese  £wi£laeLeda 
xEtxatLaxs  laeda  ma£lokwe  g'ayol  lax  £nE£memotas  la£wunEmasa 
ts'.Edaqe    g-ax    g-iwalaq.      Wa,    la    ax£edExxla£xuxa   loElq!we   qa£s 

70  mEX£alllEleq  qa  £nEmagiyoliles.  Wa,  la  k'!ox£wEqodxa  £nEgats!e 
LEqlExsd  lExa£ya  laxa  gEmse  qa£s  la  hanbalilas  lax  apsballlasa 
£nEmagiyollle  loElqlwa.  Wa,  ax£ededa  £nEmokwaxa  kMipLalaa 
qa£s  k-!ip!ides  laxa  £nEgEkwe  xEtxEtla.  Wa,  lada  £nEmokwe 
k  ag'illlxa   £nEmexLa   loqlwa  qa£s    gaxe    kagiiges   laxa   £nEg"ats!e 

75  t!olt!oxusEm  LEqlExsd  lExa£ya.  Wii,he£mis  lanaxwa  k'!ipts!odaatsa 
£nEmokwasa  £nEg'Ekwe  XEtxEtla  laq.     Wa,  ax-sa£mese  he   gweg'ila 
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carrots  into  it,  and  he  continues  to  do  so  |  with  the  whole  number  of  77 
dishes.     There  are  many  of  those  who  will  eat  the  carrots.  |  When  all 
the  dishes  are  full,  they  |  take  oil  and  pour  it  in,  so  that  there  is 
much  oil;  ||  and  after  doing  so,  they  put  them  down  in  front  of  those  80 
who  are  going  to  eat  the  carrots.     They  |  never  exceed  four  men  to 
each  |  dish.     As  soon  as  all  the  dishes  have  been  put  down,  those  | 
who  are  going  to  eat  the  carrots  take  them  up  with  the  right  hand  and 
put  them  into  the  mouth;  |  and  they  continue  doing  so  while  they 
are  eating  the  steamed  carrots.  ||  When  they  have  had  enough,  they  85 
take  a  handful  of  what  is  left  over  and  take  it  to   their  |  wives. 
Finally  they  drink  water  after  washing  their  hands  |  in  their  houses. 
That  is  all  about  this,  j 

(2).  What  I  just  talked  about  is  the  way  in  which  the  people  of 
olden  times  |  steamed  carrots;  hut  the  present  people  do  not  steam  || 
carrots,  they  boil  them  in  kettles  on  the  fire  of  the  |  house.  They  90 
boil  the  carrots  in  the  same  way  as  they  do  when  they  |  boil  cinque- 
foil-roots,  and  there  is  no  difference.  |  Just  look  at  the  way  in  which 
they  boil  short  cinquef  oil-roots,  for  |  they  do  the  same  thing  when  they 
boil  carrots  in  a  kettle.  ||  They  do  not  eat  carrots  raw,  because  they  95 
have  a  strong  taste  and  they  cause  |  diarrhoea.     That  is  all  about  it.  | 

Sea -milkwort. — -When  her  basket  is  full,  she  goes  |  home,  carrying  1 
the  basket  in  her  hands.     Assoonas  she  enters  |  the  house,  she  takes  a 

laxtodalax  £waxexLaasasa  loElq!we.     Wa,  ytxs  qleiiEmaeda  xEtxat-  77 
Laxa     xEtEme.     Wa,    g"il£mese    £wI£wElts!Ewakwa    loElqhvaxs    lae 
ax£edxa  L!eEna  qa£s  k!iinq!Eqes  laq,  qa  q!eq!aqeseqxa  L!e£na.     Wa, 
g'iPmese  gwalExs  lae  kax-dzamolilas    laxa  xEtxatLaq.     Wa,  la£me  80 
k!ets!enoxu     hayaqax    maemaleda  bebEgwanEmaxa   £nal£nEinexLa 
loqlwa.     Wa,    g-il£mese    £wilg-allleda    loElqlwaxs    lae    hex£ida£ma 
xEtxatLe    dax£Itses   helk'  !ots!ana£ye  laq   qa£s   ts!oq!uses   sesEmse. 
Wii,  axsii£mese  he  gwegilaxs  xEtxataaxa  £nEg*Ekwe  XEtxEtla.    Wa, 
g'iFmese   poHdEXS  lae  tExsEindxes   anex-sa£3^e  qae£s  motEleq  qaes  85 
gEgEiiEme.     Wa,  al£mese  nax£Idxa  £wapaxs  lae  gwal  ts  !Ents  !snkwa 
laxes  g-ig-6kwe.     Wa,  laEm  gwal  laxeq. 

(2).  Wa,  heEin  gwegilatsa  g-ale  bEgwanEinEn  gale  waldEmxs 
£iiEkaaxa  xEtxEtla.  Wa,  laLox  k"!es  £nEk-6xda  alex  bEgwanEmxa 
xEtxEtla  yixs  hanxxEndaaq  yisa  hanxLanowe  lax  lEgwilases  90 
gokwe.  WiL,  la  heEm  gwaleda  hanx-LEndaats!axa  xEtxEtle  gwa- 
laasasa  t!Eqwe£lats!e  hanxL'anowa  yixs  k'leasae  6gux£Ida£yos.  Wa, 
laEins  aEin  dox£wIdLEx  hanx-LEndaena£yaxa  t!Exusose,  yixs  he£mae 
gwayi£lale  gwayi£lalasasa  xEtxEt!ag-i£lats!e  hanxxanowa.  Wa,  la 
k!es  k-!Elx-k!axsE£weda  XEtxEtla  qaxs  loxup!ae.  Wa,  he£misexs  95 
wulElesElamasae.     Wa,  lawesLa  gwal  laxeq. 

Sea-milkwort.1 — Wii,2  gtl£mese  qot!e  lEXEliisexs  lae  na£nakwa  laxes  1 
g'okwe  k-  !oxk-  !otElaxes  hoq!waleats!e  lalaxama.     Wii,  g'il£mese  laeL 

1  Olaux  maritima,  v.  obtusifolia  (Fcrnald).  'Continued  from  p.  195,  line  10. 
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dish,  poms  some  |  water  into  it,  so  that  it  is  half  full,  and  she  takes  || 
5  the  small  basket  and  puts  it  down  close  to  the  dish  with  water.  |  She 
picks  up  some  of  the  roots,  puts  them  into  the  dish  with  water,  |  and 
shakes  them  so  that  the  sand  comes  off.  When  |  they  are  clean,  she 
takes  them  out  and  puts  them  on  a  small  mat  that  has  been  spread 
on  the  floor.  |  Then  she   takes  up  some  more  milkwort-roots  and  || 

10  puts  them  into  the  water  and  washes  them.  She  continues  doing 
this  with  the  others,  |  and  only  stops  when  they  have  all  been 
washed.  After  |  this  has  been  done,  she  takes  her  small  kettle, 
washes  it  out,  and,  after  doing  so,  |  she  takes  a  very  small  basket, 
goes  down  to  the  beach  and  |  picks  up  medium-sized  pebbles,  which 

15  she  puts  into  the  ||  small  basket.  There  may  be  eight  pebbles 
which  |  she  puts  in.  She  carries  them  up  in  one  hand  and  takes  them 
into  the  |  house,  where  she  puts  them  down  by  the  side  of  the  kettle. 
She  takes  the  |  pebbles  out  of  the  basket  and  puts  them  into  the 
bottom  of  the  |  small  kettle.     She  scatters  them  so  that  they  cover 

20  the  bottom.  ||  After  doing  so,  she  picks  up  some  milkwort-roots  and 
puts  them  |  on  the  stones  in  the  bottom  of  the  kettle.  She  continues 
doing  so,  putting  the  |  other  milkwort-root  in,  and  she  only  stops 
when  |  the  kettle  is  piled  full.     Then  she  pours  in  a  very  little  | 

25  water.  She  takes  a  piece  of  an  old  mat,  with  which  ||  she  covers  the 
kettle,  and  tucks  it  down  all  around  so  that  the  steam  may  not  come  | 

3  laxes  gokwaxs  lae  hex-sidaEm  ax£edxa  loqlwe  qa£s  guxtslodesa 
£wape  laq,  qa  nEgoyoxsdales.  Wa,  la  ax£edxa  hoq  Iwaleats  !e  lala- 
5  xama  qa£s  la  hangalllas  lax  mak-axdza£yasa  loqlwe  £wabEts!ala. 
Wa,  la  hsxeed  laxa  hoqlwale  qa£s  lii  lExstents  lax  £wabEts!awasa 
loqlwe.  Wa,  lii  k'lllEltalaq  qa  lawiiyes  egls£Ena£yas.  Wa,  giPmese 
ex-£Enx£idExs  laelEwEstEndEq  qa£s  la  lExEdzots  laxa  LEbile  Eldzo 
ame  te£waeya.     Wa,  laxae    etied   lEx£ed    laxa    hoqlwale    qa£s   Iex- 

10  £stEndes  laxes  tslEwasaq.  Wa,  la  hexsaEm  gwegilaxa  waokwe. 
Wa,  al£mese  gwalqexs  lae  £wi£la  tslokwa.  Wii,  giPmese  gwalExs 
lae  ax£edxes  ha£nEme  qa£s  tsloxugindeq.  Wa,  gil£mese  gwalExs 
lae  ax£edxa  ama£ye  lalaxama  qa£s  la  laxa  LlEina£ise.  Wa,  la 
mEnx-£Idxa    ha£ya£lamEnexwe     tlatledzEina    qa£s  XExuts!ales    laxa 

15  lalaxame.  Wa,  laanawise  lo£  malgunaltsEma  t!at!edzEme  xexu- 
tsloyosexs  g-axae  k!ox£wusdesElaq  qa£s  lii  k-!ogwlLElaq  laxes 
g'okwe.  Wii,  lii  k"  logunolllas  laxa  ha£nEme.  Wa,  la  xEx£ults!alaxa 
t!at!edzEme  laxa  xEgwatsliis  lalaxama  qa£s  la  xEqluxLEndalas 
laxa   ha£nEme.     Wa,    la    gwelaq  qa  hamElq !EXLa£yesexa  ha£nEine. 

20  Wii,  gil£mese  gwalExs  lae  lEx£edxa  hoqlwale  qa£s  lii  lExEyints 
laxa  t !ets !EXLa£yasa  ha£nEme.  Wii,  lii  hanal  he  gweg'ila  lEXEyln- 
dalasa  wa5kwe  hoqlwale  laq.  Wa,  al£mese  gwalExs  lae  bolE- 
yala  lada  hoq!walegi£lats!e  ha£nEma.  Wii,  lii  xaiJaqa  guqlE- 
qasa  £wape    laq.     Wa,  lii  ax£edxa   k5!p!ayasox  k!ak!obanex  qa£s 

25  nasEyindes  laq.     Wa,  la    dzopax   ewana£yas  qa  kleses  kMaltsaleda 
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through.     Then  she  puts  it  on  the  fire.     She  hoils  it  for  a  long  time,  | 
then   she   takes    it    off.     She    does    not   immediately  |  remove   the  27 
cover,  so  that  the  steam  is  kept  in.     When  the  |  steam  stops  coming 
out,  she  takes  off  the  covering,  takes  a  small  dish,  ||  and  puts  it  down  30 
by  the  side  of  the  small  kettle.     Then  she  takes  her  |  fire-tongs,  picks 
up  the  boiled  roots,  and  |  puts  them  into  the  dish  with  her  tongs; 
and  when  the  kettle  is  empty,  |  she  takes  her  oil  and  pours  some  of  it 
over  them.     Then  she  begins  |  to  eat  a  boiled  root  with  oil.     She  || 
does  not  press  it  into  a  ball  when  eating  it,  as  is  done  with  the  short  35 
cinquef  oil-roots,  |  but  she  just  takes  the  milk  wort-root  and  puts  it  into 
her  mouth,  for  |  they  are  very  short.     After  eating,  she  |  puts  away 
what  is  left  over  and  washes  her  hands.  |  After  doing  so,  she  gets 
sleepy.     Generally  (the  people)  go  to  ||  sleep  immediately  after  having  40 
eaten  milkwort-root,  for  it  makes  one  (very)  sleepy.  |  Therefore  the 
Indians  do  not  eat  it  until  evening.     This  is  not  |  used  for  inviting 
many  tribes.     Only  the  married  couple  |  and  their  children  eat  the 
milkwort-root.     There  is  only  one  way  of  |  cooking  it.     That  is  all 
about  this.  || 

If  they  eat  much  of  the  milkwort-root,  it  makes  them  feel  squeam-  45 
ish,  |  therefore  jt  is  called  hoqlwale. 


klalEla  laqexs  lae  hanx'LEnts  laxes  lEgwile.     Wii,  la  gegtlil  maEm-  26 
dElqiilaxs    lae  hanxsEndEq    laxa    lEgwile.     Wa,    k"!est!a    hex"£id 
nasodEX  misEma£yas    qa     yales    kunyadlla.     Wa,     giPmese    gwal 
k-  lalElaxs    lae    nasodEX    nasEma£yas.     Wa,    la    ax£edxa    lalogume 
qa£s   hamoliles  laxa  hoq!walegi£lats!e  hamEma.     Wa,  la    ax£edxes  30 
tslesLala     qa£s     k!ip!ides     laxa     hanxLaakwe    hoqlwale    qa£s    la 
kMiptslalas    laxa   lalogume.     Wa,  gil£mese   £wllg  iltslaweda   ha£nE- 
maxs   lae    axc"edxes   L!e£na  qa£s  k!iinq!Eqes    laq.     Wa,  lii  hoxhax- 
£wedxa   k!uq!EgEkwasa   Llema    hanx'Laaku    hoq!wala.     Wa,    laEin 
k'!es  k"  !ok- loxsEmaqexs  lae  hoxhax£weda  lax  gwegilasaxa  t!Exusose,  35 
yixs    amiae  xEsEmeLElasE£weda   hoqlwale     laxEns    sEmsex    qaexs 
ts!Elts!Exustoena-ya  hoqlwale.     Wii,  g'iPmese  gwal  hoxhaquxs   lae 
g-exaxes    anexsa£ye.     Wa,  la  ts!Ents!Enx£widxes    e£eyasowe.     Wa, 
gtl£mese  gwalExs  lae  bEq!ul£Ida.     Wa,  la  qlunala  aEin  hex-£idaEin 
mex£ededa  hamaagolaxa  hoqlwale  qaxs  bEq!ulE£mae.     Wii,  he£mis  40 
lagilas  al£Em    hoxhaqwa    baklumaxa  la    dzaqwa.     Wa,  laem  k"!es 
Le'hllayo  laxa  qlenEme  lelqwalaLa£ya  yixs  lex-a£maeda  hayasEkala 
LE£wis    sasEme    hoxhaqwaxa    hoqlwale.     Wa,  la    £nEmx-£idfda£me 
ha£mex-silaena£yaq.     Wa,  laEm  gwal  laxeq. 

Gil£Em  Loma    q!ek"!Edza£ya    hoqlwalaxs    lae  ts!Enk!ul£ldayowa.  45 
Wa,  hemis  lag-ila  LegadEs  hoq!w;de. 
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1  lily.1 — When  the  people  have  a  winter  dance,  the  owner  of  lily- 
hulhs  promises  a  |  lily-bulb-feast  to  the  Sparrow  Society.  |  In  the 
evening  he  takes  his  basket  |  down  to  the  beach  of  his  house  and  puts 
5  stones  ||  into  it.  He  puts  in  as  many  as  he  thinks  he  can  carry;  |  and 
he  carries  them  into  the  house,  and  he  puts  them  down  |  near  the 
fireplace  in  the  middle  of  the  house;  and  he  does  not  stop  until  he 
thinks  |  he  has  enough  to  steam  the  bulbs.  In  the  morning,  when 
day  comes,  |  he  sends  the  Sparrow  Society  to  invite  the  various 

10  dance-owners  ||  and  the  head  Sparrows,  while  he  himself  is  build- 
ing up  the  fire  in  his  house.  |  After  he  has  put  on  the  crosspieces 
on  the  fire  of  his  house,  he  throws  the  stones  on  to  it;  |  and  when  he 
has  put  all  the  stones  on,  he  lights  the  fire  under  |  both  ends.  Then 
the  wood  begins  to  burn  under  the  stones  with  which  he  is  going  to 
cook  the  |  bulbs.     Then  he  takes  a  large  square  box  and  puts  it  down 

15  close  ||  to  the  fire  in  the  middle,  and  he  also  puts  down  dishes  |  and 
two  tongs,  and  oil  is  put  down.  |  Then  he  takes  two  large  buckets  and 
goes  himself  |  to  draw  fresh  water,  and  he  pours  the  water  into  the 
square  box.     When  |  it  is  almost  half  full,  he  stops.     Then  he  goes 

20  to  ||  draw  more  water,  so  that  the  large  buckets  will  be  full  of  fresh 
water.  |  His  wife  takes  a  large,  flat-bottomed,  small-meshed  basket 
and  |  places  it  next  to  the  box;  and  the  woman  goes  and  gets  the  | 
lily-bulb-box.  | 

1  Lily.1 — Wra,  giPmese  ts!ets!ex£Ide  g-okulotasa  x'ogwadasa  xo- 
kiimexs  lae  hex,£idaEm  qasa  xokiimxa  qaeda  gwegudza.  Wa, 
g11£mese  dzadzaqwalaxs  lae  ax£edxa  lExa£ye  qass  la  dalaqexs  lae 
Lents  !es  laxa  LlEma£isases  g'okwe  qa£s  la  xExuts!alasa  t!esEme 
5  laxa  lExa£ye.  Wa,  aemise  gwanala  qa£s  lakwesexs  lae  oxLosdesaq 
qa£s  la  oxLaeLElaq  laxes  g'okwe.  Wa,  la  6xLEg-alllas  lax  mag-in- 
wallsasa  laqwawalllase,  wa,  al£mese  gwalExs  lae  kotaq  laEm 
helala  lax  q!5lElaLaxa  x-okume.  Wa,  giPmese  £nax£idxa  gaalaxs 
lae  £yalaqaxa  gwegudza  qa  liis    LeiElkliisaxa  enaxwa  lelaenenokwa 

10  LE£wa  gwats!Eme,  yixs  laaLas  laqolilaxes  g-5kwe.  Wa,  g'iPmese 
gwal  hawanaqostalaxa  .lEqwaxs  lae  xEqiiyindalasa  tlesEme  laq. 
Wii,  g'il£mese  £wilk-Eyindeda  tlesEmaxs  lae  menabotsa  gfllta  lax 
£waxsba£yas.  Wa,  la£me  xiqostaweda  t!eqwapa£ye  qa  q!o£lasLxa 
x-6kume.     Wa,  laxae  ax£edxa    £walase   Lawatsa    qa£s  g-axe  ha£no- 

15  lisas  laxa  laqwawallle.  Wa,  he£misa  l5Elq!we  gax  mEx£alelEms; 
wii,  he£misa  kMipLalaa  malts !aqa;  wa,  he£misa  L!e£na  g-ax  ax£alT- 
Ieius.  Wa,  la  ax£edxa  maltsEme  tiwa  naEngatsla  qa£s  la  xamax-£id 
tsa  laxa  £wE£wap!Eine  qa£s  la  guxts!alas  laxa  Lawatsa.  Wa,  g-il- 
£mese    la    Elaq    nEgoyoxsdalaxs   lae    gwala.     Wa,  a£mese  la    etled 

20  tsex£Ida  qa  qoqiit lalitesa  awa  naEngatslexa  £WE£wap!Eme.  Wa, 
la  gEnEmas  ax£edxa  £walase  LEqlExsd  t!olt!oxusEinlExa£ya  qag'axes 
ha£nalllxa  Lawatsa.  Wa,  heEmxaawisa  tslEdaqe  la  ha£nolt!alilxa 
xogwats!e  xEtsEma. 

1Fritillaria  eawschutcaisis  Ker. 
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As  soon  as  everything  is  Ln  readiness,  they  semi  out  four  ||  members  25 
of  the  Sparrow  Society  belonging  to  the  friends  of  the  host  to  call 
again,  ]  and  they  all  go  and  call  again.    When  they  come  |  back,  they 
go  out  again  to  sec  if  any  one  has  not  come,  for  the  |  head  Sparrows 
arc  now  coming  in.     When  the  members  of  the  head  Sparrows  are 
all  in,  |  the  messengers  go  again  to  call  the  dancers;  and  they  come 
in,  the  four||  (messengers) leading  the  dancers.     Then  they  announce  30 
that  they  are  coming,  |  and  they  conic  in.     As  soon  as  they  are  all  in, 
they  sit  down.  |  Then  they  untie  the  top  of  the  box,  and  they  take 
out  the  ldy-leaves  |  and  throw  them  on  the  fire.     Then  they  take  a 
small-meshed  |  flat-bottomed   basket  and  put  it  close  to  the  top  of 
the  lily-box.  ||  With  their  hands  they  take  the  plants  out  of  the  box  35 
and  put  them  into  J  the  small-meshed,  fiat-bottomed  basket.     When 
it  is  full,  |  they  put  the  basket  into  a  large  dish  and  pour  some  water 
into  it.  |  Then  they  move  the  bulbs  with  their  hands,  so  that  the  soil 
comes  off.  |  When  they  are  all  washed,  two  men  take  each  one  pair  of 
long  ||  tongs,  and  with  them  they  pick  up  the  red-hot  stones.     They  |   40 
dip  these  into  the  water  in  the  large  buckets,  so  that  the  j  ashes 
sticking  to  them  come  off,  and  they  put  them  into  the  water  in  the  | 
squaie  box.     They  only  stop  putting  in  the  red-hot  stones  |  when 
the  water  begins  to  boil;  and  when  it  begins  to  boil,  they  ||  put  the  45 
basket  with  the  lily-bulbs  into  it;  |  and  when  it  is  in,  they  put  some 

Wa,  g'il£mese  £naxwa  la  gwalllaxs  hie  £yalagEmeda  mokwe  gwe- 
gudza  g'ayol  lax  £ne£n.Emokwasa    klwelasLe  qa  la£s    etse£sta.     Wa,  25 
hex-eidaemese  lax-daexwa   etse£stElg-ise.  Wa,  g-il£mese   g-ax  aedaa- 
qaxs   lae    xwelaqaEm    la     dadoquma    qaxs     g-ax£maeda     waokwe 
gwatslEm  hogweLEla.     Wa,  giPmese    £wi£laeLeda  gwatslEmaxs  lae 
e'tse£stasE£wa  lelaenenokwe.      Wa,  gax£mese  galag-iwa£ya  mokwe 
eetse£stElg'isa,  yisa  lelaenenok".     Wa,  la£me  nelasexs  lE£mae  Lax£wl-  30 
da.     Wa,    gax-e   hogweLa.      Wa,    g'il£mese  £wi£hi   k!us£alilExs    lae 
x-ax£witsEeweda  xEtsEme.     Wa,  la  ax£etsE£weda  x'ogwano  ts'.akiyes 
qa£s  lEXLanowe  laxa    lEgwile.      Wa,  la  ax£etsE£weda  t!olt!oxusEme 
LEqlExsd  lExa£ya   qa,£s   hangagEndes    laxa    xogwatsle    xEtsEmas. 
Wa,  la   goxwaxda£xuses   e£eyrsowe  laxa    xokume  qa£s  la  guxtsla-  35 
las  laxa  t!olt!oxusEme    LEqlExsde  lExaeya.     Wa,  glPmese    qotlaxs 
lae  hantslots  laxa  £walase    loqlwa.     Wa,  la  guqEyintsa    £wape  laq 
q:t£s    golg-Elga£yeses     e£eyasowe     laq,    qa    lawales    dzEq  !waq  !a£ya. 
Wa,  la  ts!5kwa,  laeda  ma£lokwe  dax£Idxa  £nal£nEme  laxa  gilsg'il- 
t!a   k"!IpLalaa   qa£s    k!ip!ldes  laxa    x-Ix-ExsEmala  tlesEma  qa£s   lii  40 
hapstEiits    laxa    £wabEts!awasa    awawe    naEngats!a    qa    lawayesa 
guna£ye  k!wek!utsEmeq.      Wa,  la   k!ipstEnts    laxa   £wabEts!awasa 
Lawatsa.     Wii,  al£mese  gwal  k!ipstalasa    xix'ExsEinrda  t!esEm  la- 
qexs  lae  maEmdElquleda  £wape.     Wa,  gil£mese  mEdElx£w!dExs  hie 
kloxstEntsa   x-6kwe£lats!e    t!olt!ox"sEm    LEqlExsd  Iexo,  laq.      Wii,  45 
75052—21—35  eth— pt  1 36 
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47  more  red-hot  |  stones  into  it,  not  very  many,  so  that  the  water  boils 
hard.  They  are  not  |  long  in  the  water  and  they  are  done.  Then 
they  take  out  the  basket  with  the  bulbs,  |  and  they  pour  the  boiled 

50  bulbs  into  the  large  dish.  ||  Then  they  put  the  flat-bottomed  basket 
again  close  to  the  lily-bulb-box,  |  and  they  pour  some  more  raw 
bulbs  into  it;  and  when  it  is  full,  |  they  put  it  into  the  large  dish 
to  wash  the  bulbs ;  |  and  they  pour  some  water  on  them  and  move 
them  with  their  hands;  and  when  all  the  soil  is  off,  |  they  put  the 

55  basket  with  the  bulbs  into  the  hot  water.  They  ||  pick  up  some 
more  red-hot  stones  and  put  them  into  it;  |  and  when  the  water 
boils  up,  they  stop  putting  |  red-hot  stones  into  it.  When  they  are 
done,  they  |  take  out  the  flat-bottomed  lily-basket  and  pour  the 
bulbs  into  |  another  large  dish.     They  keep  on  doing  this,  and  they  || 

60  only  stop  when  all  the  lily-bulbs  are  out  of  the  box.  | 

Then  the  wife  of  the  host  takes  out  the  dishes  |  and  the  spoon- 
baskets,  and  oil;  and  |  two  men  go  and  take  up  each  one  large  ladle, 

65  and  |  each  one  empty  dish,  and  they  put  these  close  ||  to  the  dish  in 
which  the  cooked  lily-bulbs  are.  They  dip  the  large  |  ladle  into  the 
bulbs,  and  they  pour  them  into  the  empty  dish.  |  When  the  dish  is 
more  than  half  full,  they  go  and  put  them  down  on  the  |  left-hand 


46  g'iPmese  la  hanstalaxs  lae  et!ed  k*  lipstalasa  holale  xix'ExsEmala 
t!esEm  laq  qa  alax£ides  maEmdElquleda  £wape.  Wa,  k!est!a 
alaEm  gestalilExs  lae  Llopa.  Wa,  la  k' !ox£wustEndxa  xokwe£lats!e 
qa£s  la  guxtslotsa  la  q!olku  x-6kum   laxa  £walase  loq'.wa.     Wa,  la 

50  xwelaqa  h&ng-agEntsa  LEqlExsde  lExa  laxa  x-6gwats!e  XEtsEma 
qa£s  guxts!alesa  k-!ilxe  x-6kum  laq.  Wa,  g-il£mese  qotlaxs  lae 
h&nts!ots  laxa  ts!ats!e  £walas  loqhva  qa£s  guqEyindesa  £wape  laq, 
qa£s  golg"Elga£yeses  e£eyasowe  laq.  Wa,  g-il£mese  £wi£lawe  dzedzExu- 
sEma£yas  lae  hanstEnts    laxa    ts!Elxusta  £wapa.     Wa,   laxae    k-!l- 

55  p!itsE£weda  xix-ExsEmala  t!esEma  qa£s  la  klipstalas  laq.  Wa, 
g-il£Emxaawise  maEmdElqule  £wapasexs  lae  x-os£id  kMipstalasa 
x'ix-ExsEmala  t!esEm  laq.  Wa,  g  il£Emxaawise  LlopExs  lae  axwu- 
stEndxa  xokwe£lats!e  LEqlExsd  lExa£ya  qa£s  la  guxtslots  laxa 
ogu£la£maxat !  £walas   loq!wa.     Wa,    axusamese   he   gweg-ila.     Wa, 

60  al£mese  gwalExs  lae  £wilgElts!oweda  xogwats!ex-de  XEtsEma. 

Wa,  la  gEnEmasa  klwelase  mEx£wElt  lalllElaxa  loElq!we.  Wa, 
he£misa  k-ayats!e  LlExosgEma;  wa,  he£misa  L!e£na.  Wa,  la  ax£e- 
deda  ma'lokwe  bebEgwanEmxa  £nal£nEme  awa  kakEtslEnaqa;  wa, 
he£misa  £nal£nEinexLa  laxa  lopEmts!a  loElq!wa  qa£s  la  ha£nots!Eli- 

65  las  laxa  axts!Ewasasa  L!ope  x-6kuma.  Wa,  la  tseqasa  £walase 
k'atslEnaq  laq  qa£s  la  tsetslalas  laxa  lopEmts!a  loq!wa.  Wa, 
g-il£mese  ek"!olts!EndExs  lae  qas£ida  qa£s  la  k-ag-alllas  laxa  gEm- 
xotsalilasa     awiLElasa    tlExila.      Wa,     axusa£mese    he    gweg-ilaxa 
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side  inside  the  door;   and  they  continue  doing  so  witli  |  many  empty  70 
dishes.     They  only  stop  when  cooked  |j  lily-bulbs  are  in  front  of  all 
of  them.     When  they  have  done  so,  they  take  |  oil  and  pour  on  much 
oil.     When  |  this  lias  been  done,  they  take  the  large  ladles  and  stir 
(the  bulbs) ;  |  and  after  stirring  them,  they  take  the  spoon-basket  |  75 
and  give  the  spoons  to  those  who  are  to  eat  the  bulbs;  ||  and  when 
every  one  has  a  spoon,  they  put  the  dishes  with  the  bulbs  |  in  front 
of  those  who  are  to  eat  the  lily-bulbs.     When  they  have  all  been  put 
down,  |  the  guests  take  the  spoons  and  begin  to  eat;  |  and  after  they 
have  done  so,  they  drink  a  little  water,  for  |  they  do  not  want  to  get 
squeamish,  because  there  is  much  oil  in  it,  for  ||  there  is  more  oil  80 
than  lily-bulbs.     It  tastes  bitter  when  there  is  only  a  little  |  oil  with 
it:  therefore  they  put  much  oil  in,   to  remove  the  bitter  taste.  | 
After  drinking,  the  guests  go  out.  |  That  is  all  about  one  way  of 
cooking  it.  | 

Boiled  Lily-Bulbs. — There  is  another  way  of  cooking  them.  |  They  1 
wash  them  in  the  same  way  as  I  |  said  before;  and  the  only  difference 
is  that  they  are  boiled,  for  |  they  pour  them  into  a  small  kettle  after 
washing  them,  and  they  take  an  ||  old  mat  and  cover  them  over  with  5 
it.  After  that  they  tuck  it  in  all  round  |  inside  of  the  small  kettle, 
so  that  steam  can  not  come  through.  |  And  after  they  finish  this,  they 
dip  up  some  water  and  pour  it  over  the  |  old  mat  covering;  and  When 

qlenEme  lopEmts!a   loElq!wa.     Wa,  al£mese    gwalExs  lae    qlwalxo- 
ts!Ewakusa  qlolkwe  xokiima.     Wa,   glPmese  gwalExs  lae  &x£edxa  70 
L!e£na  qa£s    la    k!unq!Eqasa    qlenEme    L!e£na    laq.     Wa,   g-il£mese 
gwalExs    lae    ax£edxa    £walase    katstenaqa    qa£s  la  xwetElges  laq. 
Wa,  giPmese    £wi£la  la    xwedEkwa,  lae  ax£edxa    kayats!e  l!exos- 
gEma    qa£s  la    tstewanaesas    laxa    xoxuxaxuLaxa    xokume.     Wa, 
giPmese  £w!lxtoxa  kak-Ets!Enaqaxs  lae  k"aedzEina  x'5xux-agwats!e-  75 
Le     loElq!wa    laxa    x-oxux-axaLaq.     Wa,   g'iPmese  £wilg'alllExs  lae 
hex£ida£nia    klwele    daxaxes    k-ak-Etstenaqe     qa£s  £yos£Ideq.     Wa, 
giPmese     gwalExs     lae     xaL!ax£Id    nax£Idxa    £wEfwap!Eme     qaxs 
gwaqlElae    ts!Enk!iilEla,    qaxs    xEnLElae    qleqxa    Le£na,    ylxs    hae 
q!egawa£ya    L!e£nasa    x'okiime,  qaxs   Lomae    malplaxs    holElqaaxa  80 
L!e£na;  wa  he£mis  lagilas  qleqxa  L!e£na  qa  lEmp!Ex£Ides  malpliis. 
Wa,  g'il£mese  gwal  naqaxa  £wapaxs  lae  hoqiiwElseda  k!welde.     Wii, 
laEin  gwal  laxa  £nEmx£idala  ha£mex-silaeneq. 

Boiled  Lily-Bulbs. — Wa,  g-a£mes  £nEmx,£idala  g-ada,  yixs  hanx-LEn-  i 
tsE£wae.  Wa,  heEmxaa  gweg-ilasoxs  lae  ts!oxwasE£wa  ylxEn  g-ibede 
waldEina.  Wa,  la  lex-aEm  ogiiqalaySsexs  hanx-Laakwae,  yixs  a£mae 
giixts  !oyo  laxa  ha£iiEinaxs  lae  gwal  ts  !oxwasE£wa.  Wa,  la  ax£etsE£weda 
k-a  !k"  !obane  qa£s  nasEyindayowe  laq.  Wa,  g-iPmese  gwal  dzopasE£we  5 
awe£stas  6ts!awasa  ha£nEine-  qa  k-  leases  alaEm  k-Ex'^alasa  k'lalEla. 
Wa,  g'iPmese  gwalExs  lae  tsex,£Idxa  £wape  qa£s  giigEEaya£yes  laxa 
nasEya£ye  k-  !ak"  lobana.     Wa,  a£mise  k-ak-ots!E£wa  qa  ek*  !dldza£yesa 
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9  (the  woman)  thinks  that  the  |  water  passes  a  little  more  than  half 
the  height  oi'  the  lily-bulbs  in  the  small  kettle,  she  puts  it  on  the  || 

10  fire.  She  docs  not  leave  it  there  a  long  time  boiling,  before  |  she 
takes  it  off  of  the  fire.  She  takes  off  the  covering,  and  |  takes  her 
small  dish,  which  she  brings  and  puts  down,  and  also  her  oil  and  her  | 
spoon.     Then  she  takes  the  spoon  and  dips  it  into  the  |  boiled  lily- 

15  bulbs.  Then  she  drains  off  the  liquid;  ||  and  when  all  the  liquid  has 
run  out,  she  pours  (the  bulbs)  into  a  small  dish,  |  and  continues  doing 
this  with  the  others;  and  when  they  have  |  all  been  put  into  small 
dishes,  she  presses  them  with  the  back  of  the  spoon,  |  until  they  arc 
mashed;  and  when  they  are  mashed,  they  are  |  like  wet  flour,  she  takes 

20  oil  and  pours  it  ||  in.  There  is  much  oil  on  them.  After  doing  so, 
she  eats  with  the  |  spoon.  Now  she  does  in  the  same  way  as  |  I 
said  before.  Lily-bulbs  are  never  baked  in  ashes,  for  |  they  are  very 
soft  when  cooked.     That  is  all.  | 

25  Elderberry  Cakes. — Now  I  will  talk  about  the  ||  eating  of  elder- 
berry-cakes. When  winter  comes,  and  when  |  the  tribe  of  the  owner 
of  elderberry-cakes  have  a  winter  dance,  (the  owner)  invites  his  | 
tribe  at  noon;  for  elderberry-cakes  must  not  be  eaten  in  the  |  morning, 
because  they  give  stomach-ache.  Therefore  they  just  invite  |  those 
who  are  to  eat  the  elderberries  when  they  think  that  the  people  have 


£wape  lax  £walalaasasa  x-okume  laxa  ha£nEinaxs  lae  hanx-LEnts  laxes 
10  lEgwIle.  Wa,  la  k-!es  alaEm  helqlalaq  geg-ilil  maEmdElqulaxs  lae 
hanx-sEndEq  laxes  lEgwile.  Wa,  la  nasodEx  nasEya£yas.  Wa,  la 
&x£edxa  lalogume  qa£s  g-axe  k'ag-alllas.  Wa,  he£misLes  L!e£na  LE£wis 
k-ats!Enaqe.  Wa,  la  dax-£idxa  k-ats!Enaqe  qa£s  tsex,£Ides  laxa 
hanx-Laakwe  x'okuma.     Wa,  la  x-ats!alaq  qa  £wi£lawes  £wapaga£yas. 

15  Wa,  guPmese  £wl£lawe  £wapaga£yasexs  lae  tsetslots  laxa  lalogume. 
Wa,  axusa£mese  he  gweg'ilaxa  waoku.  Wa,  g-il£mese  £wl£laxs  lae 
£wllts!a  laxa  lalogume.  Wa,  la  LlEmkulges  6xLa£yases  k*ats!Enaqe 
laq  qa  q!weq!ults!es.  Wa,  g-iPmese  £wi£la  la  q!wekwaxs  lae  yo 
gwex-sa   gEnk-ax  quxa.     Wa,    la  ax£edxa    L!e£na   qa£s   k!unq!Eqes 

20  laq.  Wa,  laEm  qleqxa  L!e£na.  Wa,  g  il£mese  gwalExs  lae  £yos£Itses 
k-ats!Enaqe  laq.  Wa,  a£mese  la  nak-Eing-iltEwex  gweg-ilasasa 
g-ilx-dEn  waldEma.  Wa,  la  k-  !es  dzamesas5£  laxa  guna£ye  qaxs 
alae  xas£IdExs  lae  Llopa.     Wa,  laEm  gwala. 

Elderberry    Cakes.  —  Wa,    la£mesEn   gwagwex-s£x-£idEl   laqexs   lae 

25  ts!ex-ts!ax*£ida.  Wa,  he£maaxs  lae  ts!awunx£Ida  yixs  lae  ts le- 
ts !eqe  g-okiilotasa  tslendzonokwasa  tslendzowe.  Wa,  la  Le£lalaxes 
g-okulotaxa  la  nEqala  qaxs  k'lesae  ex-  lax  ts!ex-ts!ax'SE£waxa 
gaala  qaxs  tslEx-sEmdzEmae.  Wa,  he£mes  lag-ilas  al£Em  Le£la- 
leda  tslendzonokwaxs   lae  k'otax  laEm  £wl£la  gaaxstales  g-okulote. 
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oaten  their  breakfast.  ||  At  noon  they  invite  all  the  men  when  |  they  30 
have  a  winter  dance.     As  soon  as  the  messengers  go  out  to  call,  | 
the  wife  of  the  one  who  gives  the  elderberry-feast  gets  ready  and  | 
clears  her  house.     After  she  has  done  so,  she  brings  out  her  |  dishes, 
which  she  puts  down  at  the  right-hand  side  inside  the  ||  door  of  the  35 
house  where  the  elderberries  are  to  be  eaten.     There  she  also  puts  the 
large  water-buckets  |  and  the  elderberry-boxes  and  oil.    When  |  every- 
thing is  ready,  she  sends  some  member  of   (her  husband's)  numaym 
to  go  and  |  draw  water ;  and  when  those  who  have  gone  to  get  water 
come  back,  she  fills  |  the  large  buckets  with  water;  and  the  woman 
also  takes  her  spoon-basket  ||  and  puts  it  down  ready  by  her  seat  at  40 
the  left-hand  side  |  inside  the  door  of  the  house  where  the  elderberries 
are  to  be  eaten.    Now  |  the  guests  come  in,  after  they  have  been  called 
again  by  the  messengers.     As  soon  as  |  they  come  in,  they  wash  the 
dishes;  and  when  this  is  done,  |   (the  woman)  unties  the  cover  of  the 
elderberry-box  and  takes  out  the  ||  elderberry-cakes.     She  unties  the  45 
cedar-bark  strings,  and  |  throws  two  cakes  of  elderberries  into  each 
of  the  dishes.   |  As  soon  as  every  one  is  in  a  dish,  fresh  water  is 
poured  on;  |  and  she  leaves  them  there  while  the  feasters  begin  to 
sing  |  their  feast-songs.     She  wants  the  elderberries  to  soak.  ||  As  50 
soon  as  those  who  are  to  eat  the  elderberries  finish  singing  |  the  four 


Wa,  g-il£mese  nEqalaxs  lae  Le£lalasE£weda  £naxwa   bebEgwanEmxs  30 
lae  ts!ets!eqa.     Wa,  giPmese    la    g-iileda    Le£lalElg-isaxs  lae  hex£i- 
da£ma    gEnEmasa    ts!ex-ts!anasLaxa     tslendzowe    xwanal£ida    qaes 
ex£widexes  g-okwe.     Wa,  g-tleinese   gwalExs    lae  mEx£iilt  lalilElaxes 
loElqlwe  qa  g-axes  mExstalil   lax    helk-  lotsalllas  awlLElases  ts!ex-- 
ts!ax-ilats!eLe    gokwa;     wa,     he£mises    awawe    naEngats!a.      Wa,  35 
hemisLes  ts!enats!e  xaxadzEina;  wa,  he£misa  L!e£na.     Wa,  g-il£mese 
£wi£la  g-ax  gwalila   lae    £yalaqasa    g-ayole  lax  £nE£memotas    qa  las 
tsax  £wapa.     Wa,  g-il£mese  g-axeda  tsax'daxa  £wapaxs  lae  qoqtitla- 
lallleda  awawe  naEngatslaxa  £wape.     Wa,  la  ax£edxaaxes  k-ayats!e 
yixaaxa  tslEdaqe  qa  gaxes  gwalila   laxes  klwaelasa  gEmxotsalilas  40 
aweLElas   t!EX'ilasa   ts!ex-ts!ax-I£lats!e   g'okwa.     Wa,   g-ax£me   ho- 
gwlLEleda  Le£lanEme  qaxs  lE£mae  yala  etse£stasE£wa.     Wa,  g-il£mese 
£wi£laeLExs  laase  ts!ox£ug-intsE£weda  loElqlwe.     Wa,  g-il£mese  gwa- 
Iexs  lae  x-akuylndxa  ts!enats!e  xaxadzEina.     Wii,  lii  ax£wults  !alaxa 
ts  !ets  !endzowe   qa£s   qwelalex    yaeltsEma£yas    k-adzEkwa.     Wa,    la  45 
pElx-alts!alasa  maemalExsa  tsendzowe  laxa  £nal£nEmexLa  loElqlwa. 
Wa,  g-il£mese  q!walxots!Ewakwa  loElqlwaxs   lae  guq  !Eqas5£sa  £we- 
£wap!Eine.     Wa,  a£mese    la    he  gwaelExs  lae    k!we£lala  dEnxEleda 
ts!ex-ts!ax*Laxa    tslendzowe.      Wa,   laEm    £nex*    qa    pex£wTdesa   la 
pexustalil     ts!endzowa.      Wa,    g-il£mese    gwal     dEnxEleda     tslex*-  50 
ts!ax*Laxa    ts!ex-inasa    mosgEme    ts!aq!ala    q temq lEmdEmaxs   lae 
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52  winter-dance  songs,  |  all  the  young  men  of  the  host's  numuym  sit 
down  by  the  side  of  |  the  dishes  in  which  the  elderberries  are  rubbed. 
Each  takes  hold  of  a  soaked  |  elderberry-cake;  and  they  rub  them  to 

55  pieces,  since  the  liquid  has  all  been  soaked  up  ||  into  the  elderberry- 
cakes.  When  they  are  all  |  in  pieces,  they  rub  them  with  the  open 
right  hand,  so  that  they  become  really  thick  |  and  well  mixed  with 
water.  After  doing  so,  they  take  |  oil  and  pour  it  into  the  whole 
number  of  dishes.  |  They  put  in  much  oil;  and  after  doing  so,  they 

GO  give  ||  the  spoons  to  the  guests;  and  after  every  one  of  those  who  are 
to  eat  the  elderberries  have  one,  |  they  carry  the  elderberry-dishes, 
one  for  each  six  |  men,  and  immediately  the  guests  begin  to  eat  the 
elderberries.     They  |  just  suck  out  the  juice  and  blow  out  the  seeds,  | 

65  but  the  old  people  swallow  them  with  the  seeds.  ||  After  they  have 
eaten,  water  is  passed  around,  and  they  |  rinse  their  mouths,  because 
seeds  remain  |  inside  the  mouth.  After  doing  so,  they  drink  a  little  | 
water,  and  then  they  go  out  when  they  have  |  finished.  || 

70  I  will  talk  about  the  elderberries  that  are  not  tied  into  bundles  i 
when  I  talk  about  the  salal-berries  when  these  are  picked,  |  for  the 
elderberries  get  ripe  first  of  all  the  various  kinds  of  berries.  That  is  | 
why  they  go  first  to  pick  these.  | 


52  £wl£la£ma  ha£yalas  £nE£memotasa  ts!ex-ts!anase  la  k!usagElilaxa 
yilyats!axa  ts!endzowe  loElq!wa.  Wa,  lax-da£xwe  dax,£Idxa  pegE- 
kwe  ts!endzowa    qa£s    q!weq!ults!aleq    yixs    lae   la  lEmx£walts  !awe 

55  £wapalas,  yixs  lae  £wiwElaqaxa  ts!endzowe.  Wa,  g-il£mese  £w!£we1x-- 
sexs  lae  yilsElgeses  helk- !ots  !ana£ye  laq  qa  alak- !ales  gEnk-axs 
lae  lElga  LE£wa  £wapaga£yas.  Wa,  g-il£mese  gwalExs  lae  ax£e- 
tsE£weda  L!e£na  qa£s  k!unq!Eqes  lax  £waxexLaasasa  l6Elq!we.  Wii, 
laEm  q!eqxa  L!e£na.     Wa,  g-il£mese  gwalExs  lae  ts!EwanaedzEmeda 

gQ  kak-Ets  tenaqe.  Wa,  g-il£mese  £wTlxtoweda  ts  !ex-ts  laxxaxs  lae  k-ax-- 
dzamolllEma  ts!ets!Ex-ts!ala  loElqlwa  laxa  q!eq!EL!okwe  bebE- 
gwanEma.  Wa,  hex-£ida£mese  ts!ex-ts!ax-£IdEx-da£xwa.  Wa,  la£me 
ax-da£xu£Em  klumtalax  £wapaga£yas  qa£s  pox-alex  mEk!uga£y<\s. 
Wa,   laaLas    £wI£la£Ein  nEqweso£sa    q!ulsq!iilyakwe    EE£wes    mak!ii- 

65  g&£y^-  W&>  g"il£m6se  £wl£laxs  lae  tsayanaedzEmeda  £wape  qa  ts!E- 
weLlExodes  qaxs  lae  gweleL!Exawa£ya  mEk!ugii£yasa  ts!ex-ts!ax'- 
sE£was  lax  aweL!Exawa£yas.  Wii,  g-il£mese  gwalExs  lae  xaLlE- 
x-£Id  nax£Id  laxa  £wape.  Wa,  hex-£ida£mese  la  hoquwElsExs  lae 
gwfda. 

yQ  Wa,  alEmlwisEn  gwagwex-s£rdal  laxa  k- !ese  yiltsEinak"  tslendzowa 
qEnLo  hel  gwagwexs£aiasLa  nEklule  qo  lal  iiEkwaso£L6  qaxs  lex'a- 
£mae  g-il  Llopa  tslexinasa  £naxwax  £na£nElemasa.  Wa,  he£mis 
lag-ilas  lex'aEin  g-il  ts!ex\asE£we. 
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Unripe  Elderberries. — Now  I  will  talk  again  about  ||  the  boiled  75 
elderberries;  that  is,  before  they  are  red.  |  Only  the  old  women 
like  very  much  to  eat  elderberries,  |  and  they  go  first  to  get  elder- 
berries when  they  are  still  green;  |  for,  as  soon  as  a  woman  sees  elder- 
berries that  are  still  green,  she  takes  |  a  small  small-meshed  basket 
and  goes  to  pick  the  elderberries.  When  she  arrives  ||  at  the  elder-  80 
berry-bushes,  she  plucks  off  the  elderberries,  which  are  in  bunches,  | 
and  throws  them  into  the  basket  for  carrying  elderberries.  When  it 
is  |  full,  she  goes  home  at  once  and  puts  |  down  the  basket  with  the 
elderberries.  She  takes  her  small  kettle  and  |  carries  it  down  to  the 
beach.  Then  she  puts  down  the  kettle,  ||  picks  up  gravel,  and  puts  85 
it  into  the  small  kettle.  |  She  takes  care  that  no  sand  that  sticks  to 
the  gravel  |  gets  into  the  kettle.  When  it  is  half  full  from  the  bottom 
with  |  gravel,  she  carries  the  little  kettle  with  the  gravel  in  it  into 
the  house,  and  |  puts  it  down  where  she  is  working  at  the  elder- 
berries. Then  she  takes  her  ||  small-meshed  basket  with  elderberries  90 
in  it,  and  she  pours  the  elderberries  |  into  the  small  kettle  for  cooking 
elderberries.  When  they  are  all  in,  she  dips  up  a  |  little  water  and 
pours  it  in.  She  takes  an  old  piece  of  matting  |  and  puts  it  on  as  a 
cover.  Then  she  puts  the  kettle  on  the  fire,  and  |  watches  it  until  it 
boils  up;  and  as  soon  as  it  boils  up,  ||  she  takes  it  off  and  takes  off  the  95 

Unripe  Elderberries. — Wa,  la£mesEn  edzaqwal  gwagwex-s£alal 
laxa  hanx-Laakwe  ts!ex-ina,  yixs  k-  !es£mae  gidtleda,  yixs  lex-a- 75 
£maeda  laElk!wana£ye  xEnLEla  ts!ets!ex-bEsxa  tslex-ina.  Wa, 
he£mis  g'il  ts!ex£Idxa  ts!ex-inaxs  he£mae  ales  lEnlEnxsEma 
yixs  g-iPmae  dox£waLElaxa  tslex-inaxs  lae  lEnlEnxsEma,  lae  axeed- 
xes  t!olt!oxusEme  lalaxama  qa£s  la  ts!ex*a.  Wa,  g-iPmese  lag-aa 
laxa  tslex-mEsaxs  lae  k!ulp!edxa  ts!ex-ina  laxes  £nal£nEmxLalae-  so 
na£ye  qa£s  k!ulpts!aies  laxes  ts!enats!e  lalaxama.  Wii,  g-iPmese 
qot!axs  lae  hex-£idaEm  la  na£nakwa  laxes  g'okwe.  Wa,  la  hang-a- 
lllaxes  ts!enats!e  lalaxama  qafs  axc"edexes  hamEme.  Wa,  la  k*!o- 
qulaqexs  lae  lEnts!es  laxa  LlEma^ise.  Wa,  hangallsasexs  lae 
mEnx-£idxa  t !at ledzEme  qaes  la  k"!its!alas  laxes  hamEme.  Wa,  85 
laEm  aekila  qa  k- leases  lasa  eg'ise  klutala  laxa  t!at!edzEmaxs  lae 
k-!ats!aias  laxa  ha£iiEme.  Wa,  g-iPmese  nEgoyoxsdalaxa  tlat'.e- 
dzEinaxs  g-axae  k-  loqulesaxa  t!at!edzEmts!ala,  ha£nEma  qa£s  g-axe 
hang-alilas  laxes  ts!ats!ex-silasaxa  ts!ex-ina.  Wa,  la  ax£edxes 
ts!enats!e  t!olt!ox'JsEm  lExa£ya  qaes  la  guqasasa  ts!ex-ina  laxa  90 
ts!exu£lats!eLe  hamEma.  Wa,  g'iPmese  £wi£1osexs  lae  tsex,£idxa 
holale  ewapa  qa£s  la  guqteqas  laq.  Wa,  la  ax£edxa  k' !ak- lobane 
qa£s  nasEyindes  laq.  Wa,  la  hanx-EEnts  hlxes  lEgwIle.  Wa,  la 
q!aq!alalaq  qa  mEdElx£w!des.  Wa,  giPmese  mEdElx£wTdExs  lae 
hanx-sEndEq  qass  nasodex  nasEya£yas.     Wa,  lii  ax£edxes  lalogume  95 
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96  covering.  She  takes  her  small  dish  |  and  spoon  and  puts  them  down 
hy  the  side  of  the  small  kettle  |  in  which  the  elderberries  have  been 
cooked.  She  takes  her  spoon  and  pokes  under  the  |  boiled  elder- 
berries, and  lifts  them  up  and  puts  them  into  |  the  dish  from  which 
the  elderberries  are  eaten;  and  after  she  has  done  so,  she  turns  her 
100  spoon  over  and  ||  presses  it  into  the  boiled  elderberries,  which  are 
still  in  bunches  on  the  stems.  |  Now  she  breaks  them  to  pieces;  and 
when  they  get  thick  and  pasty,  she  |  takes  oil  and  pours  it  over  them. 
After  doing  so,  she  |  takes  her  spoon  and  again  presses  (the  elder- 
berries) with  the  back  of  the  spoon.  |  After  doing  so,  she  licks  off  the 
5  juice  from  the  spoon  and  ||  puts  it  down.  Then  she  takes  a  cedar- 
stick  and  splits  it  so  that  it  is  like  |  a  pair  of  tongs.  She  takes  a 
piece  of  split  cedar-bark  and  ties  it  on  one  end  to  |  keep  it  from 
splitting,  and  the  tongs  are  one  span  |  in  length.  When  the  tongs  are 
finished,  they  |  are  used  like  a  fork.     She  puts  them  into  the  boiled  || 

10  berries  which  are  mixed  with  the  stems.  Then  she  puts  (the  tongs) 
into  her  mouth  and  sucks  out  the  juice;  |  and  when  all  the  juice  has 
been  sucked  out,  she  blows  out  the  stems  and  the  |  seeds.  She  con- 
tinues doing  so  while  she  is  eating  the  boiled  |  elderberries.  After 
she  has  done  this,  she  puts  away  what  is  left,  |  so  that  she  can  eat  it 

15  after  a  while.  Then  she  takes  up  some  water  and  ||  rinses  her  mouth, 
so  that  the  seeds  that  are  in  her  mouth  may  come  out.  |  After  she 


96  LE£wis  k'atstenaqe.  Wa,  la  lcanolllases  lalogiime  laxes  tslexd- 
£lats!e  ha'nEma.  Wa,  la  ax£edxes  k'atslEiiaqe  qa£s  tsEyabodes  laxa 
hanx-Laakwe  ts!exdna  qa£s  la  tsetslots  laxa  ts!ex-ts!anats!eLe 
Ifdoguma.  Wa,  g'ihmese  gwalExs  lae  nELalamasxes  IratslEnaqcxs 
100  lae  qlotElges  laxa  hanxxaakwe  tslexina  yixs  axala£maes  tslena- 
nowe.  Wa,  laEm  q!weq!utts!alaq.  Wii,  g-ihmese  la  gEnk-axs  lae 
ax£edxa  L!e£na  qa£s  khmqlEqes  laq.  Wa,  g-il£mese  gwalExs  lae 
ax£edxes  k-ats'.Enaqe  qa£s  et!ede  qlotElges  aweg-a£yas  laq.  Wii 
g-il£mese  gwala  lae  k'ElgElEg-indxes  k-atslEnaqe.  Wa,  la  g'lga- 
5  lilasexs  lae  ax£edxa  k  !wa£xLawe  qa£s  xox£wide  qa  yEwes  la  g\vex-sa 
ts!esLalax.  Wii,  la  ax£edxa  dzEXEkwe  dEnasa  qa£s  ylLlEXLEndes 
qa  kleses  hek'!6t!ed  xoxllsa.  Wa,  la  £nEmp!Enk-e  £wasgEmasas 
laxEns  q!waq!wax-ts!ana£yex.  Wii,  g  iPmcse  gwala  k- libayowe  ha- 
£ma.\oxs    lae    k-!ip!lts    laxa    hanx-Laakwe    q !weq  !wa±Ewaku  LE£we 

10  ts!enanowe  ts!ex-ina  qa£s  k-  !ipq  !EdzEndes.  Wii,  la  kliimtElgeq. 
Wii,  g-ll£mese  £wl£lawe  saaqas  lae  pox-6dex  tslenanowas  LE£wes 
mEk!uga£ye.  Wii,  axusii£mese  h">  gwegdlaxs  ts!exts!ax-aaxa  hanx'- 
Laakw§  tslexina.  Wa,  g'i^mese  gwabsxs  lae  g-exaxes  anex-sa,£ye 
qa£s  et'.edel  ts!ex-ts!ax-£IdLEq.     Wii,  lii  tsex,£i(lxa  £wape  qa£s  ts!E- 

15  weL!Ex5de  qa  lawayesa  la  k!wek!utala  maEinkliigesa  tslexdna  lax 
aweL!Exawa£yas.     Wii,   g-il£mese    gwaksxs    lae  xa,L!Ex£Id  nax£Idxa 
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has  done  this,  she  drinks  a  little  |  water;  and  after  doing  this,  she  117 
eats  roasted  salmon  |  with  oil.     She  does  this  with  the  roasted  sal- 
mon |  so  that  she  may  get  no  stomach-ache.     Now  that  is  all  ahout 
the  elderberries.  || 

Salal-Berry  Cakes. — Now  I  will  talk    about  the  long  salal-berry  1 
cakes  when  they  are  |  squeezed  (in  water).     First  of  all,  the  woman 
takes  her  |  dishes.     She  puts  them  down  (in  a  row).     She  goes  to  draw 
water,  and  |  pours  it  into  the  dishes.    When  the  water  is  in  each  dish,  || 
she  takes  shredded  cedar-bark  and  |  washes  them,  beginning  at  one  5 
end.     She  uses  the  shredded  |  cedar-bark  in  washing  them  so  that 
iill  the  dirt  may  come  off.     When  |  they  are  clean,  she  takes  the  box 
with  long  salal-berry  cakes,  |  unties  the  string  holding  down  the 
cover,  ||  takes  off  the  cover,  and  takes  off  the  skunk-cabbage  covering.  10 
She  puts  it  down,  and  takes  |  out  the  long  salal-berry  cakes  and 
breaks  them  into  |  five  pieces  lengthwise.     She  puts  each  one  of  the  | 
pieces  into  a  dish.     There  die  five  |  dishes  to  each  long  salal-berry 
cake;  and  when  ||  there  is  a  piece  in  each  dish,  she  goes  to  draw  water  15 
and  pours  |  it  in;  and  when  there  is  water  in  the  dishes,  she  takes  | 
a  mat  and  covers  up  the  dishes  with  the  pieces  of  salal-berry  |  cake. 
She  leaves  them  in  this  way  until  the  morning,  when  daylight  comes.  | 
She  leaves  them  there  all  night.  ||  In  the  morning,  when  dayhght  20 


£wape.      Wa,    g-il£mese    gwatexs    lae    heleg-intsa  L!5bEkwe.      Wa,  117 
laEm  tslEpas  laxa  L,!eena.     Wa,  heEm  lagdlas  he  gwex,£Itsa  LlobE- 
kwe  qa£s  k- !ese  ts!Ex-sEmsEla.     Wa,  laEm  gwala  laxa  ts!ex-ina. 

Salal-Berry   Cakes.-  -Wa,    laemesEn    gwagwexs£x£uiEl    laqcxs    lae  1 
q !wesasEeweda  heyadzo  tteqa,  yixs  he£mae  g  il  axeetso£sa  tslEdaqes 
loElq!we,  qa£s    gaxe    niEx£alllElas.     Wa,  la  tsex,£Idxa    ewape    qa£s 
gugEg  inlales    laxa    loElqlwe.      Wa,    gil£mese    q  Iwalxots  !Ewaxusa 
£wapaxs    lae    ax£edxa    qloyaakwe    kadzEkwa.     Wa,  la    gabalela-  5 
qexs    lae    tsloxiig-indalaq.     Wii,    laEm     dzEg-ElEg-esa     qloyaakwe 
k-adzEk11    laq    qa    lawayesa    dzedzEgfig-a£yas.      Wa,    g-il£mese    la 
eeg-Eg-axs  lae  ax£eclxes    heyadzoats!e    nEgudzowe   t!Eqa  qr/s  qwe- 
lEyindex    t!Emak'Eya£yas.     Wa,    la    axodEx    yikuya£yas.     Wa,    lii 
axalaxa  paqEya£ye  k-!Ek-!aok!wa  qa£s   axalllEles.     Wa,  la  ax£wul-  10 
tslodxa   heyadzowe   nEgudzowe    tlEqa.      Wii,  la    k" !ok lupsalaq    qa 
sesEkMaxse  laxes  awasgEmase.     Wa,  la    pElx'ts lalasa  £nal£nEmxsa 
k!op!awe    laxa   £nal£iiEmexLa    l5q!wa.     Wa,  laEm    sEk"!exLa   IoeI- 
q!wa    laxa    enEmxsa    heyadzowe    nEgiidzo    t!Eqa.     Wii,    g-il£mese 
q  Iwalxots lEwakweda   loElqlwaxs  lae  tsa  laxa  ewape  q?/s  la  qaplE-  15 
qslas  laq.     Wa,  g-fl£mese  la  £wl£la  la  qlogulllxa  £wapaxs  lae  ax£ed- 
xa  le£w?'/ye  qa£s  nakuyindes  laxa  t!Exts!alaxa  heyadzowe  nEgiidzo 
t!Eqa.     Wa,    laEm  hex-siil   gwaelLe   lalaal   laxa   la,La    enax,£I  IeIxa 
gaala.     Wii,  laEm   xamastalllLe   tleltalllxa  ganoLe.     Wa,  g  il£mese 
£nax£Idxa    gaalaxs    laeda    ha£yal£a    Le£lalaxes    g'okulote  qa  g-fixes  20 
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21  comes,  the  young  men  go  to  call  the  people  to  |  eat  the  long  salal- 
berry  cakes.  They  all  come  in  after  the  young  men  have  called 
them  |  four  times.  Then  the  woman  takes  off  the  mat  |  covering  of 
the  dishes,  and  the  young  men  go  and  stand  each  |  next  to  a  dish, 

25  and  they  sit  down  and  put  ||  both  hands  into  the  soaked  berry-cake. 
Tbey  |  take  a  handful  of  the  berry-cake,  squeeze  it  into  a  ball,  and, 
when  they  take  it  out,  |  they  squeeze  it  again,  so  that  the  ball  of 
berries  gets  smaller;  |  and  they  stop  squeezing  only  when  it  is  all 
dissolved  and  the  liquid  is  thick.  |  Then  they  stop  squeezing  the 

30  berry-cake.  The  woman  goes  ||  to  get  oil,  and  pours  it  on.  They 
put  much  oil  on;  |  and  after  doing  so,  the  woman  takes  the  |  basket 
containing  her  horn  spoons.  (For  horn  spoons  |  are  made  for  eating 
salal-berry  cakes,  because  they  are  all  black,  |  and  the  spoons  do  not 

35  turn  black  after  being  used  by  those  ||  who  eat  long  salal-berry  cakes, 
as  the  wooden  spoons  do,  when  |  they  begin  to  use  them  for  eating 
salal-berry  cakes.  Even  |  if  they  are  new,  [the  wooden  spoons]  at 
once  turn  black  all  over.  I  Therefore  they  use  only  horn  spoons  to 
eat  |  long  salal-berry  cakes  when  they  are  given  at  a  feast,  because 
[the  berries]  do  not  stick  to  them.)  || 

40  I  only  wished  to  turn  for  a  while  to  this.  |  They  give  a  spoon  to 
every  guest  who  |  eats  long  salal-berry  cake.     After  this  has  been 


21  t!Ext!aqa  laxa  heyadzowe  t!Eqa.  Wa,  g-il£mese  g-ax  £wI£laeLExs 
lae  mop  !ene£steda  ha£yal£a  etse£sta  laasa  tstedaqe  axodxa  le£wa£ye 
naxumallltsa  loElq!we.  Wa,  la  q  !walxogwaga£ya  £nal£nEmokwe 
hel£a  lax  £waxexLaasasa   loElq!we   qa£s   k!us£ah~lExs  lae   axstEnda- 

25  lases  £wax-solts!ana£ye  laxa  hapstalile  t!Eqa.  Wa,  lax-da£xwe 
golx-£Idxa  t!Eqa  qa£s  loxsEmg'ileq;  wa,  g"il£mese  £wi£lostaxs  lae 
q!wes£IdEq.  Wa,  hermis  la  ts!Ema£nakulatsa  loxsEme  t!Eqa.  Wa, 
al£mese  gwal  q!wesaqexs  lae  £wl£la.  Wa,  laEm  gEnx£Ideda 
£wapalas.     Wa,  laEm  gwala  q!wesaxa    tbsqa;  wa,  laLeda  tslEdaqe 

30  ax£edxa  L!e£na  qa£s  k!unq!Eqes  laq.  Wa,  laEm  qleqxa  L!e£naxs 
lae  k!unq!EgEinq.  Wa,  g-tlfmese  gwalExs  lae  &x£ededa  tslEda- 
qaxes  ts!ololag-ats!e  LlExosgEm  qaxs  he£mae  k-ats!Enaqeltsa  ts!o- 
lolaqa  heyadzowe  nEgudzo  t!Eqa  qaxs  ts!ots!ElEg'aeda  tslololaqe 
k'fitslEnaqa.     Wa,  la  k-es   awEbcEs  ts!olsIdExs  lae  gwal  £yosElaxa 

35  heyadzowe  nEgiidzo  tlEqa,  he  gwexsa  k!wek!wagEg-a  k-ats!Ena- 
qaxs  g-ilemae  £yos£idayo  laxa  heyadzowe  nEgudzo  tlEqaxs  he£mae 
ales  alolaqe  lae  hex-£idaEm  la  ts!5ts!Elg-ax-£Ida.  Wa,  h<">£mis 
lag-ilas  lex-aEm  £yo£yats!eda  ts!ets!ololaqc  k-ak'Ets!Enaqxa  heya- 
dzowe nEgiidzo  tteqaxs  k!weladzEmae  qaxs  k-!esae  k.'utala  laq. 

40  Wa,  a£mEn  £nEx-  qEn  yawas£Ide  guyoyox£wid  gwag>vex-s£x-Id  laq. 
Wa,  la  tslEwanaedzEma  ts!ets!ololaqe  k-ak'Ets!Enaq  laxa  klwelaxa 
heyadzowe  nEgudzowe    tlEqa;  wa,  g'iPmese  gwalExs  lae  k'agEmll- 
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done,  they  |  put  before  them  the  dishes  containing  salal-berries  mixed  13 
with   water.     Now   there   are  |  six   men   to   each   dish.     When   the 
dishes  have  all  been  put  down,  ||  they  immediately  begin  to  eat  the  |  45 
squeezed  long  salal-berry  cakes  in  the  dishes  with  their  horn  spoons. 
After  eating,  |  the  salal-berry  dishes  are  taken  away  |  and  put  down 
at  the  left-hand  side  of  the  door  of  the  |  feasting-house.     Then  the 
guests  go  out  at  once.  ||  They  do  not  drink  any  water  after  the  feast.  50 
That  is  all  about  this.  | 

Raw  Salal-Berries   (Eating  raw,  ripe  salal-berries).  —  |  When   the  1 
woman  comes  home  after  picking  |  ripe   salal-berries,  ber  husband 
goes  and  calls  whomever  he  likes  |  to  come  to  eat  ripe  salal-berries. 
When  ||  the  guests  are  all  in,  the  woman  takes  a  long  |  narrow  mat  5 
and  spreads  it  in  front  of  those  who  are  to  |  eat  the  ripe  salal-berries. 
Her  husband  takes  the  |  basket  containing  the  salal-berries  and  pours 
them  all  along  the  mat  in  |  front  of  his  guests.     He  pours  out  ||  all,  10 
so  that  it  reaches  to  the  end  of  the  guests.     His  wife  pours  oil  into  | 
oil-dishes;  and  as  soon  as  she  has  poured  in  the  oil,  her  |  husband 
takes  the  oil-dishes  and  puts  them  on  the  salal-berries.  |  He  puts  them 
far  enough  apart  for  the  men  to  reach  them,  |  and  there  are  four  men 
to   each.  ||   After  all  the  oil-dishes  have  been  put  down,  the  guests  15 
take  I  the  salal-berries,  each  one  bunch.     They  dip  them  into  the  oil;  | 

lElayEweda  t!et  texts  !ala  loElq!wa  laxa  k!wele.  Wa,  la£me  q!eq!E-  43 
Llalaxa  £nal£nEmexLa  loElqlwa.  Wa,  g'iPmese  £wIlg-alTleda  IoeI- 
qlwaxs  lae  hex-£idaEm  maxwa  £yos£itses  tsets!ololaqe  k-ak-Ets!Enaq  45 
laxa  loxts  !ala  q  !wedzEku  heyadzowe  t  !Eqa.  Wa,  g-il£mese  £wl£laxs  lae 
hex'£IdEma  k-agilllEma  t!et!Ext!agats!ex-daxa  q!wedzEkwe  heya- 
dzowe tteqa  qa£s  la  khVa.g-alilEm  lax  gEmxotsalilesa  tlExilasa 
t!Eqe£lats!e  g-okwa.  Wa,  hex£ida£mese  la  hoquwElseda  klwelde. 
Wa,  laEm  hewaxa  nagek-Elax  £wape.     Wa,  laEm  gwal  laxeq.  50 

Raw    Salal-Berries  (K-Elx-k'!ax-axa    nEklulaxs    he    qlayoqwa).—  1 
Wit,  he£maaxs  g-alae  g'ax  namakweda  tstedaqaxs  lax'de  nekwaxa 
qlayoqwa  nEkhlla;  wa,  la   hVwunEmas   Le£lalaxes  gwE£yo  qa£s  Le- 
elalasEewa,  qa£s    q!Eq!Ex-notxa    qlayoqwa    nEklula.     Wa,  g'iPmese 
g'ax  £wI£laeLa  Le£lanEmasexs  lae  hex-£ida£ma  tslEdaqe  fix£edxa  g-il-  5 
dEdzowe  tsleqlatslo   le£wa£ya  qa£s  lii    LEpdzamolilas    laxes  nskwe- 
lagiLaxa  qlayoqwa  nEklula.     Wa,  la  la£wuiiEmas  ax£edxa  nEklttl- 
tslala  lExa£ya  qa£s  la  qapanaesElasa  qlayoqwa  nEklul  lax  LlasEx*- 
dzama£yases  Le£lanEme.      Wa,  a£mise   gwanala    qa   laballlesexs  lae 
£wIlgilts!amasEq,  yixs    laai.es    gEiiEine    klimxtslalasa    Lle£na   laxa  10 
tsletslEbr.tsle.     Wa,  g-il£mese  £wl£la  k  funxts  lEwakuxs  lae  axeede  la- 
£wimEm:  seq  qaes  la  hanaqElas  laxa  nEkltile.     Wii,  h„Em  aEm  gwa- 
nala qa    helts lapElesa    bebEgwanEme   lax  awalagolilasasa    tsletslE- 
batsle.      Wa,  laEin  maemalasE£weda  £nal£nEmexLa.     Wii,  gil£mese 
£wllg-alileda  tsletslEbatsliixs  lae  hex-£ida£ma  klwele  dax,eIdxa  enal-  15 
£nEinxLa    nEklula    qa£s  k'atsEndes    laxa  L!e£niixs    tslEbatsletslalae. 
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17  and  after  they  have  done  this,  all  the  salal-berries  are  covered  with  oil.  | 
They  shake  off  the  oil,  take  the  bunch  out,  and  |  eat  them  off  one  at  a 

20  time;  and  when  all  have  been  taken  off,  they  throw  the  stem  ||  into 
the  fire.  Then  they  take  another  bunch  and  |  do  in  the  same  way, 
and  all  the  guests  do  the  same.  |  After  they  have  eaten,  they  all  go 
out  of  the  house.  |  They  drink  no  water  after  eating  it,  for  they  |  do 

25  not  want  to  remove  the  sweetness  from  the  mouth.  ||  For  this  reason 
they  do  not  drink  any  water.  The  reason  why  |  the  branch  is  thrown 
into  the  fire  by  the  one  who  has  eaten  the  berries  is,  that  they  do  not 
want  any  one  to  take  it  |  for  witchcraft;  for  the  man's  breath  is  on  it, 
because  he  has  bitten  off  the  |  salal-berries  and  it  remains  on  it. 
Therefore  they  are  afraid.  Now  that  is  all  |  about  salal-berries.  || 
f  Cakes  of  Currants '  (Eating  currant-cakes) . — First  |  the  woman  takes 
the  dishes  and  she  brings  them  down  and  she  puts  them  down  on  the 
left-hand  side  of  the  |  door  of  the  house  where  the  currant-cakes 
are  to  be  eaten;  and  she  places  there  also  oil  |  and  the  horn-spoon 
5  basket  and  also  large  water-buckets,  ||  are  put  down  on  the  floor, 
and  also  long  mats.2   |  .  .    . 

As  soon  as  he  stops  speaking,  the  wife  of  the  |  host  takes  the  box 
containing  the  currant-cakes  and  unties  the  cover.  |  She  takes  out 


17  Wa,  giPmese  la  £wi£la  la  t!Et!EpsEma  nEklulaxa  L,!e£naxs  lae  k-!E- 
lodxa  L,!e£naxs  lae  axwustEndEq  qa£s  £nal£nEmsgEm.Emqeqexs  lae 
qlEk-alaq  laxes  yisxEne.     Wa,  giPmese  £w!lgElEnxs  lae  tslEXLEn- 

20  dEq  laxa  lEgwlle  qa£s  etlede  dax£Idxa  £nEmxLala.  Wa,  laxae 
heEmxat!  gwex£idEq.  Wa,  la  £naxwaEm  he  gwegwahg-ilileda  wao- 
kwe  klwela.  Wa,  g-il£mese  £wi£laxs  lae  hex-sIda,Em  £naxwa  hoqu- 
WElsa.  Wa,  laEmxae  hewaxaEm  nageqElax  £wapa  qaxs  gwaqlE- 
laaq    lawayes    ex'p!aeL,!Exawa£ye     yls    ex"p!EsgEma£yasa    nEklule. 

25  Wa,  he£mis  kMesehxs  nax£idxa  £wape.  Wa,  he£mis  lagilas  tslEXLa- 
laxa  yisx-Encses  q!Eg-ElEnakwaxs  gwaqlElaaq  lalax  yayanEmasosa 
eq!enoxwe  qaxs  lae  hasa£yasa  bEgwanEmaxs  lae  q!Ek'alaxa  nE- 
klule k!ut!Eneq.  Wa,  he£mis  kllEmse.  Wa,  laEm  alak-  !ala  gwal 
laxa  nEk!ule. 
1  Cakes  of  Currants1  (T  text  !aqxa  q  !edzEdzowe) . — Wa,  heEm  g  II  ax£e- 
tso£sa  tslEdaqes  loElq!we  qa  g-axes  mExstalil  lax  gEmxotstalllas 
t!EX-ilasa  t !Ext lagats !axa  qledzEdzowe  g-okwa;  wa,  he£misa  L!e£na, 
LE£wis  ts!ololagats!as  L  !ExosgEina ;  wa,  he£misLes  awawe  naEnga- 
5  ts!a,  qa  g-axes  hax-hanela;  wa,  he£mises  g-llsgildEdzowe  leEl£wa£ya.2 
.  .  .  Wa,  gil£mese  q!wel£ededa  yaq!Ent!alaxs  lae  ax£ede  gEnEmasa 
k!welasaxa  q!edzats!e  xaxadzEina  qa£s  qwelEyindex  t!Einak'iya£yas. 
Wa,  la  ax£wults lalaxa  qledzEdzowe  tteqa,  qa£s  qweqiiltsEmex  yael- 

i  Ribes  bracteosus  Dougl.  and  Ribes  petiolare  Dougl. 
2  Continued  on  page  751,  line  IS,  to  page  751,  line  82. 
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tLe  currant-cakes,  and  unties  the  |  string  with  which  the  bundles  are 
tied;  and  she  gives  them  to  the  two  messengers,  and  ||  they  put  two  10 
cakes  into  each  dish.  |  When  they  are  in  each  dish,  (the  messengers) 
pour  a  little  more  |  water  on;  and  after  doing  so,  the  woman  |  asks 
some  of  her  husband's  guests  to  squeeze  and  rub  the  |  currant-cakes. 
Immediately  some  of  the  young  men  come  ||  from  their  seats  and  sit  15 
down  alongside  of  the  currant-dishes.  |  They  take  out  of  the  water  a 
soaked    currant-cake,  |  roll  it  up  and  break  it  into  pieces.     When  it 
is  all  in  pieces,  |  they  break  it  into  smaller  pieces,  so  that  they  are 
very  small.     Then  they  |  gather  up  what  has  been  broken  into  small 
pieces,  and  they  make  a  ball,  ||  and  squeeze  it  with  both  hands  so  20 
that  it  becomes  round;  |  and  they  squeeze  it  for  a  short  time,  and  put 
the  ball  |  into    the  currant-dish  and  into    the  juice,  which  is  now 
becoming  thick.  |  They  press  the  ball  with  their  right  hands  and  make 
it  flat ;  |  and  when  it  is  flattened  out,  they  rub  it  with  the  right  hand ;  || 
and  before  they  have  rubbed  it  very  long,  it  gets  pasty,  because  |  the  25 
ball  dissolves  in  the  water  in  which  it  is  rubbed.     As  soon  as  it  |  is 
very  thick,  they  stop  rubbing.     Then  they  wash  |  their  hands,  and, 
after  doing  so,  they  walk  back  and  |  sit  down  at  their  seats.     Then 
the  wife  of  the  ||  host  takes  a  box  of  oil-bottles,  and  it  is  put  down  30 
next  to  her  seat.  |  She  unties  the  top;  and  when  she  takes  off  the  | 

tsEmayas  kadzEkwa.  Wa,  la  ts  !as  laxa  ma£l6kwe  e£etse£stElg1sa.  Wa, 
lax-da£xwe  pepEbrts!alasa  maemalExsa  laxa  £nal£nEmex£La  loqhva.  10 
Wa,  gil£mese   la    q!walxots!Ewakwa    loElqlwaxs  lae   gEnwax  £wl- 
£wabEts!awasa    loElqlwe.     Wa,  gil£mese   gwalExs    laeda    tslEdaqe 
helgilge  lax  klwelekwases  la£wunEme,  qa  g-axes  q !wesa  yilsElgexa 
qledzEcizowe    tlEqa.      Wa,  hex'£ida£mesa   £waxokwa    ha£yal£a  gax 
qlwaqalll,  qa£s  g-axe    klusagElilaxa  q!esq!adzats!eLe    loqlwa.     Wa,  15 
hex-£ida£mese  £naxwa  dastEndxa  £nal£nEmxsa  pegEku  q  ledzEdzo  t  teqa, 
qa£s  k"  !oxsEmdeqexs  lae  p!op!oxsalaq.      Wa,  g  il£mese  £wFwu1x-sexs 
lae  heloxusEnd  q!weq!ults!alaq,  qa  amEmayastSxs  lae  yawas£Id  q!a- 
p!ex-£Idxa    la    q !weq !ults !aaku    qledzEdzo  t!Eqa,    qa£s    tExsEmdeq 
qa£s    qlwetsEmdeq    yises    £wax-solts!ana£ye    e£eyasa,  qa  loxsEmes.  20 
Wa,   la    q!wes£edEq.     Wa,  la    k'!est!a    geg'illlExs   lae    £mE£xusEnts 
lax  £wapalasxa  la  gEnk'a  q!ots!axa  q  !esq!adzats!eLaxa  q!edzEdzowe 
loq!wa.     Wa,  la  La£xusEmtses    helk-!ots!ana£ye  laq  qa  pExsEmx-£I- 
des.     Wa,  g"il£mese  la  pExsEmxs  lae  yElsElgintses  helk-!olts!ana£ye 
laq.     Wa,  k-!est!a    geg'illlExs  lae    alakMala  la  gEixx-£Ida,  qaxs    lae  25 
xldzElteda    loxsEmx-de,    yix    yilsasoxudas.     Wa,    gil£mese   la  ala- 
k'lala  la  gEnk'axs,  lae  gwala  yeyilsElg-Esaq.     Wa,  la  ts!Ents!Enx- 
£widxes    e£eyasowe.     Wa,   g-il£mese    gwalExs    lae    qas£ida,   qa£s    la 
xwelaqa  k!us£fdila,  qa£s  lii  klwelEmlila.     Wa,  laLa  gEiiEmasa  k!we- 
lase  ax£edxes  qlElwase  xEtsEma,  qa  g-axes  ha£nel   lax  k.'waelasas.  30 
Wa,  la  qwelEyindEx   t !Emak'Eya£yas.     Wa,  gil£mese  paqodEx  yE- 
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33  cover,  she  puts  it  down.  She  takes  out  a  |  large  oil-hottle  of 
kelp  and  gives  it  to  the  two  messengers.  |  One  of  them  bites  ofF  the 
stringwith  which  the  mouth  of  the  kelp  bottle  is  tied;  and,  after  tak- 

35  ing  off  ||  the  string,  he  holds  it  with  his  right  hand,  and  |  squeezes  the 
oil  out  on  the  rubbed  currant-cakes,  while  |  the  other  one  holds  the 
head  of  the  kelp  bottle  with  his  left  |  hand,  and  he  squeezes'  it 
with  his  right  hand,  so  that  the  oil  comes  out  |  at  the  mouth.  If  the 
oil  does  not  come  out  easily,  because  it  is  thick  ||  in  cold  weather, 

40  then  the  two  messengers  take  hold,  one  of  each  end,  |  of  the  oil- 
bottle.  They  stand  one  each  side  of  the  fire  in  the  middle  of  the 
house,  |  and  they  pull  the  kelp  bottle  containing  the  oil  backward 
and  forward  over  the  fire  in  the  middle  of  the  house.  |  When  the  oil 
is  melted,  then  they  begin  to  pour  it  over  the  |  currant-cakes  in  the 

45  dish.  They  put  on  much  oil,  and  ||  continue  doing  so  with  the  others. 
After  oil  has  been  poured  on  all  of  them,  |  they  take  the  horn-spoon 
basket  and  |  distribute  the  spoons  among  the  feasters.  After  this 
is  done,  they  put  |  the  currant-dishes  in  front  of  them,  |  one  dish  for 
each  six  men.     As  soon  as  ||  all   (of  the  berry-dishes)  have  been  put 

50  down,  the  guests  begin  to  eat  the  berries.  |  They  are  told  to  eat 
everything  that  is  in  the  dish;  and  this  they  do,  for  |  these  berries 
are  never  taken  home  when  they  are  eaten  in  the  house  of  the  owner,  | 


32  kuya£yas  lae  pax£alilaq.  Wa,  la  q  !Elx£ults  lodxa  L!e£nats!ala  £walas 
£wa£wadaxs  lae  ts!as  laxa  ma£lokwe  e£etse£stElg  isa.  Wa,  lada 
£nEmokwe  qtekodEX  moguxsta£yasa  £wa£wade.     Wa,  g"il£mese  lawa- 

35  ya  moxuba£yas  awaxsta£yasexs  lae  dalases  helk'!ots!ana£ye  laqexs 
lae  tslEtx'aqElasa  L!e£na  laxa  yilekwe  qledzEdzo  tteqa,  yixs  laaLe- 
da  £nEmokwas  dalaxa  oxLa£yasa  £wa£wade,  yises  gEmxolts  !ana£ye 
a£yasowa.  Wa,  la  xuk'ases  helk!ots!ana£ye  qa  loltslalesa  L!e£na 
lax    awaxsta£yas.     Wa,   g'i^mese    qlEmsa  lawaleda    L,!e£naxs    gEn- 

40  k-aaxs  £wuda'lae;  wa,  lax-da£xwa  e£etse£stElg-ise  dadEbexa  L!e- 
£nats!ala  £wa£wade,  qa£s  la  Lax£walil  lax  £waxsanalllasa  laqwawali- 
laxs  lae  ts!ats!EngULalasa  L!e£nats!ala  £wa£wade  laxa  laqwawallle. 
Wa,  giPmese  yax£Ideda  l !e£nats lawasexs  lae  ts!Etxaqas  laxa  lox- 
ts!ala  yileku  qledzEdzo  tlEqa.  Wa,  laEm  q!eqxa  L!e£na.  Wa,  la  axu- 

45  sa£mese  he  gweg-ilaxa  waokwe.  Wa,  g'il£mese  £wi£la  la  k!unq!EgE- 
kuxs  lae  ax£edExda£xuxa  ts!ololagats!e  L'.EXosgEma,  qa£s  la  ts!E- 
wanaesElas  laxa  k!wele.  Wa,  gil£mese  gwalExs  lae  k'ax^dzamoll- 
lElasa  q!eq!esq!adzats!eLe  toElqlwa  laxa  q!esq!asLaq.  Wa,  la£me 
q!eq!aLaleda  bebEgwanEmaxa  £nal£nEmexLa  loqlwa.     Wa,  g-il£mese 

50  £wilgalilExs  lae  hex£idaEm  £naxwa  q !esq !as£Ideda  klwelaq.  Wa, 
la£me  axso£,  qa£s  £wa£wl£laexes  leloqula.  Wa,  he£mis  gwale  qaxs 
k*  lets  lenoxwae     modola     q!edzEdzEwaxs    q!eselaeda    axnogwadas, 
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because  it  brings  bad  luck  to  take  them  home,  as  the  people  of  olden  53 
times  say.  |  Therefore  they  try  to  eat  all;  and  after  emptying  their 
dishes,  ||  they  go  out  of  the  feast-house.     That  is  all  about  the  berry-  55 
cakes.  | 

Raw  Currants. — Currants  are  also  eaten  raw.  When  |  the  woman 
comes  home  from  picking  currants,  she  |  asks  her  husband  to  get  a 
dish,  and  put  it  |  next  to  her  seat.  Then  she  unties  the  top  of  ||  the 
currant-basket,  and  she  sits  down  (with  her  husband),  |  one  on  each  60 
side  of  the  |  currant-basket;  and  the  large  dish  is  put  down  on  the 
outer  side  of  the  currant-basket.  Then  they  both  take  the  currants  | 
out  of  the  basket  and  strip  them  and  put  them  into  the  dish.  As  soon 
as  |  they  have  been  stripped  off  the  stems,  the  stems  are  thrown  || 
into  the  fire.  The  woman  |  and  her  husband  continue  doing  this,  65 
trying  to  see  who  will  strip  them  most  quickly.  When  |  the  currants 
have  all  been  stripped  off,  the  man  goes  and  calls  whomever  he  likes  | 
from  among  his  relatives,  or  he  may  even  call  his  numaym;  |  and  assoon 
as  the  husband  goes  to  call  all  those  who  are  to  eat  theraw  ||  currants, 
she  takes  oil,  and  the  spoon-basket  with  horn  spoons,  |  which  she  70 
keeps  in  readiness  at  the  place  where  she  sits  down,  and  she  also 
takes  medium-sized  dishes  |  and  holds  them  ready.  Then  her  hus- 
band comes  in,  followed  by  his  guests;  |  for  they  do  not  sit  down  as 
they  do  at  a  great  feast.     The  guests  sit  down  |  any  way  they  like. 

qaxs    aEmsaaEl   laxox  modolexs   £nek*a£laeda  g  ilxda  bEgwanEma.  53 
Wa,  he£mis  lag-ilas  £wa£wi£laaq.     Wa,  g'iPmese  £wl£laxes  leloqulaxs 
lae  hoquwElsa.     Wa,  la£me  gwal  laxa  qledzEdzowe  t!Eqa.  55 

Raw  Currants. — Wa,  la  k-!Elx-k-!ax's6£Emxat!eda  qlesena.  Wa, 
he£maaxs  g'axae  na£nakweda  tstedaqaxs  qlesex'daxa  qlesena,  wa,  la 
axk-!alaxes  la£wunEme  qa  ax£edesexa  loqhve,  qa  gaxes  kael 
lax  kludzelasas.  Wa,  hexdda£mesa  tstedaqe  qwelEyindEx  tlEma- 
k-Eya£yases  q  ledzadze  lExa£ya.  Wa,  la  £wax-sanalllxa  qledzadzaxs  60 
lae  k!udzEnolilaq.  Wa,  la  k'ael  £walase  loqhva  lax  Llasanalllasa 
qledzadze  lExa£ya.  Wa,  he£mis  la  daits!alasda£xusexa  qlesena 
laxa  lExa£ye,  qa£s  la  kimtslalas  laxa  loqhve.  Wa,  gilnaxwa- 
£mese  £wIlg-ElEne  yisxEnasexs  lae  tslEXLEntsa  kEmtkatmote  yis- 
XEn  laxes  lEgwIle.  Wa,  la  axusa£mese  he  gweg'ileda  tslEdaqe  65 
LE£wis  la£wunEme  hahanakwaplExs  klmtae.  Wa,  g-il£mese  £wl£la 
la  klmdEkwa  qlesenaxs  lae  Le£laleda  bEgwanEmaxes  gWE£yowe 
qa£s  Le£lalasE£wa  laxes  LeLELala  lo£xs  hae  Le£lalasE£wes  £nE£me- 
mote.  Wa,  g-il£mese  la  Le£lale  la£wiinEmasexa  qlesqlasLaxa  k'lil- 
xe  qlesena,  lae  ax£edxa  Lle£na  LE£wa  ts lololagats !e  LlExosgEma,  70 
qa  g-axes  gwalll  &x£axel  lax  klwaelasas.  Wa,  he£misa  ha£yal£a  IoeI- 
qlwa,  qa  gaxes  ogwaqa.  Wa,  la£me  laksle  la£wiinEmasexes  Leela- 
nEme,  qaxs  kMesae  alaele  k!we£lena£ya.  Wa,  la£me  km  kluklwax- 
sala  laxes  gwE£yowe,  qa£s  k!us£alllasa   Le£lanEme.    Wa,  gil£mese  £wl- 
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75  As  soon  as  all  are  in,  ||  the  woman  wipes  out  with  shredded  cedar- 
bark  |  a  medium-sized  dish.  As  soon  as  she  has  done  so,  she  takes 
the  |  large  dish  with  the  stripped  currants  and  puts  it  down  where 
she  is  sitting.  |  Then  she  takes  a  large  wooden  ladle,  dips  it  into  the  | 

80  stripped  currants,  and  dips  them  into  the  ||  medium-sized  dish. 
When  it  is  half  full,  she  puts  it  aside  and  |  takes  another  medium- 
sized  dish,  and  she  puts  it  down  where  the  other  one  |  stands  con- 
taining the  stripped  currants.  She  puts  |  stripped  currants  into  it; 
and  when  it  is  half  full,  she  |  puts  it  away.     She  continues  doing  this 

85  with  the  others;  and  when  ||  all  the  medium-sized  dishes  contain 
currants,  she  takes  her  oil  |  and  pours  it  on,  so  that  they  are  floating 
in  it.  When  |  she  has  done  so,  the  horn  spoons  are  given  to  all  those 
who  are  to  eat  |  the  raw  currants;  and  when  every  one  who  is  going 
to  eat  currants  has  a  spoon,  |  then  the  dishes  with  the  currants  are 

90  placed  in  front  ||  of  them.  Now  there  are  three  men  to  |  each  dish. 
As  soon  as  all  (the  dishes)  have  been  put  down,  |  those  who  are  to  eat 
the  currants  take  up  the  horn  spoons,  and  |  all  begin  to  eat  the  cur- 
rants floating  in  the  oil.  There  |  is  more  oil  in  (each  dish)  than  there 
are  currants,  because  the  currants  without  oil  cause  constipation.  || 

95  They  do  not  stop  eating  until  all  |  the  oil  and  the  currants  are  at  an 
end.     Then  those  who  have  been  eating  the  raw  currants  go  out.  | 

75  aei.Exs  lae  hex£ida£ma  tsEdaqe  dedEg-Eg-asa  q  !oyaakwe  k*adzEku 
laxa  haeyalea  loElqhva.  Wa,  g-il£mese  gwalExs  lae  ax£edxa  k  imdE- 
gwats!e  £walas  loq!waxa  qlesena  qa£s  hang'allles  laxes  klwaelase. 
Wa,  la  ax£edxa  £walase  k!wagEg-a  k-ats!Enaqa,  qa£s  tseqes  laxa 
k'EmdEkwe  qlesena.     Wa,  la  tsEyosElasa  k'EmdEkwe  qlesena  laxa 

80  ha£yal£a  loqlwa.  Wa,  g  il£mese  nEgoyoxsdalaxs  lae  wiqulllaq  qa£s 
ax£edexa  ogu£laxat!  hel£a  loqlwa  qa£s  la  hanstolllas  lax  ha£nelas- 
dasa  la  q!ets!alaxa  kimdEkwe  qlesena.  Wa,  laxae  tsetslotsa 
klmdEkwe  qlesena  laq.  Wa,  gil£Emxaawise  nEgoyoxsdalaxs  lae 
wiqulllaq.     Wa,  axllsa£mese  he  gweg-ilaxa  waokwe.    Wa,  glPmese 

85  £wl£wults  !Ewakwa  ha£yal£a  q  !eq  lets  !ala  loElq  Iwaxs  lae  ax£edxes  l  !e£na, 
qa£s  k!unq!Eqeq.  Wii,  la£me  t!Ep!EgElisxa  L!e£na.  Wa,  gil£mese 
gwalExs  lae  ts!EwanaedzEma  tslololaqe  k-ak-Ets!Enaq  laxa  q!esq!as- 
i,axa  k!ilx-e  qlesena.  Wa,gil£mese  £w!lxtoweda  qlesqlasLaxaklil- 
xe  qlesenaxs  lae  k-aedzEmeda  q!eq!ets!ala  loElq!wa  laxa  q!esq!as- 

90  Laxa  k-!ilx'e  qlesena.  Wa,  la£me  yaeyuduxiileda  bebEgwanEmaxa 
£nal£nEmexLa  loqlwa.  Wa,  g-fl£mese  £w!lg-alilExs  lae  hex-£ida£ma 
q!esq!asLaxa  qlesena  ax£edxes  ts!ets!ololaqe  k'ak'EtslEnaq,  qa£s 
£naxwe  q!esq!as£ida  laxa  tlEp'.EgElesaxa  L!e£na  qlesena.  Wa,  la£me 
he   q!agawa£ya    L!e£nasa    qlesena,    qaxs   aatlalagilaeda   qlesenaxs 

95  k-!easa^  L!e£na  klungEms.  Wa,  al£mese  gwal  q!esq!asExs  lae  £wl- 
£laxa  q!esena  LE£wa  L!e£na.     Wa,  g-il£mese  £wl£laxs  lae  hoquwulseda 
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Tl  ese  are  not  given  at  a  feast  to  many  |  tribes.     That  is  all  about  97 
the  currants.  | 

Mashed  Currants  and  |  Salal-Berries. — When  the  salal-berries  are  1 
thoroughly  ripe,  [  the  woman  goes  to  pick  salal-berries.  and  at  the 
same  time  she  picks  currants  |  which  are  also  ripe.  ||  She  has  one  5 
basket  for  salal-berries,  and  another  |  basket  for  currants.     When  the 
baskets  are  full,  |  she  puts  on  the  top  covering  of  hemlock-branches; 
and  after  doing  so,  |  she  ties  down  the  top  and  carries  them  on  her 
back  to  her  |  house.     There  she  puts  them  down  next  to  her  seat.  || 
She  puts  down  a  large  dish  on  the  floor,  outside  of  her  seat,  |  and  she  10 
takes  the  salal-berry  basket  and  puts  it  down  at  the  |  right-hand  side 
of  the  large  dish.     She  unties  the  string  on  top  of  her  |  salal-berry 
basket,  and,   after  doing  so,  she  pulls  out  the  |  hemlock-branches 
which  cover  it,  and  throws  them  into  the  fire.     Then  she  takes  || 
one  of  the  salal-berry  branches  and  strips  off  the  berries  |  into  the  15 
large  dish.     She  continues  doing  this,  and  only  |  stops  when  it  is  all 
done.     She  throws  the  stripped  |  stems  into  the  fire.     Then  she  puts 
aside  the  empty  basket,  and  |  takes  the  basket  containing  the  cur- 
rants and  puts  it  in  the  place  of  the  ||  empty  basket.     She  unties  the  20 
top  string;  and  |  as  soon  as  it  is  off,  she  pulls  off  the  hemlock-branches 

q!esq!asdaxa   k!ilxe   qlesena.     Wa,  laEm  k-!es  Le£lalayo  laxa  q!e- 97 
nEme  lelqwalaLa£ya.     Wa,  laEm  gwal  laxa  qlesena. 

Mashed    Currants    and    Salal-Berries     (Q!wedzEku    qlesena    pJwa  l 
nEklule). — Wa,  he£maaxs   lae    alakMala    la    qlayoqweda   nEklule, 
yixs  lax-de   nEkweda    tstedaqaxa    nEklule.     Wa,  lit    q  laq  lesbalaxa 
qlesenaxs  lae  nEqlekwa. 

Wa,  laEm  6gu£la£me  nEgwats !asexa  nEklule,  wa,  laxae  ogu£la£me  5 
qledzatslasexa  qlesena.     Wa.  g-il£mese  qoqutleda  laElxa£yasexs  lae 
ts lets lak'Eyindalasa  qlwaxe  laq.     Wii,  g-il£mese  gwalExs  lae  tletlE- 
mak-Eyindalaq.     Wa,  g-axe  oxEoltlalaqexs  g-axae    na£nakwa  laxes 
g-okwe.     Wa,  la  oxLEg'alllas  laxes  hem.Ene£lase  k!wae£lasa.     Wa,  la 
ax;"edxa  -walase  loq!wa,  qa  g-axes  ha£nel  lax  Llasalllases  k!wae£lase.  10 
Wa,  la  ax£edxa    nEgwats  !e  lExa£ya,  qa£s  hang-agEliles  lax  helk*  !o- 
taga£yasa  £walase  loqlwa.      Wa,  la   qwelEyindEx  t!Emak-Eya£yases 
nEgwats !e   lEx-a£ya.      Wa,    g-il£mese    gwalexs    lae    nexEmwEyodxa 
qlwaxe  ts!ak"Eyes  qaes  tslEXLales  laxes  lEgwIle.     Wa,  la  dax£idxa 
£nEinxLala  laxa  yfsx'Enasa  nEklule  xug-ElEndeq,  qa£s  lii  x-ix-ts!alas  15 
laxa    £walase  loqlwa.     Wa,  la   hex-saEm   gweg-llaq.      Wii,  al£mese 
gwalExs  lae   £wi£la.     Wa,   la£me    aEm   la  tslEXLfdasa   x-Ixaxmiote 
yisx-En    laxes  lEgwile.      Wa,  la    Lequlllxa  la  loptsla   lExa£ya,  qaes 
la  ax£edxa   ([ledzatsle  lExa£ya,  qa£s  la  hanstolilas  lax  ha£nelasdasa 
la  loptsla  lExa£ya.     Wa,  laxae  qwelEyindEx  t!mnak-i:va£vas.     Wa,  •_>() 
g-il£mese  lawiixs  lae  nEXEmwEyodxa  qlwaxe  qaes  tslEXLEndes  laxes 
75052—21—35  inn     pt  1 37 
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22  and  throws  them  into  the  |  fire.  When  this  is  done,  she  takes  out 
a  bunch  of  currants  |  and  strips  them  off,  and  puts  them  on  top  of 
the  salal-berries  |  which  have  been  stripped  off  and  which  are  in  the 

25  dishes.  She  strips  the  currant-stems  ||  and  puts  the  currants  on  the 
salal-berries  that  has  been  stripped  off,  and  |  she  throws  the  currant- 
stems  into  the  fire.  She  continues  doing  this  with  the  |  others;  and 
as  soon  as  the  basket  is  empty,  |  she  puts  it  away.  She  takes  her 
husband's  stone  hammer  |  by  the  small  end  with  the  right  hand, 

30  and  ||  with  the  big  end  she  pounds  the  mixed  salal-berries  and 
currants.  |  She  pounds  them  with  the  stone  hammer  for  a  long  time 
and  only  'stops  when  |  all  the  salal-berries  and  currants  have  all  burst 
and  are  |  all  mixed.     When  this  is  done,  she  tells  her  husband  |  to 

35  go  and  invite  whomever  he  likes  from  among  the  chiefs,  ||  for  only 
chiefs  eat  this  kind  of  food,  consisting  of  salal-berries  |  mixed  with 
currants;  and  the  owner  of  this  kind  of  food,  |  salal-berries  and  cur- 
rants, eats  it, — the  woman,  her  husband,  |  and  their  children.  Then 
the  woman's  husband  goes  out  to  |  invite  the  chiefs  and  their  wives; 

40  and  as  soon  as  the  woman's  ||  husband  goes  out  of  the  house,  she  takes 
her  small  dishes  and  her  |  horn-spoon  basket,  and  puts  them  down 
next  to  her  seat,  |  and  also  her  oil,  and  she  spreads  out  a  new  mat  on 
which  |  her  husband's  guests  are  to  sit.     As  soon  as  she  has  done  so,  ■ 

45  the  chiefs  come  in  with  their  wives,  and  husband  and  wife  ||  sit  down 

22  lEgwIle.  Wa,  gil£mese  gwalExs  lae  daltslodxa  £nEmxLala  qlesena, 
qa£s  la  k-imtEyindalasa  qlesena  lax  6kiiya£yasa  x-ig-Ekwe  nEk!u- 
laxa  la  k- !ats !axa   k-lmdEgwats !e  loq !wa,  qa£s  kimdEltsEndex  q !e- 

25  dzanas,  qa£s  la  k*  lak'Eyints  laxa  kimdEkwe  nEkliila.  Wa,  laxae 
tslEXLEnts  q!edzanas  laxes  lEgwIle.  Wa,  axusa£mese  he  gweg-ilaxa 
wadkwe.  Wa.  glPmese  £wllg-Elts!awa  q!edzats!a  lExaxs  lae 
g'exaxes  laElxa£ye.  Wa,  la  ax£edEx  pElpElqases  la£wunEme.  Wa, 
hetla  dalasose  wllba£yasa  pElpElqases  helk- lots !ana£yaxs  lae  l!edi- 

30  kiilg-es  LE£xllba£yas  laxa  malagEkwe  nEklul  LE£wa  qlesena.  Wa, 
la  geg-illl  LlEinkulgesx  pElpElqe  laq.  Wa,  aPmese  gwalExs  lae 
£naxwaEm  la  kvix-£Ideda  nEk!ule  LE£wa  qlesena.  Wa,  la£me  ala- 
k*  !ala  la  lElga.  Wa,  g-il£mese  gwatexs  lae  axk-  lalaxes  la£wunEme 
qa  las    LE£lalaxes    gwE£yowe,  qa£s  Le£lalasE£wa  laxa  g-Ig-igama£ye. 

35  qaxs  lex-a£maeda  g-ig-ig'amae  ha£mapxa  he  gweku  malaqEla  nEk!ul 
LE£wa  q!esena.  Wa,  laxae  lex-a£ma  axnogwadasa  he  gweku  mala- 
qEla nEk!ul  LE£wa  qlesena  ha£mapEqxa  tslEdaqe  LE£wis  la£wunEme 
LE£wis  sasEme.  Wa,  la  qas£ldeda  la£wunEmasa  tslEdaqe,  qa£s  la 
Le£lalaxa   g-Ig-igama£ye    LE£wis   gEgEnEme.     Wa,  g-il£mese  lawElse 

40  la£wunEmasa  ts'.Edaqaxs  lae  hex£IdaEm  ax£edxes  laElogiime  LE£wis 
ts  lololagats  !e  LlExosgEma,  qa£s  g'axes  g-ex-g-ael  lax  k!wae£lasas 
LE£wis  L!e£na.  Wa,  laxae  LEp!alllasa  eEldzowe  l§El£wa£ya  lax 
k!udze£lasLas  Le£lanEmases  la£wunEme.  Wa,  g-il£mese  gwalExs 
g-axae   bogwIlEleda  hehayasEkala  g-Tgigama£ya.     Wa,  la  hehaya- 
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next  to  each  other  on  the  mat  that  has  been  spread  out  for  them.  |  45 
When  the}-  are  all  in,  the  wife  of  the  host  prepares  |  her  small  dishes. 
She  counts  how  many  |  married  couples  there  are,  and  she  puts  down 
the  same  number  of  small  dishes  for  [two  of]  them.  |  Each  man  and 
wife  will  have  one  dish.     She  takes  soft  shredded  cedar-bark,  ||  wipes  50 
out  the  small  dishes,  and,  after  doing  so,  |  she  takes  a  large  horn 
spoon,  takes  the  |  large  dish  of  salal-berries  mixed  with  currants,  and 
puts  it  down  next  |  to  her  seat.     Then  she  dips  the  large  horn  ladle 
in  |  and  stirs  the  berries.     After  doing  so,  she  dips  them  out  and  puts 
them  ||  into  the  small  dishes.     She  only  stops  when  they  are  nearly  55 
filled.  |  She  continues  doing  this  with  the  others.     When  she  has 
finished,  |  she  takes  oil  and  pours  it  on,  and  she  only  stops  pouring  it 
on  |  when  the  oil  covers  the  top  of  the  mixture  of  salal-berries  and  | 
currants.     As  soon  as  she  has  finished,  she  gives  the  spoon-basket  [| 
to   her  husband,   who   distributes    the   spoons    among  his  |  guests.  60 
After  lie  has  distributed  them,  lie  puts  down  the  |  dishes  containing 
the  salal-berries  and  currants,  giving  one  to  each  couple.  |  Each  dish 
is  given  to  two,  a  husband  and  his  wife.  |  When  they  have  been  put 
down,  they  eat  with  their  spoons.     They  ||  try  to  eat  it  all,  eating  with  65 
their  spoons;  and  after  they  have  eaten,  |  they  go  out.     They  never 


SEkolll£Emxs    lae    kludzEdzolllaxes   k!wek!wadzo    leElwa£ya.     Wii,  45 
g-iPmese  £wi£laeLa,  lae   hex-£ida£me   gEnEmasa    Le£lala   xwanal£ida, 
qa£s    ax£edexa    liiElogiime.      Wa,  heEm    hds£Itso£se    £waxogwasasa 
hehayasEk-ala.     Wa,   la  heEm  £waxexLeda  laElogiime  lax  maemalE- 
leda  bEgwanEme  LE£wis  gEiiEme;  wa,  la  ax£edxa  qloyaakwe  k-adzE- 
kwa,  qa£s  dedEg'ig'indes  laxa  laElogume.     Wa,  g-il£mese  gwala,  lae  50 
ax£edxa  £walase  mogug-a  k'ats tenaqa.    Wa,  la  ax£edxa  malaqElaat  !se 
ewalas    loqlwaxa    nEk!ule    p£wa    qlesena,    qa£s    g-axe    hang-alibis 
laxes  k!wae£lase.     Wa,  la  tseqasa  £walase  mogug-a  k-ats!Enaq  laq, 
qa£s    xwetElga£}7es  laq.       Wa,    g-il£mese    gwalExs  lae    tsetslodalas 
laxa    laElogiime.      Wa,    al£mese    gwalExs    lae    Elaq    qot!a.      Wa,  55 
axusa£mese    he    gweg-ilaxa    waokwe.     Wa,   gil£mese    gwalExs    lae 
ax£edxes    L!e£na,    qa£s    k!uq!Eqes    laq.      Wa,  al£mese  gwalExs    lae 
hamElqEya£ya  L!e£na  lax    okiiya£yasa   malaxstaakwe  nEklul  LE£wa 
qlesena.     Wa,  gibmese    gwalExs    lae    ts!asa   tsololagats !e    l!exos- 
gsm    laxes     la£wunEme.      Wa,     he£mis     la     tslEwanaesElas    laxes  60 
Le£lanEme.     Wa,  gil£mese  £wilxtoxs  lae  k'aesasa  malaxstaak11  ts!ala 
laElogumaxa  nEklul  LEewa  qlesena  laxa  hehayasEk-ollle.     Wii,  laEm 
maemalEleda  bEgwanEme  LE£wis  gEnEmaxa  £nrd£nEmexLa  lalogtima. 
Wa,  g'ibmese  £wilgalilExs  lae    hex-£idaEin   £yos£idEx-da£xwa.     Wa, 
lax-da£xwe  £wa£wl£laaqexs  hie  £yos£IdEq.     Wa,  gil£mese  £wl£laxs  lae  65 
hoqilwElsa.     Wa,  laEm  hewaxa  nagek'ilax  £wapa,  qaxs  gwaqlElaaq 
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67  drink  any  water  after  eating  it,  for  they  do  not  want  |  to  lose  the  good 
taste  of  the  salal-herries  from  their  mouths,  j  That  is  all  about  this.  | 
1  Huckleberries. — As1  soon  as  (the  woman)  enters  her  house,  she  puts 
down  |  the  two  baskets,  takes  a  |  short  wide  board  and  puts  it  down 
flat  near  the  place  |  where  she  always  sits;  and  she  takes  a  log  and  || 
5  rolls  it  towards  the  board,  so  that  one  end  of  the  short  wide  board 
rests  on  it.  |  When  this  is  done,  it  is  like  this:  j 
She  also  takes  a  piece  of  wood  which  is  not 
really  thick  (2)  and  |  puts  it  down,  and  she 
takes  anew  mat  (4)  and  |  spreads  it  out.     She    l       3 

10  lifts  up  the  edge  so  that  it  lies  on  the  piece  of  fire-wood  at  (2),  ||  and 
she  lifts  up  the  lower  end  of  the  board  (3)  for  cleaning  the  |  huckle- 
berries, and  spreads  under  ii  one  edge  of  the  mat  (4)  on  to  which 
the  |  cleaned  huckleberries  roll.  As  soon  as  this  has  been  done,  she 
pushes  small  pieces  of  wood  under  the  |  sides  of  the  cleaning-board,  so 
that  it  lies  firmly  on  the  support  (1)  |  for  the  cleaning-board.     After 

15  all  this  has  been  done,  she  takes  a  ||  bucket  with  water  and  puts  it 
down;  and  she  takes  her  |  huckleberry-baskets,  unties  the  top,  and 
takes  off  the  |  skunk-cabbage  qovering.  As  soon  as  all  this  is  off,  she 
takes  the  [  bucket  and  pours  water  over  the  board  (3).  |  The  water 

20  runs  over  it,  as  it  runs  down  the  board  (3)  .  ||  As  soon  as  it  is  wet,  she  | 

67  lawayes  exp!aeL!Exawa£ye  qaeda  ex"p!EsgEma£yasa  nEklule.  Wa, 
laEmxae  gwala. 
1  Huckleberries. — Wa,1  g-iPmese  laeL  laxes  g-6kwaxs  lae  6xLEg-ali- 
laxes  gwegwadats  !e  laElxa£ya.  Wa,  la  hex-£idaEm  ax£edxa  ts  la- 
ts  !axusEme  £wadzo  saoku,  qa£s  pax£allles  laxa  mak-alame  lax 
hemEne£lase  k!wae£lats.  Wa,  laxae  ax£edxa  LEkwe  lEqwa,  qa£s 
5  g-axe  lenmakulas  qa£s  g-axe  gelballlas  laxa  ts !ats  !axusEme  £wadzo 
saokwa.  Wa,  g-lPmese  gwalalilExs  lae  g*a  gwaleg-a  (Jig.).  Wa, 
laxae  ax£edxa  k!ese  alaEm  LEku  lex-En  lEqwa,  yix  (2),  qa£s  la 
k-at!alilas.  Wa,  laxae  ax£edxa  ewalase  Eldzo  le£wa£ya  (4)  qa£s  la 
LEpIalilas.     Wa,  la    ekMEnxalaxs    lae    LEp!Ena£ye   apsEnxa£yas  lax 

10  xwalEnxa£ye  (2).  Wa,  la  wibEndEx  bEnba£yas  kimdEdzowaxa 
gwildEme  (3),  qa£s  LEbabodes  apsEnxa£yas  (4)  xa  q  lumEiidzowasa 
k-imdEkwe  gwadEma,  Wa,  g^iPmese  gwalExs  lae  g-api£lalax  ewun- 
xa£yas  lcimdEdzowa  qa  ek-es  paxEnayaena£yas  laxa  qenolilasa 
k-imdEzowaxa  gwadEme   (1).     Wa,  g-il£mese   gwalExs  lae  ax£edxes 

15  £wabEts!ala  nagats!a  qa  g-axes  ha£nela.  Wa,  laxae  ax£edxes  gwe- 
gwadatsle  laElxa£ya,  qa£s  qwelEyindaleq,  qa£s  lawalex  LeLEpEya- 
£yas  k-!ik-!aok!wa.  Wa,  g-il£mese  £wi£la  la  lawEyakwa  lae  ax£edxa 
nagatsle,  qa£s  gugEdzodesa  £wape  lax  ek-!Eba£yasa  k'imdEdzowa  (3). 
Wa,  la  wagildzayeda  £wapaxs    lae  waxEla  laxa  k'imdEdzowa    (3). 

20  Wa,  g-iPmese   hamElg-idzod    la    k!ungEdzowa    k'imdEdzowaxs  lae 

>  Continued  from  p.  211,  line  40. 
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puts  down  her  bucket,  takes  up  the  basket  with  huckleberries,  and,  |  21 
beginning  at  the  upper  end  of  the  cleaning-board,  she  pours  on  the 
huckleberries  |  while  it  is  still  wet.     The  huckleberries  roll  down  |  to 
the  end  of  the  cleaning-board,  ||  on  to  the  mat  (4)  which  has  been  25 
spread  out;  and  the  |  leaves  stick  to  the  cleaning-board  (3),  so  that 
there  are  ]  no  leaves  on  the  mat  on  to  which  the  cleaned  huckle- 
berries roll.  |  As  soon  as  the  huckleberries  are  cleaned,  |  the  woman 
who  works  at  them  calls  her  husband  to  ||  take  hold  of  one  end  of  the  30 
board;  and  they  carry  it  |  out  of  the  house  in  which  the  huckle- 
berries are  being  worked,  and  they  put  it  down  flat  to  be  |  dried,  for, 
as  soon  as  it  is  dry,  the  |  leaves  fall  off,  and  the  wind  |  blows  them 
away.  || 

Mashed  Huckleberries. — Now,  you  know  how  huckleberries  are  35 
cleaned,  |  and  I  shall  not  talk  about  it  again.  |  When  the  woman  has 
picked  many  huckleberries,  she  |  asks  her  husband  to  go  and  invite 
many  people  of  different  tribes,  |  and  he  sends  out  two  young  men  to 
call  for  the  first  time.  ||  They  name  the  name  of  the  child  of  the  host  40 
who  is  about  to  give  a  feast  of  mashed  |  huckleberries.  The  woman 
and  her  husband  take  out  |  oil  and  dishes  and  spoons,  so  that  they 
stand  ready  at  the  |  left-hand  side  of  the  house  in  which  mashed 
huckleberries  are  to  be  eaten.  |  The  house  has  already  been  cleaned, 


hang'alllases    nagatsle    qa£s    kloqiilllexes    gwadats!e    lExa£ya,  qa£s  21 
ek-!EbEndexa  kimdEdzoxs  lae  g-igEdzotsa  gwadEme  laqex,  heJmae 
ales    klungEdzalasa    £wape.      Wa,    la    loxumg-ildzayeda    gwadEme 
k-imtasoJs    qa£s   la    hebEndala  loxwaxEla  laxa  k"imdEdzowaxs  lae 
hedzodalaxa  qlumEndzowe   LEbel   le£wa£ya    (4).     Wa,  laLa   k!udE-  25 
dzodale    mamamasa  gwadEmse  laxa  k'imdEdzowe    (3).     Wa,  laEin 
k"  !eas  ladzodaleda  mamama  laxa  q  luniEndzowasa  la  k-tmdEku  gwa- 
dEma.      Wa,    g-iPmese    la    £wi£la    la.   k'imdEkwa    gwadEmaxs    lae 
hex-£idasma    gwagwatsela    tstedaq     Le^lalaxes    laewunEme    qa    las 
dadEbEndxa    klmdEdzowaxa    gwadEme,   qa£s    la     tlaxalaqexs    lae  30 
lawElsas  laxes  gwagwatsFlats  !e  g-5kwa,   qa£s  la  pax£Elsas  qa  lEmo- 
dzox£wides,  qaxs    g-il£mae    lEmodzox£wIdeda    k'imdEdzowaxa  gwa- 
dEmaxs lae  hex-£idaEm  qlupale    mamamasa   gwadEmaxs  lae  yoxe- 
wItsoEsa  yala.1 

Mashed  Huckleberries. — LaEmLas  q!olsaLElax  k-imt!ena^yaxa  gwa-  35 
dEme.  Wa,  heJmesEn  lag-ila  k-!es  naneltsEmala  gwagwexs£ala  laq. 
Wa,  heJmaaxs  q!Ey5Laeda  tslEdaqaxa  gwadEmaxs  k- !ilae,  wa,  la 
axk'lalaxes  laJwunEme  qa  Le^lalesexa  qlenEme  lelqwalaLaeya.  Wa, 
la  fyalaqasa  ma£lokwe  ha£yal£a,  qa  las  galiLlEs  Le£lala  qae.  Wa, 
laEm  LeqElax  LegEinas  xunokwasa  gwatgudasLaxa  qlwedzEkwe  40 
gwadEma.  Wa,  laLeda  ts!Eclaqe  LE£wis  la£wunEme  ax£wiilt  lalilElaxa 
L!e£na  LE£wa  loElq!we  LE£wa  k-ak-Ets!Enaqe  qa  gaxes  gwalila  lax 
gEmxotstolIlasa  q!wedzExug-aats!axa  gwadEme  g'okwa,  yixs  lamaa- 

1  Continued  on  p.  754,  Hne  1. 
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45  and  mats  have  been  spread  out  around  it.  ||  After  the  young  men  have 
called  four  times,  the  people  come  into  the  house  where  the  |  mashed 
huckleberries  are  to  be  eaten.  Immediately  they  |  begin  to  sing  the 
feast  songs;  and  now  the  |  numaym  of  the  host  comes  to  help  him 
put   |  the  huckleberries  into  the  dishes.  || 

50  The  dishes  are  half  filled  with  huckleberries;  and  when  |  there  are 
some  in  each,  they  begin  to  mash  them  with  both  hands,  |  so  that 
they  burst;  and  after  they  have  |  burst,  they  pour  oil  over  them,  so 
that  there  is  one  half  |  mashed  huckleberries  and  one  half  oil.     When 

55  they  have  finished,  ||  they  distribute  the  spoons  among  the  guests; 
and  when  each  has  one,  they  |  put  the  dishes  with  the  mashed  huckle- 
berries one  in  front  of  each  six  |  men;  and  when  they  have  been  put 
down,  |  they   begin  to    eat,    and   all  |  eat  with   their   spoons    the 

60  mashed  huckleberries;  and  they  only  ||  stop  when  they  have  eaten 
everything.  Then  they  go  out  of  the  house.  That  is  all  |  about  it.  | 
They  never  drink  water  afterwards.  This  is  all  about  |  oneway,  what 
I  say  about  the  huckleberries. 
1  Cleaning  Huckleberries  (Blowing  huckleberries). — When  |  a  woman 
comes  home  who  has  tried  to  pick  many  huckleberries,  but  who  has 
found  only  a  few;  |  and  when  her  basket  is  only  half  full  of  huckle- 
berries, which  she  tried  to  shake  off;  |  and  when  the  men  are  sitting 
5  on  their  summer  seats  ||  outside  the  house  of  the  owner  of  the  huckle- 

Lal  ektilelkwa  gokwe.     Wa,  laxae  LEpse£stalIlxusa  leEl£wa£ye.     Wa, 

45  g-il£mes  mop!ene£sta  etse£steda  ha£yal£axs  g-axae  £wi£laeLeda  q!u- 
q !udzExuglLaxa  qlwedzEkwe  gwadEma.  Wa,  la  hex£idaEm  k!we- 
dala  dEnx£Itsa  k!welayala  qlEmdEma.  Wa,  laxa  £wi£laEm  gaxeda 
£nE£memotasa  gwatelaxa  qlwedzEkwe  gwadEm  grwalaxa  la  k"!a- 
tslalasa  gwadEme  laxa  loElqlwe. 

50  Wa,  laEmxae  naEngoyaleda  loElqlwaxa  gwadEme;  wa,  gil£mese 
la  q'.walxotslEwakuxs  Iax-da£xwae  q  IwesElgEntses  £wi£wax-solts!a- 
na£ye  laxa  gwadEme  qa  £naxwes  kiix-£Ida.  Wa,  g-il£mese  £naxwa 
la  kux-£Ida  lae  k!unq!Eqasa  L!e£na  laq.  Wa,  laEmxae  naxsaap!eda 
qlwedzEkwe   gwadEm    LE£wa    L!e£na.     Wa,    gil£mese    gwalExs    lae 

55  ts!EwanaedzEma  k'ak-EtslEnaqe.  Wa,  g-il£mese  £wllxt6xs  lae  k- ae- 
dzEma  q!weq!wedzExuts!ala  loElqlwaxa  gwadEme  laxa  q!eq!ELaku 
bebEgwanEm  laxa  £nal£nEmexLa  loq!wa.  Wa,  g-il£mese  £wllg-ali- 
Iexs  lax-da£xwae  £naxwa  £yos£itses  k-ak-Ets!Eiiaqe.  Wa,  la£me  £na- 
xwa  q!uq!wedzaaguxa  qlwedzEkwe    gwadEma.     Wa,  al£Emxaawise 

60  gwalExs  lae  £wl£laq.  Wa  hex-£ida£mese  hoquwElsa.  Wa,  laEmxae 
gwala.  Wa,  laEm  hewaxa  nagekilax  £wapa.  Wa,  laem  gwal  laxa 
£nEmx-£Idala  gwagwex-s£ala  laxa  gwadEme. 
1  Cleaning  Huckleberries  (Poxwaxa  gwadEme). — Wa,  he£maaxs 
g-axae  na£nakweda  k-!ak!alEme  tslEdaqxa  gwadEme,  yixs  holalo- 
Laaq,  yixs  a£mae  nEgoyales  k-ak-!alEmats!e  lExaxa  gwadEme. 
Wa,  g-il£mese  awaqluseda  bebEgwanEme  laxa  awaqwa£ye  lax  Llasa- 
5  na£yas  g'okwasa   gwadadasa  gwadEme;   lae    hegElsElaEmses   fc"!a- 
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berries,— then   (the  woman)  goes   with  the  |  huckleberries  she    has  6 
shaken  off  to  the  men  on  the  summer  scat,  and  |  puts  down  her  basket. 
The  woman  says,  "Blow  at  the  huckleberries  that  |  I  tried  to  shake 
off!"  and  immediately  |  the  men  all  put  the  right  hand  into  the  || 
huckleberry-basket  that  she  tried  to  fill,  and  take  a  handful  each,  10 
pour  |  it  to  and  fro  from  hand  to  hand,  and  blow  at  them  so  as  to  blow 
off  the  leaves;  |  and  when  all  the  leaves  have  been  blown  off,  they 
put  the  huckleberries  |  into  the  mouth  and  eat  them;  and  they  only 
stop  eating  the  |  blown  huckleberries  when  they  finish  them.     They 
do  this  when  it  is  ||  very  hot,  for  the  blown  huckleberries  arc  cooling  15 
when  they  |  are  eaten  on  a  warm  day.     That  is  all  about  this,  j 

Viburnum-Berries  with  Water  and  Oil. —  |  Now  I  will  talk  about  the 
eating  of  viburnum-berries  |  mixed  with  water  and  oil.  They  do  not 
invite  many  people  ||  to  eat  these,  for  this  is  only  the  food  for  husband  20 
and  wife  |  and  their  children,  when  there  are  no  more  ripe  viburnum- 
berries,  and  when  the  man  wishes  to  |  invite  his  near  relatives.  When 
winter  comes,  |  and  the  oil  they  put  on  the  viburnum-berries  gets 
thick,  the  |  woman  takes  a  wedge  and  wedges  off  the  cover  ]|  of  the  25 
box  containing  the  berries  mixed  with  water  and  oil.  When  the 
cover  |  is  off,  she  takes  a  small  dish  and  a  spoon,  and  she  puts  the  | 
small  dish  on  the  corner  of  her  box,  and  she  dips  the  spoon  into  the  | 

kMalEmanEme  gwadEm  laxa  awaqluse  bebEgwanEma,  qa£s  la  han-  6 
gElsas  laq.     Wa,  la  £nekeda  tslEdaqe:     "Waxda£xu  lag-a  poxc"wId- 
xEn  k'!ak-!alEmanEma   qEn    gwadEma."     Wa,  hex'£ida£mesa   £na- 
xwa  bebEgwanEm  sats!ases  hehelk- lots  !ana£ye  e£eyasowa  laxa  k*!a- 
k'!alEmats!e  gwats!ala    iExa£ya  qa£s  gox£wide  laq.      Wa,  la   goxo-  10 
si'lalas  laxes  epsolts  !ana£yaxs  lae  p5xwaq  qa£s  pox'alex  mamamas. 
Wa,  g-iPmese  £wl£la  la  poxEwakwe  mamamasexs  lae   goxk!usEiaq 
laxes  sEmse  qa£s  gwatgutledeq.     Wa,  al£mese  gwal  gwatgutxa  po- 
kwe  gwadEmxs   lae  £wi£laq.      Wa,    heEm     hexxlEms    gwegilaqexs 
Lomae  tslElqweda    £nala,  qaxs   k*  !EnodzEmaeda  pokwe    gwadEmxs  15 
gwatgutsE£waaxa  tslElqwa  cnala.     Wa,  laEmxae  gwala. 

Viburnum- Berries  with  Water  and  Oil  (L!EL!agExugExa  L'akwe 
t!Elsa). — Wa,  la£mesEn  edzaqwal  gwagwex-s£alal  laxa  L!EL!agExu- 
g-axa  Llakwe  ttelsa,  yixs  kMesae  Le£lalayo  laxa  qlenEme  lelqwa- 
laLa£ya,  yixs  lex-a£mae  t!Elst!asEx  gwex'sdEmaseda  hayasak-ala  20 
LE£wis  sasEmaxa  la  k- !ek- layoEnxxa  t!Else,  loxs  £nek-ae,  qafs 
Le£lalexes  max-migile  LeLELala.  Wa,  he£maaxs  lae  ts!awunxa, 
yixs  lae  alak-!ala  gEnk-e  L!eL!Enaga£yasa  t!Else.  Wa,  he£mis  la 
ax£edaatsa  tstedaqaxa  LEmg-ayowe,  qa£s  lii  LEmg-ELElodEx  yiku- 
va£yases  Iijagwats'.e  tlEls  i.awatsa.  Wa,  g-il£mese  lawiigiLEle  ytkii-  25 
yasexs  lae  ax£edxa  lalogume  LE£wa  k-ats!Enaqe,  qa£s  lii  hang-agEntsa 
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mixture  of  water  and  oil,  for  only  this  shows  on  top,  for  it  |  is  thick. 

30  She  dips  into  it  until  she  comes  to  the  viburnum-berries.  ||  Then  she 
puts  these  into  a  small  dish.  When  there  are  enough  in  it,  she  puts  | 
the  dish  containing  the  water  and  oil  and  the  berries  next  to  the  | 
box.  She  takes  the  cover  and  puts  it  on  bottom-side  up,  so  that  | 
the  pegs  stand  upward.     After  doing  so,  she  picks  up  |  the  dish  and 

35  puts  it  down  in  front  of  her  husband  ||  and  her  children.  After  doing 
so,  she  takes  her  small  j  spoon-basket,  and  she  gives  each  a  spoon,  | 
and  they  begin  to  eat  with  the  spoons.  Then  they  eat  |  the  viburnum- 
berries  mixed  with  oil  and  water.  They  are  in  clumps,  for  they  stick 
together  |  on  account  of  the  thick  oil.     They  do  not  blow  out  any- 

40  thing  ||  when  they  eat  them,  for  the  women  clean  them  well  when  they 
are  |  working  at  the  viburnum-berries.  After  they  have  eaten,  the 
woman  |  takes  her  small  dish  and  puts  it  away.  She  takes  a  dry 
salmon  and  |  roasts  half  of  it  over  the  fire;  and  as  soon  as  one  side 
of  it  begins  to  be  blistered  |  a  little,  it  is  done.     Then  she  breaks  it 

45  into  small  pieces  ||  and  puts  (the  pieces)  into  a  small  dish.  She 
places  this  in  front  j  of  her  husband  and  children,  and  they  eat  it  to 
take  the  |  oil  taste  out  of  their  mouths.  Therefore  they  eat  the 
blistered  |  salmon  without  oil.  They  eat  dried  salmon  without  oil, 
because  I  the  oil  and  the  viburnum-berries  burn  the  throats  of  those 


27  lalogume  laxes  L'.agwats!e  Lawatsa.  Wa,  la  tseqases  k-atstenaqe 
lax  qElokwe  L!e£na,  qaxs  lexa£mae  la  nelala  axa£yexa  t!Else,  yixs 
lae  gEnka.     Wa,  he£mes  la  tseqE£yesos    lagaa   laxa  tlElse,  qa£s  la 

30  tsets!alas  laxa  lalogume.  Wa,  giPmese  helatslaxs  lae  ha£nolllasa 
L!axuts!ala  lalogumaxa  L!akwe  ttelsa  lax  onalllasa  L,!agwats!e 
Lawatsa.  Wa,  la  ax£edxa  yikuya£yas,  qa£s  nELEyindes  laq,  qa 
ek'lEballsa  L!eL!abEdza£yas.  Wa,  la  g-il£mese  gwalExs  lae  k'agill- 
laxa  L!axuts!ala  laloguma,  qa£s  la  k-axdzamolilas  laxes  la£wunEme 

35  LE£wis  sasEme.  Wa,  g-iPmese  gwalExs  lae  ax£edxes  am£amayaa- 
ts!axa  k-atslEnaqe  k'ayats!a,  qa£s  la  ts!E\vanaesas  lax-da£xuq. 
Wa,  lax'da£xwe  £yosc'Itses  k-ak"Ets!Enaqe  laq.  Wa,  la£me  LlELla- 
gExugExa  Llakwe  tlElsa,  yix  am£amsgEmalae  qaes  laena£ye  k!wa- 
tala    qaeda    gEnka    L'.e£na.      Wa,  laEm    k- leas    poxalayox-da£xus 

40  laqexs  lae  ha£mapEq,  qaxs  alakMalaeda  tslEdaqe  aek'laxs  lae 
t!at!Eltsilaxes  tlElse.  Wa,  g-il£mese  £wl£laqexs  laeda  tstedaqe 
k'ag'ililaxes  lalogume,  qa£s  g-exaq.  Wa,  la  ax£edxa  xa£mase,  qa£s 
dzadzax-Lales  laxes  lEgwIlexa  apsodile.  Wa,  g'il£mese  pEnpEndzE- 
dz5x£widExs    lae    iJopa.     Wa,    la  k!5k!upsEndEq,  qa    am£amayas- 

45  towesexs  lae  fixtslots  laxa  lalogume,  qa£s  la  k-axdzamolilas 
laxes  la£wunEme  LE£wis  sasEme.  Wa,  laEm  LaqodElts  laxes 
Laxp!aeL!Exawa£ye.  Wa,  he£mis  lag-ilas  wElwalxa  ts!Enkwe 
xa£masa.  Wa,  laEm  wElwalqexs  lae  xEmsxasxa  xa£mase,  qaxs 
alak-!alae      Laq!Exoyowa      L!eiJEnaga£yasa      tlElsaxs      lae     gwala 
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who  eat  them.     After  ||  they  have  eaten  the  salmon  without  oil,  |  50 
they  drink  a  little  water.     That  is  all  about  this.  J 

Ripe  Sucked  Viburnum-Berries. — When  the  viburnum-berries  |  are  1 
quite  ripe,  they  are  sucked.  |  The  woman  takes  her  front-basket  and 
hangs  it  in  front  of  her  body.  |  Then  she  goes  to  the  viburnum  patch; 
and  when  she  gets  there,  she  picks  off  (the  berries)  and  puts  them  into 
her  ||  basket.     When  (her  basket)  is  full,  she  goes  |  home.     At  once  5 
she  calls  any  one  who  likes  to  come,  |  and  gives  them  ripe  viburnum- 
berries   to   suck.     When  |  the  guests   come,   they  sit   down.     The 
woman  takes  a  new  mat  |  and  spreads  it  in  front  of  her  guests ;  and 
when  it  is  down  on  the  floor,  ||  she  takes  the  basket  with  the  berries  10 
and  pours  them  |  on  the  mat  that  has  been  spread  out.     Then  she 
puts  down  her  |  basket,  as  it  is  now  empty.     She  scatters  the  sucked 
berries  |  over  the  whole  length  of  the  mat.     As  soon  as  this  has  been 
done,  |  she  takes  an  oil-dish  and  pours  some  oil  into  it.  ||  After    this  15 
she  puts  it  down  next  to  the  sucked  berries.  |  Then  the  men  take  hold 
of  one  bunch  of  |  berries  each,  dip  them  into  the  oil,  and  put  them 
into  the  mouth,  |  and  then  they  suck  them.     They  just  put  them  on 
the  tongue  |  and  press  them  against  the  palate;  and  then  the  berry 
bursts,  (|  and  they  suck  out  the  edible  part.  |  The  stems  are  thrown  20 
into  the  fire.     They  continue  doing  this  |  while  they  are  eating  and 


ttelstlasaq.     Wa,  g-fPmese  ewielaxes  wElwaltsEwe  ts!Enku  xa£masaxs  50 
lae  xaL!Ex-£Id  nagek'ilaxa  £wape.     Wa,  laEm  gwala. 

Ripe  Sucked  Viburnum-Berries  (K'.umdEk"  t'.Elsa). — Wa,  he£maaxs  1 
lae    alak*!ala    la    nEq  !ex£wideda    ttelsaxs    lae    klumdEkwa.     Wa, 
laasa  tslEdaqe  ax£edxes  nanaagEme  lExa£ya,  qa£s  tEklupEleqexs  lae 
laxa    ttelyade.      Wa,    g-il£mese     lag-aa     laqexs    lae    k !ults  lalaxes 
nanaagEme    lExa£ya.     Wa,  g-il£mese    qotle   nanaagEmasexs   g-axae  5 
na£naxu   laxes    gokwe.     Wa,   hex-£ida£mese    Le£lalaxes  gwE£yo  qa£s 
k!wak!umdEg-amatso£ses    klumdEkwe    ttelsa.     Wa,    g-iPmese   g-ax 
k!us£alileda    Le£lanEmaxs  laeda  tslEdaqe  ax£edxa  Eldzowe  le£wa£ya 
qa£s  la  LEpdzamolilas  laxes  Le£lanEme.     Wa,  g-il£mese  gwal£alilExs 
lae  ax£edxes    k!umdEgwats!axa    ttelse    lExa£ya,  qa£s    la   gugEdzots  10 
laxa     LEpdzamalile     le£wa£ya.       Wa,    la     geg-alllases     nanaagEme 
lExaxs  lae  loptslawa,  qa£s  la   lEndzotsa  tlElse  k!umdEku  labEnda-  . 
lax  £wasgEmasasa  k!umdExug-adzowe  le£wa£ya.     Wa,  g-il£mese  gwa- 
Iexs  lae  ax£edxes   tslEbatsle    qa£s    k!unxts!odesa    L!e£na  laq.     Wa, 
g-il£mese    gwalExs    lae    k'inxElIlas   laxa    kliimdEkwe    ttelsa.     Wa,  15 
hex-£ida£mesa   £naxwa   bebEgwanEm    da,x-£idxa  £nEmxLa  k!umdEku 
tlslsa,  qa£s    ts!Ep!ides    laxa    L!e£na,    qa£s    ts!oq!uses    laxes    sEmse. 
Wa,  he£m.is  la  klumdatsex.     Wa,  laEm  a,Em  ax£edzots  laxes  k'  !ilEme, 
qa£s  tEk-6stodeslax  ek'  lodelases  sEmse.     Wa,  he£mis  la  kilkux'saatsa 
tlElse.  Wa,  he£mis  la  klumdatsex  hamtslawasa  tlElse.  Wa,  he£mis  la  20 
ts!ExLfdatses  t!et!Elt!Elts!ExLa£yas.     Wa,  ax"sa£mese  he  gweg'ilaxs 
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22  sucking  the  viburnum-berries,  and  they  only  stop  when  everything 
has  been  eaten.  |  Some  of  them  stop  sooner,  because  they  can  not 
stand  to  have  their  tongues  |  rubbed  through.     These  are  the  ones 
25  who  have  never  eaten  sucked  viburnum-berries  before.  ||  As  soon  as 
they  have  done  so,  they  go  out.     That  is  all  about  the  viburnum- 
berry.  | 
1       Steamed  Viburnum- Berries. — There  is  one  thing  that  I  forgot  when 
I  |  described  the  steaming  of  viburnum-berries,  |  for  you  know  the 
way  in  which  viburnum-berries  are  picked  when  they  are  green.  |  In 
5  this  way  they  are  eaten  in  Knight  Inlet.  ||  As  soon  as  the  woman 
comes  home,  she  picks  off  the  stems  and  puts  |  the  cleaned  berries 
into    the  large  basket.     When  |  they   have   been    picked   off,   she 
puts   the  large  |  basket  with  the  picked  berries  in  a  cool  corner 
of  the  house.  |  After  this  has  been  done,  she  goes  into  the  woods,  car- 
lo rying  her  basket  on  her  back.     She  is  going  to  ||  look  for  fern-fronds 
and  skunk-cabbage  leaves,  and  she  tries  to  find  very  broad  ones.  | 
As  soon  as  she  finds  broad  leaves  of  skunk-cabbages,  |  she  breaks  off 
the  leaves;  and  when  she  has  enough,  she  leaves  them  there  |  and 
goes  on,  carrying  her  basket  on  her  back  and  looking  for  fern-fronds. 
When  |  she  has  found  these,  she  puts  the  basket  down,  picks  off  the 
15  fern-fronds  and  ||  puts  them  into  the  basket.     When  it  is  full,  |  she 
ties  down  the  top  and  carries  the  basket  with  fern-fronds  |  back  the 
way  she  came.     She  picks  up  the  skunk-cabbage  on  her  way  |  home. 

22  k!uk!umdExug-aaxa  ttelse.  Wa,  al£mese  gwalExs  lae  £wl£leda  wao- 
kwe.  Wa,  la  gEyol  gwala  wayatslalaqxa  gEyole  basamasxes  k#!ilE- 
mexa    yag-ilwate  lax  k!uk!umdExug-axa   k!umdEkwe  ttelsa.     Wa, 

25  g-il£mese  gwalExs  lae  hoquwElsa.     Wa,  laEm  gwal  laxa  tlElse. 

1       Steamed  Viburnum-Berries. — £nEmx-£idalagin  iJElelawek-  lax  gwe- 

g-ilasaxa   t'.Elsaxs  ktinsasE£waeda  kunekwe   ttelsa,  ytxs  lE£maaxLa- 

qos    q!a,LElax   gweg-ilasasa    ttelsaxa   ttelsaxs  he£mae  ales  IsnlEnx- 

sEme.     Wa,  he£mis  gwex-saxs  lae  t!ElsasE£wa  lax  Dzawade.     Wa, 

5  g-il£mese  g-ax  na£nakuxs  lae  klulpalaq  laxes  yisx'ine,  qa£s  k*!ats!a- 

lesa  la  k!ulbEku  tlEls  laxa    nag-e    £walas    lExa£ya.     Wa,  g-il£mese 

£wl£la  la   kliilbEkwaxs    lae   hang'alllases  k!ulbExuts!ala   t!Eldzats!e 

£walas  nag-e  lExa£ya  laxa  £wudanegwi£lases  g-okwe.     Wa,   g-il£mese 

•  gwalExs  lae  a,Le£sta   laxa  aLle  oxLalaxes   lExa£ye.      Wa,  laEm   lal 

10  alax  gEmsa  LE£wa  k!Ek-!aok!waxa  ala  la  awadzoxLa,  k-!Ek-!aok!wa 
alaso£s.  Wa,  giPmese  q!axa  awadzoxLEwe  k* !Ek- laokwaxs  lae 
hex,£idaEm  p!ox£widEq.  Wa,  g-il£mese  heloLExs  lae  gEmxEsala- 
qexs  lae  oxLalaxes  lExa£ye,  qa£s  la  alax  gEmsa.  Wa,  g  il£mese 
q'.aqexs  lae  oxLEgaElsaxes  lExa£ye,   qa£s    k!ulx-£Idexa  gEmse,  qa£s 

15  la  k '.tilts '.alas  laxes  gEmdzats!eye  lExa£ya.  Wa,  g-il£mese  qotlaxs 
lae  tlEmakiyindEq.  Wa,  la  6xLEx*£idxes  gEmdzats!eye  lExa£ya, 
qa£s  gaxe   gagEmxbalaxes    k- !ak"  !aok  IwanEmaxs    g-axae  na£nakwa 
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Then  she  puts  down  the  skunk-cabbage  at  the  place  where  she  |  put 
the  large  basket,  and  she  puts  down  the  ||  basket  with  the  fern-  20 
fronds.  After  this  has  been  done,  she  takes  |  her  clam-digging  stick 
and  a  large  horse-clam  shell,  and  she  sits  down  |  in  an  empty  corner 
of  the  house.  Then  she  pushes  the  digging-stick  into  the  ground  so 
that  it  |  stands  and  measures  off  (a  distance)  two  spans  away  from 
it.  |  Then  she  uses  a  small  ||  cedar-stick  for  a  mark.  She  takes  her  25 
clam-digging  stick  and  marks  |  a  line  on  the  floor,  beginning  at  the 
place  where  it  was  standing  to  the  place  where  the  cedar-stick  is  stand- 
ing. |  Then  she  measures  another  two  spans  |  from  the  end  of  her  mark.  | 
She  puts  up  a  cedar-stick  at  the  end  of  the  line  that  she  measured,  || 
and  marks  it,  starting  from  the  end  of  her  mark  towards  the  cedar-  30 
stick  that  is  standing- up.  |  After  she  has  done  so,  it  is  this  way:| 
After  she  has  done  so,  she  takes  the  cedar-stick  and  meas- 
ures with  it,  beginning  at  (1)  and  going  |  towards  (2), 
3  and  she  also  measures  the  line  (3)  to  (4).  |  After  she  has 
4  done   this,  she    takes   the  cedar-stick  and   puts  it  up  || 

at  the  end  of  the  last  line  she  measured,  and  she  |  measures  again  35 
with  her  cedar-stick   the  distance  from  (1)  to  (3);  |  she  marks  the 
end  of  the  cedar-stick  measure;  |  after  this  she  puts  it  down,  begin- 


laxes  g-okwe.     Wa,  laxae  gEmxalllasa  k*  !Ek-!aok!wa  lax  la  ha£ne-  18 
latses  t!Eldzats!eye  nage  ewalas  lExa£ye.     Wa,  heEmxaawise  oxle- 
galilases  gEmdzats!eye  lExa£ya.     Wa,  g-il£mese  gwatexs  lae  ax£ed-  20 
xa  k- lilakwe  LE£wa  £walase  xalaetsa  m.Et  !ana£ye.     Wa,  la  k!wag-alll 
laxa  lobEnegwilases  g'okwe  ts!ExubEtal!le  oba£yases   k^Elakwe,  qa 
Laeles.      Wa,     he£mis    lag-ag-illlatsexs     lae     bal£idxa     ma£lp!Enke 
laxEns    q!waq!waxts!ana£yex,    ytx    £wasgEmasasexs  lae   Lag-alilasa 
k!wa£xLodzEse    laq.     Wa,    la    ax£edxes  k- lElakwe,    qa£s   xult!edes  25 
6ba£yas  gag  ilil  lax  Laelasdas  lalaa  laxa  Laele  k!wa£xE6dzEsa.     Wa, 
g-il£mese  gwatexs  lae  et!ed  bal£idxa  hamodEngala  lax  ma£lp!Enk-e 
laxEns  q!waq!wax-ts!ana£yex  g-ag-iLEla  lax  oba£yas  xulta£yas.     Wii, 
laxae  ax£edxa  k!wa£XLodzEse,  qa£s  Lag-allies  lax   WElgilasas.     Wa, 
la£me  et!ed  xultledEq  g-agllll  lax  oba£yases  xulta£ye  lalaa  laxa  Laele  30 
klwaxLodzEsa.     Wa,  g'iPmese  gwalExs  lae  g-a  gwaleg'a  {fig.).     Wa, 
la  et!ed  ax£edxa  k!wa£xLawe  qa£s  niEns£Ides  g-agiLEla  lax  (1)  labia 
lax   (2).      Wa,  he£mis    la    mEns£idayoses  (3)     lalaa  lax     (4).     Wa, 
g-il£mese  gwalExs    laaxat!    ax£edxa  k!wa£xL6dzEse,    qa£s    Lagallles 
lax  £walaasas  6ba£yasa  mEnyayowe-  k!wa£xLawa.     Wa,  laxae    et!ed  35 
mEns£Itses  k!wa£xLawe  mEnyayo  g-agllll  lax  (1)  lalaa  lax  (3),  ytx 
awalagalaasas.      Wa,   la    xiilt!aLElodEq  laxes  k!wa£xLawe    mEiiya- 
yowa.     Wa,  g-il£mese  gwalExs  lae  k-at!al!las  g-ag-illl  lax   (2)   lalaa 
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ning  at  (2),  |  towards  (4),  and  she  marks  it.     Then  it  is  in  this  way: 

40  i  After  ||  she  has  marked  it,  she  begins  to  dig  along  the 

marks  which  she  has  put  down.  She  digs  with  her  | 
digging-stick  and  the  large  shell.  When  the  hole  is 
one  span  |  and  four  finger  widths  deep,  she  |  stops  digging. 
*  She  takes  dry  |  driftwood   and    puts   it  into  the  hole; 

45  and  as  soon  as  it  shows  leyel  with  the  ground,  ||  she  puts  small 
pieces  of  driftwood  over  it  crosswise.  Then  she  puts  |  stones 
on;  and  after  this  has  been  done,  she  lights  a  fire  underneath  for 
steaming  |  the  mashed  viburnum-berries.  When  the  fire  blazes  up, 
she  takes  a  large  |  dish,  washes  it  out  well  with  water,  and,  when  it  is 
clean,  |  she  takes  the  basket  with  viburnum-berries  and  puts  it  down 

50  next  ||  to  the  washed  large  dish.  She  takes  her  husband's  stone 
hammer  |  and  sits  down  next  to  the  large  dish.  Then  |  she  takes'  a 
handful  of  green  picked  berries  and  puts  them  into  the  |  large  dish. 
Then  she  pounds  them  with  the  stone  hammer  until  |  they  are 
crushed.     When  they  are  all  crushed,  she  gathers  them  up  at  one 

55  end  ||  of  the  large  dish,  and  she  takes  another  handful  of  berries  | 
with  her  left  hand,  puts  them  into  the  steaming-box  for  green  | 
virburnum-berries,  and  she  pounds  them  with  her  |  stone  hammer 
with  which  she  crushes  them.  When  they  are  all  crushed,  |  she 
gathers  them  up  at  the  end,  like  the  first  ones  that  she  crushed;  || 

60  and  she  continues  doing  this  with  the  whole  number  of  green  berries. 

lax  (4).    Wa,  la£me  xultledEq,  qa  g-as  gwaleg-a  {fig.).    Wa,  g-iPmese 

40  gwalxultse£stalaqexs  lae  nEgElEiiexes  xulta£yaxs  lae  £lap£\vults!alases 
le  '.Elakwe  LE£wis  xalaese  laq.  Wa,  gll£mese  la  modEnbala  esEgi- 
wa£yas  lax  £nEmp!Enke  laxEns  q!waq!waxts!ana£yex,  yix  £wala- 
bEtalllasas  £lapa£yasexs  lae  gwal  £lapaq.  Wa,  la  &x£edxa  lEmxwa 
q!aq!exEma,  qa£s  LExuts!ales  laq.     Wa,  g-il£mese  nelk-Eyax£IdExslae 

45  gayi£lalax  6kuya£yas  yisa  q!aq!exEme.  Wa,  he£mis  la  xEquyintsosa 
t!esEme.  Wa,  gil£mese  gwatexs  lae  menabotsa  gulta  laxes  kunyas- 
Laxa  q'.welkwe  tlElsa.  Wa,  g-Il£mese  xlqostaxs  lae  ax£edxa  ^walase 
loqlwa,  qa£s  aek*  !e  tsloxug'intsa  £wape  laq.  Wa,  g-il£mese  la  egi- 
g-axs  lae  ax^edxes    t'.Elts!ala  nag-e   lExa£ya,  qa£s    la    hang'agElIlas 

50  laxa  tsloxugaakwe  c"walas  loqlwa.  Wa,  laxae  ax£edEX  pElpElqa- 
ses  la£wiinEme.  Wa,  la  k!wag-agElilaxa  £walase  loqlwa,  qa£s  gox- 
£wlde  laxa  lEntenxsEme  k!ulbEku  t!Elsa,  qa£s  la  g-6xts!ots  laxa 
£walase  loqlwa.  Wa,  he£mis  la  lEsElgayaatsesa  pElpElqe  laq,  qa 
q!weq!ults!es.     Wa,  g-il£mese  £w.I£we1x"sexs  laegolbEnts  lax  apsbel- 

55  ts!awasa  £walase  loqlwa.  Wa,  laxae  et!ed  gox£wid  laxa  ttelsa- 
ses  gEmxolts!ana£ye,  qa£s  la  goxts!ots  laxa  q!o£lats!axa  lEnlEnx- 
sEm^  t!Elts!ala  £walas  loqlwa.  Wa,  laxae  et!ed  lEsElgEntses  IeseI- 
gayayowe  pElpElq  laq.  Wa,  g-il£Emxaawise  £wi£we1x"s  q!weq!ul- 
{s!exs  lae   golbEnts  laxaax  laasases    g-ilx'de   q!wela£ya.     Wa,  axu- 

60  sa£mese  he  gwegilax  £waxaasa  lEnlEnxsEme  tlElsa.     Wa,  gil£mese 
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When   I   all  have   been  crushed,  she  takes  her   basket   to  the  back  61 
of  the  |  house,  and  breaks  off  tips  of  |  alder-tree  branches  and  puts 
them  into  the  basket.     When  she  has  enough  of  these,  |  she  picks 
up  old  alder-leaves   and  lays    them    on    top;  ||   and   when  she  has  65 
enough   of   these,   she  carries  them  back    |   to   the  house,  and   she 
puts  them  down  where  she  is  going  to  steam  the  pounded  |  green 
viburnum-berries.     When  she  has  done  so,  she  takes  her  tongs  |  and 
puts  them  down,  and  she  also  goes  to  draw  water  in  her  bucket,  so 
that  it  is  |  ready,  and  she  also  has  a  mat  to  cover  them.     When  || 
everything  is  in  readiness,  she  waits  until  the  |  fire-wood  is  burnt  up,  70 
although  the  stones  are  already  red-hot  on  the  fire  |  in  the  place  where 
she  is  going  to  steam  the  berries.     A  long  time  after  she  has  seen  that 
the  fire  |  has  burned  out,  she  takes  her  tongs  and  picks  |  out  the 
charcoal  that  is  left.     When  ||  it  has  all  been  taken  out,  she  levels  75 
down  the  red-hot  stones  |  until  they  are  level.     After  doing  so,  she 
waits  again  |  for  a  short  time,  for  she  wants  the  charcoal  to  be  all 
burned.  |  As  soon  as  she  sees  that  it  is  all  )  burnt  up,  she  takes  her 
bucket  with  water  and  sprinkles  ||  a  little  water  over  the  red-hot  80 
stones,  until  |  the  ashes  that  stick  to  the  stones  fly  off.     When  this 
has  been  done,  she  takes  the  |  tips  of  the  alder-branches  and  puts 
them  on  the  |  stones;  and  after  they  are  on,  she  puts  the  dead  leaves 


£wl£la  la  lElExsaakuxs  lae  ax£edxes  lExa£ye,  qa£s  la  lax  a,Leg"a£yases 
gokwe,     qa£s     la     LlEqwaxEla     lax      obalts!ana£yasa      LlEnak'asa  61 
LlasmEse.     La,  LExuts!alas  laxes   lExa£ye.     Wa,  g-il£mese  heloLExs 
lae    laxEls£id    laxa  LEqlEmese,    qa£s     la    lEXEyindalas    laq.      Wa, 
g-il£Emxaawis    heloLExs    g'axae    oxLalaq,    qa£s    g-axe    oxLaeuslaq 
laxes    gokwe,    qa£s    la    oxLEg-alilas    laxes    kunyasLaxa    qlwelkwe  65 
lEnlEnxsEm  tlElsa.     Wa,  g-il£mese  gwalExs  lae  &x£edxes  klipLalaa, 
qa  g-axes  kadela.     Wa,  laxae   tsaxa    £wapases   nagats!e,  qa  gaxes 
gwalli  ha£nela.     Wa,  h8emisa  le£wa£ye,  qa  nayimLEs.     Wa,  g-il£mese 
£\vi£la  g-ax  gwaxgulllaxs  lae  edzela,  qa  alax-£Ides  £wrcla  q!ulx,2Ideda 
lEqwa,  yixs  wax£mae  la  memEnltsEmx-£Ideda  tlesEme  xExuLalales  70 
lax  otslawas  kunyasLas.     Wa   la£mese   galak-asExs   lae  doqulaqexs 
lE£"mae  ewlela  q  !ulx-£ida.     Wa,  la  ax£edxes  k-  lipLalaa,  qa£s  k'  !ak-  !a- 
puqEwexa   xjlLla  g-Ig-ayawesa    q!waq!walEmote  ts!olna.     Wa,  g-Il- 
£mese   wilg-ilqaxs  lae    £nEmak-Eyindxa    x-Ix-ExsEmala    tlesEma  qa 
£nEmakiyes.      Wa,  g-il£mese    gwalExs    laaxat!   et!ed  sEltleda   qa£s  75 
yawas£ide    xos£Ida.      Wa,    la£me    £nex-    qa    alak'!ales    qlwalaEma 
ts  lots  !ElxLa£ye.      Wa,    g-il£mese    doqvdaqexs   lE£mae     alakMala    la 
q!ulx£idExs   lae    ax£edxes    nagatsle   £wabEts!allla,  qa£s   xa,L!Ex-£Ide 
x5dzELEyintsa    £wape    lax    6ku£yasa    xIx-ExsEmiila     tlesEma,     qa 
q  !Ex£ults  !awesa    guna£ye    laq.     Wa,  gil£mese  gwalExs  lae  ax£edxa  80 
6balts!ana£yasa  LlEiiakasa   LlasmEse,    qa£s  la    LExflg'lndalas    laxa 
tlesEme.     Wa,  g-il£mese  £wllts!axs  lae  lEXEyindalasa  LEqlEmse  laq, 
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on.  |  She  scatters  these  until  they  are  level.     When  this  is  done,  she  || 

85  takes  the  fern-leaves  and  spreads  them  carefully  so   that  they  are 

thick.  |  After  this  she  takes  the  skunk-cabbage  leaves  and  |  spreads 

them  over  them.     She  bends  the  edges  upwards  inside  the  |  steaming- 

hole,  and  she  lays  them  so  that  they  will  not  leak,  one  on  top  of  the 

other.  |  When  this  has  been  done,  she  takes  the  large  dish  which 

00  holds  the  pounded  ||  viburnum-berries,  and  she  pours  them  into  the 

steaming  hole.     When  |  this  has   been   done,   she   puts   down   the 

empty  large  dish.     She  takes  |  broad  leaves  of    the  skunk-cabbage 

and  spreads  them  well  over  what  she  is  |  steaming,  and  so  that  it 

does  not  leak.     Then  |  she  takes  her  bucket  and  pours  the  water  in 

95  between  ||  the  leaves  enveloping  the  viburnum-berries  |  which  she  is 

steaming,  and  the  side  of   the  steaming-hole.     As  soon  as  she  has 

poured  water  all  round  it,  |  she  takes  more  skunk-cabbage  leaves, 

spreads  them  over,  and  |  takes  a  mat,  and  she  adds  still  more  cover 

to  keep  the  steam  down.  |  After  this  has  been  done,  she  takes  a  large 

100  shell  and  scrapes   the   soil  up,  ||  and  with  it  she  covers  the  mats. 

That  is  all  about  the  steaming  of  viburnum-berries.  | 

When  morning  comes  after  the  day  when  she  steamed  the  viburnum- 
berries,  and  |  when  it  is  almost  evening,  the  woman  who  steams  the 
viburnum-berries  takes  the  large  dish  |  and  pours  some  water  into  it. 


qa£s    golgllgayeq,    qa    £nEmakEyes.     Wa,    g-il£mese   gwalExs    lae 

85  &x£edxa  gEmse,  qa£s  la  aek"!a  lEXEyindalas  laq,  qa  wakwes.     Wa, 

g-il£mese  gwalExs  lae  ax£edxa  k!Ek-!aok!wa,   qa£s   la  aek'Ia  LEpE- 

yindalas  laq.     Wa,  la£me   ektebale    oba£yas    lax    ewanexuts!awasa 

kunyase.     Wa,  laxae  aEmxaakwa  laxes  papEqEwak!wena£ye.     Wa, 

g-iPmese    gwalExs  lae  &x£edxa  £walase  loq!wa,  yixa  q!iilxuts!alaxa 

90  q!welkwe  tlElsa,  qa£s    la    qEpts!ots   laxa    kunyase.      Wa,  g'iPmese 

gwalExs  lae  hang-alilasa  £walase  loq!wa  la  loptsla.     Wa,  la  ax£edxa 

awadzoxLo   k-!Ek*!aok!wa,    qa£s    aek*!exs    lae   LEpEyindalas    laxes 

kunsasE£we.     Wa,  laEmxae    aEmxaq.     Wa,  giPmese   gwalExs   lae 

fix£edxes    £wabEts!ala   nagatsla,  qa£s    gwaqOdes    lax   awagawa£yasa 

95  sasgEma£yases    kunsasE£we    tlElsa    k-!Ek- !aok!wa    lo£  ewaneqwasa 

kuiiyats  !asexa    tlElse.      Wa,  g-iPmese   £wi£la  giix£IdEX    awe£stasexs 

lae  ax£edxa   waoku  k!Ek-!aok!wa,  qa£s  LEpEyindales  laq.     Wa,  la 

ax£edxa  le£wa£ye,  qa£s  helokuyinde  la,  nasEyonts  laq.     Wa,  g  iPmest 

gwalExs  lae  ax£edxa  £walase    xalaesa  qa£s  xElx-£Ides  laxa  dzEqwa, 

100  qa£s  dzEmdzEmEnxEndex    awe£stasa  na£yime  le^wa^a.     Wa,  la£me 

gwala  ktinsaxa  t!Else  laxeq. 

Wa,  he£mexs  gaalaaxs  lae  gwala  kiinsaxa  t!Else.  Wa,  g-il£mese 
Elaq  dzaqwaxs  laeda  kuntslenoxwe  tstedaq  ax£edxa  £walase  loq!wa, 
qa£s    guxts!odesa    £wape    laqexs    lae    tsldxiig  indEq,    qa    lawayesa 
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She  washes  it  out,  so  that  all  the  ||  crushed  viburnum-berries  come  off,  5 
for  the  dish  in  which  she  steams  the  berries  is  the  same  dish  in  which 
she  |  crushed  them.     When  it  is  clean,  she  |  puts  it  down  next  to 
the  steaming-hole.     She  takes  a  large  |  ladle,  which  is  made  for  this 
kind  of  work,  to  scoop  |  out  things  that  are  still  hot.     She  takes  it 
and  ||  puts  it  into  the  large  dish.     When  this  is  done,  she  takes  a  J   10 
large  clam-shell  and  scrapes  away  the  soil  with  which  she  covered  | 
the  steaming-hole.     When  it  is  all  off,  she  takes  |  hold  of  two  corners 
of  the  mat,  turns  it  back,  and  puts  it  down  on  the  floor.  |  Now  the 
cooked  skunk-cabbage  wrapping  begins  to  show.  ||  She  peals  it  off;  15 
and     when    it    is    off,   the    steamed    |    viburnum-berries   look    like 
thick  dirty  water.  |  They  are  reddish  in  color.     When  all  the  skunk- 
cabbage  leaves  have  been  taken  off,  she  |  takes  the  large  dish  in 
which  the  large  ladle  is  kept  and  |  puts  it  down  by  the  side  of  the 
hole.     Then  she  takes  out  the  long-handled  ladle,  ||  dips  it  into  the  20 
steaming-hole,  and  pours  the  viburnum-berries  into  the  large  |  dish. 
She  does  not  stop  until  they  are  all  in  the  large  dish.  |  Then  they  have 
all  been  taken  out  of  the  steaming-hole.     As  soon  as  this  is  finished,  | 
she  takes  up  the  dish  in  which  the  steamed  berries  are,  and  |  puts  it 
in  a  cool  place.     She  lets  it  cool  off  quickly.     Then  she  takes  a  ||  mat  25 
and  puts  it  over  it,  for  she  does  not  want  the  soot  to  drop  |  into  it. 

q !weq !walesawa£ye  tlEls   k!udEg-eq,  qaxs  he£mae    q!welts!alax-dxa  5 
qlwelkwe    ttelsa,  ylx  la   kunsaso£s.     Wa,    gil£mese  la  eg-ig-axs  lae 
k'anolTlas  laxes  kunyase.     Wa,  laxae   fix£edxa   £walask-ase  k-ats!E- 
naqaxa  hek!umg  ililme  k'asele  g-iltlEXLala  k-ats!Enaqa  qa  xElolts!a- 
layaxa    heEm    ale  tstelqwa.      WTa,    heEm    ax£etsose,    qa£s   la   g'i- 
tslots    laxa    £walase    loq!wa.     Wa,  giPmese  gwalExs   lae    ax£edxa  10 
£walase    xalaesa,     qa£s     la    golaxElas     laxa    dzEqwaxa     dzEmsgE- 
mex-dases  kiinsasE£we  ttelsa.     Wa,  gil£mese  £wi£laxaxs  lae  dadEn- 
XEndxa  le£wa£ye,  qa  nELEsnakulamaseqexs  lae  ax£alllaq.     Wa,   la- 
£mes  xamasgEmg-alileda  sasgEma£ye  la    LlELlEbEdzo  k" tek* !aokwra. 
Wa,  la£me  qilsalaq.     Wa,  g-il£mese    £wi£laxs  lae   aEm  la  q!ots!awa  15 
kfmekwe    tlElsa    la   yaxa    he    gwex-sa    gEnk-asox    neqwax    £wapa. 
Wa,  la  L!aL!axostala.     Wa,  giPmese  £wi£laweda  k- !Ek- !aok!waxs  lae 
ax£edxa    £walase   loq!waxs    g-Its!amaeda    £walase    k-ats!Enaq    laxes 
lae    ha£nolilas  laq.     Wa,    la    dolts !odxa    g-ilt!EXLala    k-ats!Enaqa, 
qa£s  tseqes   laxa    kiinekwe    t!Elsa,  qa£s    la    tsetslalas   laxa  £walase  20 
loqhva.      Wa,  al£mese   gwTalExs    lae    £wllts!a    laxa  £walase  loq!wa, 
yixs  lae    £wllg-ilts  !aweda    kunyatslaq.      Wa,  g11£mese  gwalExs  lae 
k'ag-alllaxa  kunexutsalaxa    kunekwe    tlEls    £walas    loq!wa,    qa£s   la 
k'ag-alilas  laxa  £wudaele,  qa  halabales  £wudEx-£Ida.     Wa,  la  ax£edxa 
le£wa£ye,  qa£s  paqEyindes  laq,  qaxs  gwaq!Elaaq  q!upstaleda  qlwalo-  25 
bEse    laq.     Wa,  gil£mese    gwalExs    lae    ax£edxa  h&£yal£a   loElqlwa 
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27  After  doing  this,  she  takes  medium-sized  dishes  |  and  washes  them 
out  with  water.  When  this  has  been  done,  |  she  piles  them  up. 
Then  she  takes  her  spoon  basket,  in  order  to  |  have  it  ready,  and  puts 

.'50  it  down  next  to  her  seat.  When  she  thinks  that  the  ||  steamed 
viburnum-berries  are  cold  enough,  she  sends  her  husband  to  invite 
whomever  he  |  likes  among  his  friends,  or,  if  he  wishjes  |  to  invite 
(them) ,  the  members  of  his  numaym.  He  invites  them  to  |  come  and 
eat  steamed  crushed  berries.     When  they  |  come  in,  the  woman  gets 

35  ready.  She  takes  a  ||  medium-sized  dish  from  the  pile,  and  she  puts 
it  down  at  the  |  place  where  she  always  sits;  and  she  takes  oil  and  | 
puts  it  down  where  she  sits;  and  finally  she  takes  the  dish  containing  j 
the  steamed  crushed  viburnum-berries  and  puts  it  down  [  just  out- 

40  side  of  her  seat.  Then  she  takes  a  medium-sized  ||  dish  and  puts  it 
across  the  corner  of  the  large  dish  in  which  the  steamed  |  crushed 
viburnum-berries  are.  She  takes  a  long-handled  ladle,  |  dips  it  into 
the  berries,  and  puts  it  into  a  medium-sized  |  dish.  When  it  is  half 
full,  she  puts  it  down;  and  |  she  does  this  with  all  the  medium-sized 

45  dishes.  When  ||  the  crushed  steamed  viburnum -berries  are  in  all  of 
them,  she  takes  |  oil  and  pours  it  in.  She  does  not  put  in  very  much 
oil.  |  When  she  has  done  so,  she  distributes  the  spoons  among  the  | 
guests  of  her  husband;  and  when  every  one  has  one,  the  woman  her- 

50  self  |  places  the  medium-sized  dishes  before  them.     There  is  ||  one 


27  qa£s  aek!e  tsloxwugidalaq  yisa  £wape.  Wa,  g-iPmese  gwalExs 
lae  maxogwalllaq.  Wa,  laxae  ax£edxes  k"ayats!e,  qa  g-axes  gwa- 
llla    lax  klwaelasas.      Wa,    g-il£mese    kotaqe    laEm    £wudEx,£Ides 

30  kunekwe  ttelsaxs  lae  £yalaqases  la£wunEme,  qa  las  Le£lalaxes 
gwE£yowe,  qa£s  Le£lalasE£we  laxes  £ne£nEmokwe  loxs  £nekae,  qa£s 
he  Le£lalasE£wes  £nE£memote.  Wa,  la£mese  Le£lalax*da£xuq,  qa 
gaxes  t!Elst!asxa  qlwelkwe  kunekwe  ttelsa.  Wa,  g'il£mese  g-ax 
-wPlaeLExs  lae    hex'£ida     xwanaHdeda     tslEdaqe,     qa£s    ax£edexa 

35  ha£yal£a  loqlwa  laxes  maxolilase,  qa£s  g-axe  mEx£alilas  lfixes 
hemEnelase  k'.waelasa.  Wa,  laxae  ax£edxa  L!e£na,  qa£s  g-axes 
ha£nel  lax  klwaelasas.  Wa,  la  alElxsdalaxs  lae  ax£edxa  kunexuts!a- 
laxa  qlwelkwe  kunekwe  tlEls  £walas  loqlwa,  qa£s  g-axe  hang-alllas 
lax  L'.asalllases  klwaelase.     Wa,  la  ax£edxa  £nEmexLa  laxa  ha£yal£a 

40  loqlwa,  qa£s  hang-agEndes  laxa  £walase  loqlwa  kunexuts!alaxa 
qlwelkwe  kiineku  tkisa.  Wa,  la  ax£edxa  giltlEXLala  katslEiiaqa, 
qa£s  tsex*£Ides  laxa  kunekwe  ttelsa,  qa£s  la  tseyosElas  laxa  hela 
loq'.wa.  Wa,  g'il£mese  nEgoyoxsdalaxs  lae  k'ag'alllas.  Wa,  la 
£naxwaEm  he  gwex,£Idxa  wadkwe  ha£yal£a  loElqlwa.     Wa,  gil£mese 

45  £wl£la  la  t !et '.Elts !alaxa  qlwelkwe  kunekwe  tlElsExs  lae  ax£edxa 
L!e£na,  qa£s  k!unq!Eqes  laq.  Wa,  la  k!es  alaEm  q!eqxa  L!e£na. 
Wa,  gil£mese  gwalExs  lae  ts lEwanaesasa  k-ak-Ets!Enaqe  lax  L§£la- 
nEmases  la£wunEme.  Wa,  g*il£mese  £wllxtoxs  lae  k-aeseda  ts!E- 
daqasa  ha£yal£a   loElqlwa.     Wa,  la£me  yaeyudokwa  bebEgwanEme 
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dish  for  each  three  men.     When  she  has  put  them  down,  |  the  guests  51 
at  once  take  their  spoons  and  begin  to  eat  the  |  steamed  viburnum- 
berries;  and  after  they  have  eaten,  they  drink  a  very  little  |  water 
to  rinse  their  mouths.     After  doing  this,  |  they  go  out;  and  now  at 
last   this   is  all   about   the   eating  oi  ||  crushed   steamed  viburnum-  55 
berries.  [ 

Brittle  Crabapples. — The  time  to  pick  crabapples  |  is  when  they  1 
get  large,  when  they  are  still  green.     When  |  the  woman  sees  that 
the  apples  arc  getting  large,  she  takes  her  |  small  basket  and  goes 
where  good  crabapples  are,  and  picks  them  off.  ||  She  puts  them  into  5 
her  small  basket;  and  when  it  is  full,  |  she  goes  home.     Then  she 
calls  her  husband  and  her  1  children  to  come  and  sit  down;  and  when 
they  sit  down,  she  |  spreads  a  food-mat  in  front  of  them.  |  She  takes 
the  basket  with  crabapples  and  pours  the  apples  on  the  ||  mat.     Then  10 
they  take  hold  of  |  the  bunches  of  crabapples,  one  of  each,  and  bite  off 
the  |  crabapples  from  the  stems  and  eat  them.   They  |  continue  doing 
so,  and  only  stop  when  they  have  |  all  been  eaten.    They  do  not  eat  oil 
with  them,  because  there  is  juice  inside.  ||  Brittle  crabapples  are  not  15 
given  at  a  feast  to  many  tribes,  |  for  only  the  married  couple  and 
their  children  eat  |  them.     That  is  all  about  this.  | 

laxa  £nal£iiEmexLa  hela  loqlwa.  Wii,  g'iPmese  £wIlg-alllExs  lae  50 
hex,eidaema  Le£lfmEme  dax-£idxes  k'ak'EtslEnaqe,  qa£s  £yos£idexa 
kiinekwe  q!weltaaku  ttelsa.  Wa,  g-il£mese  gwalExs  lae  xaL!Ex*£id 
nagek-ilaxa  ewape,  qa£s  tsteweiJExodayowe.  Wa,  g'iPmese  gwa- 
Iexs  lae  hoqiiwElsa.  Wa,  lawesLe  gwal  laxa  t'lfilst  lasaxa  kiinekwe 
q!welku  ttelsa.     Wii,  laEm  gwiila.  55 

Brittle  Crabapples.  — XEmok"  tsElxu,  yixs  he£maetsElx£wklEx-dEmxa  1 
tsElxwaxs  lae  awawa,  yixs  heemae  ales  lEnlEnxsEma.     Wii,  he£maaxs 
laeda  tslEdaqe  doqwalaxa  tsElxwaxs  lE£mae  awawa.     Wii,  la  ax£edxes 
lalaxame,  qa£s    la    laxa   egadaxa    tsElxwe.     Wa,  la£mes  eplEXLaq, 
qa£s    la    epts!alas    laxes    lalaxame.     Wa,  g-il£mese    qotlaxs    gaxae  5 
na£nakwa   laxes   g-okwe.     Wa,  la£me   Le£lalaxes    la£wunEme  LE£wis 
sasEme,  qa  g-axes  k!iis£alila.     Wii,  g'il£mese  k!us£fdllExs  lae  ax£ed- 
xa  ha£madzowe  le£wa£ya,  qa£s  la.    LEpdzamolllas    lax-da£xiiq.     Wa, 
la.  ax£edxes  tsElwatsle  Lalaxama,  qa£s    la  giigEdzotsa  tsElxwe  laxa 
LEbile  tsElxlltsaxudz6  le£wa£ya.     Wii,  hex£ida£mese  £naxwa  d;ix-£Td-  10 
xa    £nal£nEmxLa   laxa    lEnlEnxsEme    tsElxwa,    qa    q!Ekalax£Idexa 
tsElxwe    laxes    tsetsElwanowaxs    lae    xEmx£wedEq.     Wii,    la£mese 
hex-siiEm   gwegllaqexs    tsElxutsaxwae.     Wa,    al£mese    gwfdExs    lae 
£wl£liiq.     Wii,  la£me   hewaxa  tstepas  laxa  L!e£na,  qaxs   £wabEts!ae. 
Wa,  la£me  k- !es  klweladzEm  laxa  qlenEine  lelqwalaLa£ya  xEinokwe  15 
tsElxwa,  yixs  lex"a£maeda  ha£yasEqala  LE£wis  sasEme  tsElx"tsaxuxa 
xEmokwe  tsElxwa.     Wii,  laEmxae  gwal  laxeq. 
75052—21—35  eth— pt  1 38 


594  ETHNOLOGY    OF    THE    KWAKIUTL  Iini   ann   a 

Crabapples  and  Oil. — This  is  the  same  as  |  vihurnum-berrics  and  oil, 

20  about  which  I  talked  before,  for  you  will  ||  only  have  the  same  (de- 
scription). | 

Mashed  Steamed  Crabapples. — The  |  woman  takes  her  small  dish 
and  her  spoon,  and  she  dips  |  some  of  the  crabapples  and  water  out  of 
the  box.     Then  she  puts  them  into  her  small  dish;  and  when  it  is  | 

25  half  full,  she  takes  it  and  puts  it  down  next  to  her  ||  place.  She  takes 
her  husband's  stone  hammer,  and  she  pounds  |  the  crabapples  in  the 
small  dish;  and  when  they  are  all  broken  up,  she  |  puts  away  the 
stone  hammer  that  she  was  using,  and  she  |  mashes  them  with  both 
hands.     When  they  are  all  |  mashed,  she  takes  oil  and  pours  it  on, 

30  much  of  it;  ||  and  when  this  is  done,  she  calls  her  husband  and  her 
children  |  to  come  and  sit  down;  and  as  soon  as  the  whole  family  has 
assembled,  the  |  woman  takes  her  spoons  and  gives  one  to  each.  | 
Then  they  all  eat  with  their  spoons;  and  |  they  eat  the  mashed  crab- 

35  apples.  They  only  stop  ||  when  they  have  been  eaten.  They  never 
drink  water  after  eating  them.  |  That  is  all  about  it.  | 

Salal-berries  and  Crabapples  (Salal-berry  cakes  mixed  with  mashed  [ 

crabapples). — The  woman  takes  two  dishes  and  |  puts  them  down 

next  to  the  place  where  she  always  sits.     Then  she  takes  |  four  cakes 

5  of  salal-berries  and  puts  them  into  one  of  the  dishes.  ||  As  soon  as 

she  has  finished  doing  so,  she  takes  some  water  and  pours  it  in.  | 

18  Crabapples  and  Oil. — idakwe  tsElxwa;  yixs  he£maaxat!  gwekwa 
Llakwe    tlElsaxEn    lax-£Idaxat1   gwagwex-s£alasa,    yixs    he£meLaqos 

20  a,Eml  nEgEltEwesoLe. 

Mashed  Steamed  Crabapples.— Q!wedzEku  q  !olku  tsElxwa,  yixs  a£mae- 
da  tslEdaqe  ax£edxes  lalogume  LE£wes  katslEnaqe,  qa£s  la  tsex,£Id 
laxes  tsElxustaats!e,  qa£s  fa  tsetslalas  laxa  lalogume.  Wa,  gil£mese 
nEgoyoxsdalaxs   lae   k-alaq,    qa£s    la    klwagalil   laxes   hemEnelase 

25  klwaelasa.  Wa,  la  ax£edxa  pElpElqases  la£wunEme,  qa£s  lEsElgEn- 
dexa  la  tsElxuts!alasa  lalogume.  Wa,  gil£mese  £wI£we1x-sexs  lae 
g-exaxes  lESElgayayowe  pElpElqa.  Wa,  la  helox£wid  la  qhvesEl- 
gEntses  £wax-solts!ana£ye  e£eyaso  laq.  Wa,  g-il£mese  la  alaklala 
la  £wi£we1xsexs  lae  ax£edxa  L!e£na,  qa£s  k!iinq!Eqesa  qlenEme  laq. 

30  Wa,  g-il£mese  gwatexs  lae  Le£lalaxes  la£wunEme  LE£wis  sasEme, 
qa  g-axes  k!us£alila.  Wa,  g-il£mese  g-ax  sEnyanogwalilExs  lae 
ax£ededa  tstedaqaxes  kak'EtslEnaqe,  qa£s  tslEwanaeses  lax-da£xuq. 
Wa,  hex£ida£mese  £naxwa  £yos£Itses  k-ak-Ets!Enaqe  laq.  Wa,  la£me 
tsELxutsax£wIdxa  qlwedzEkwe  tsElxwa.     Wa,  al£mese    gwalExs    lae 

35  £wi£laq.  Wa,  la£me  hewiixa  nagek-Elax  £wapaxs  lae  gwala.  Wa, 
laEmxae  gwal  laxeq. 
1  Salal-berries  and  Crabapples  (Tteqa  malaqEla  LE£wa  qlwedzEkwe 
tsElxwa). — Wa,  heEm  ax£etsosa  tstedaqa  ma£lEXLa  loElqlwa,  qa£s 
gaxe  mEx£al!las  laxes  he£mEnelase  klwaelasa.  Wa,  la  ax£edxa 
moxsa  t!Eqa,  qa£s  la  pax£alts  lodalas  laxa  mEmexLa  loqlwa.  Wa, 
5  gIFmese    gwatexs  lae    tsex£id    laxa    £wape,  qa£s  la  guqlEqas  laq. 
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Then  she  watches  until  they  are  just  covered  with  water.     Then  she  6 
stops  and  |  takes  the  spoon  and  the  other  dish,  and  takes  it  |  to 
where  she  keeps  the  crahapples.     She  dips  her  spoon  into  the  |  crab- 
apples  and  puts  them  into  the  dish.     When  it  is  half  full,  ||  there  is  10 
enough  in  it.     Then  she  puts  it  down  next  to  her  seat.  |  Then  she 
takes  her  husband's  stone  hammer  and  pounds  |  the  crab  apples;  and 
when  they  are  all  pounded  up,  she  puts  away  the  stone  hammer.  |  Then 
she  takes  the  dish  with  salal-berries   and   mashes  them  with  both  | 
hands,  the  salal-berries  which  have  been  soaked.  ||    When  they  are  15 
all  in  pieces,  she  takes  the  dish  with  the  pounded  crahapples  and 
pours  them  into  the  dish  with  the  mashed  salal-berries.     When  they  | 
are  all  in,  she  takes  the  oil  and  pours  it  on.     After  |  doing  so,  she 
mashes  them  again  with  bothhands,  |  so  that  they  are  thoroughly  mixed. 
When  they  are  mixed,  she  stops,  and  ||  calls  whomever  she  likes  to  come  20 
to  eat  the  mashed  |  crabapples  mixed  with  dried  salal-berries.     When 
the  guests  |  come  and  sit  down,  she  gives  them  a  food-mat  and  spreads 
it  |  in  front  of  them.     She  takes  the  spoons  and  distributes  |  them 
among  them.     Finally  she  puts  down  in  front  of  them  the  dish  || 
with  the  salal-berries  and  crabapples  mixed  which  she  |  puts  down  25 
in  front  of  her  guests.     Then  they  take  the  |  goat-horn  spoons,  for 
this  kind  of  food  is  eaten  with  |  goat-horn  spoons,  and  they  all  eat 

Wa,  a£mese  doqwala,  qa  t!et!Ebidzowesexa  £wapaxs  lae  gwala.     Wa,  6 
la  ax£edxa  katslEnaqe  LE£wa  £nEmexLa  loqlwa,  qa£s  la  dalaqexs  lae 
lax  ha£nelasases  tsElxustaats!e.     Wa,  la  tsex-£itses  k-ats!Enaqe  laxa 
tsElxusta,  qa£s  la  tsetslalas  laxa  loq!wa.     Wa,  g-il£mese  nEgoyoxsda- 
laxs  lae  helats!a.     Wa,  gaxe  k:ag-alllas  laxes  hemEnelase  klwae-  10 
lasa.     Wii,  la    ax£edEx    pElpElqases    la£wunEme,    qa£s    lESElgEndes 
laxa  tsElxusta.     Wa,  g-iPmese  £wI£we1x-sexs  lae   g-exaxa  pElpElqe. 
Wa,  la  nex£edxa  tteqatslala  Ioq!wa,  qa£s  qlwesElgEndeses  £waxsol- 
ts!ana£ye     e£eyasowe     laxa    t!Eqa    la    peqliigEllla.     Wa,    g-ilemese 
£wIc"we1x-sexs    lae   ax£edxa    lsdzEkwe    tsElx"ts!ala    loq!wa,  qa£s  la  15 
giiqasas    laxa    q'.wedzEgwatslaxa    t!Eqa     loqlwa.      Wa,    g  il£mese 
£wI£1osexs  lae  ax£edxa  L!e£na,  qa£s  la  guqlEqas  laq.     Wa,  g-il£mese 
gwalExs  lae  et!ed    q  IwesElgEntses  £wax-solts!ana£ye    e£eyasowe  laq 
qa  alaklales  lElga.     Wa,  gil£mese  lElgdxs  lae  gwala.     Wii,  hex-£i- 
da£mese  Le£lalaxes  gwE£ya  qa  giixe  mEmalaqg'Exa  malaqEla  q!we-  20 
dzEkwe    tsElxusta    LE£wa     tlEqa.       Wa,   g-il£mese    g-ax    k!iis£allle 
Le£lanEmasexs  lae    ax£edxa    ha£madzowe   le£wa£ya,  qa£s  la  LEpdza- 
mollta  laq.     Wa,  laxae  ax£edxa  kak-Ets!Enaqe,  qa£s  la  ts!Ewanae- 
sas  l«axda£xuq.     Wa,  la  alElxsdfilaxs   lae  kagilllaxa  malaxtslalaxa 
malaqEla  q!wedzEku  tsElxusta    LE£wa    tlEqa  loqlwa,  qa£s  la  k-ax--  25 
dzamolllas  laxes  LeelanEme.     Wa,  hex-£ida£mese  £naxwa  dax£idxes 
tslololaqe    kak-Ets!Enaqa,  qaxs    he£mae  £y5sElax    gwex'sdEmaseda 
ts'.ololaqe     kats!Enaqa.      Wii,    liixda£x£me     £nEmax£id    £yos£Itses 
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30  with  their  |  spoons.  They  suck  out  the  juice;  ||  and  when  the  juice 
is  out,  they  hlow  out  the  skins.  |  They  continue  doing  so  while  they 
are  eating  it.  When  they  have  eaten  it  all,  |  they  go  out.  They 
never  drink  water  after  eating,  |  and  only  rinse  out  the  mouth  with 
water,  for  the  food  sticks  |  to  the  inside  of  the  mouth.     They  do  not 

35  like  to  ||  drink  water  after  eating  this  food,  because  the  water  causes 
heart-burn.  |  Therefore  they  are  afraid  to  drink  it.  This  is  not  | 
used  when  they  invite  many  tribes,  for  it  is  only  used  by  the  husband 
and  wife.  |  That  is  all  about  this.  | 
1  Bunch-Berries.1 — When  (the  basket)  is  full,2  (the  man)  sends  his 
young  men  |  to  call  his  tribe,  for  he  is  going  to  give  a  feast  with  the 
bunch-berries.  Then  |  his  wife  takes  her  dishes  and  puts  them  down 
next  to  her  seat,  |  also  the  spoons  and  the  oil.  As  soon  as  she  has 
5  finished,  ||  she  spreads  down  the- mats  for  the  guests  to  sit  on  when 
they  come  |  in.  When  they  are  all  in  the  house,  the  woman  |  tells 
the  young  men  to  go  and  put  the  berries  into  the  dishes;  |  and  when 
all  the  dishes  are  full  of  berries,  she  takes  |  oil  and  pours  it  in.     After 

10  this  has  been  done,  (the  young  men)  distribute  ||  the  spoons  among  the 
guests;  and  when  this  is  done,  |  they  put  the  dishes  with  the  berries 
one  in  front  of  each  four  men.  |  After  they  have  been  put  down,  the 


k-ak-Etstenaqe    laq.      Wa,    la£me    k!umtalax    £wapaga£yas.      Wa, 

30  g-iPmese  £wi£lawe   £wapaga£yasexs    lae    pox-odEx    saq  !flsgEma£yas. 

Wa,  hex'sa£mese    gweg-ilaqexs    ha£mapaaq.     Wa,   g-il£mese    £wl£la- 

qexs  lae  hoquwElsa.     Wa,  la£me    hewaxa    nagekllax  £wapa.     Wa, 

laLe  aEm    ts!EweL!Exotsa    £wape,  qaxs  alak-!alae   k!uta  hemaoma- 

ts!ena£yas  laxEns    awiL!Exawa£yex.     Wa,  he£mis    k'leselas  helq!ala 

35  nax£ideda   ha£mapax   gwexsdEmasexs    nEweq!Qp!edae    nagekllaxa 

£wape.     Wa,  he£mis   lagilas   k'llEme.      Wa,   laEmxae   k*!es    Le£la- 

£layo   laxa    q!enEme   lelqwalaLa£ya,  yixs    lex*a£maeda   hayasEkala 

axEq.     Wa,  laEm  gwal  laxeq. 

i       Bunch-Berries.1 — Wa,2  g-il£mese   qot!axs   lae  £yalaqases    ha£yal£a, 

qa  las  Le£lalax   g-okulotas.     Wa,  la£me  qEk-llalxa  qEklaale.     Wa, 

la  gEnEmas  ax£edxes  loElq!we,  qa  g-axes  hax'hanel  lax  klwaelasas 

LE£we  kakEtstenaqe;    wa,  he£misLes  L!e£na.     Wa,  g  iPmese  gwalExs 

5  lae  LEpIalllElaxa  leEl£wa£ye,  qakhvadzEwesoltsa  Le£lanEme,  qo  g'axL 

hogwlLo.      Wa,  g'tPmese  g'ax  £wI£la§LExs  lae  hex-£ida£ma  tslEdaqe 

axk-!alaxa    ha£yal£a,    qa   las   k"!ats!alasa   qEklaale   laxa  IdElqlwe. 

Wa,    g-il£mese   £wl£la  qeqEx-ts!aleda    loElq!waxs    lae    ax£etsE£weda 

L!e£na,  qa£s  la  k!unq!EgEm  laq.     Wa,  giPmese  gwala  lae  tslEwa- 

10  naedzEma  kakEtslEnaqe  laxa  Le£lanEme.      Wa,  g  il£mese  gwalExs 

lae  k-ax-dzamolelEma  qeqEx-ts!ala  loElqlwe  laxa  maemokwe  bebE- 

gwanEma.      Wa,    gil£mese    £wilg-alilExs    lae    hex£idaEm    £naxwa 

i  Chamaepericlineum  unalaschkense  (Ledb.)  Rydb. 
a  Continued  from  p.  221,  line  27. 
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guests  |  take  their  spoons  and  eat   the  berries;  |  and  after  having 
done  so,  they  go  out.     There  is  only  one  ||  way  of  eating  the  bunch-  15 
berries;  and  they  do  not  sing  when  |  they  are  invited  to  this  feast. 
That  is  all  about  this.  | 

Gooseberries. —  (The  woman1  puts  [her  basket  with  gooseberries] 
down  on  the  floor;)  and  when  a  strong  wind  is  blowing,  she  |  spreads 
out  her  mat  where  the  wind  blows  strongest.  |  She  takes  four  pieces 
of  lirewood  and  puts  them  down  crosswise  under  the  edges  ||  of  the  20 
mat,  so  that  it  is  like  a  nest  inside.  When  this  lias  been  done,  |  she 
takes  her  basket  with  the  gooseberries,  puts  it  down  |  at  the  end 
whence  the  wind  is  blowing,  at  the  end  of  the  long  side  of  the  | 
billets  around  the  mat,  in  this  way;2  and  when  the  wind  begins  to 
blow  hard,  j  she  takes  hold  of  each  side  of  the  large  basket,  ||  and  25 
pours  out,  not  violently,  the  gooseberries  so  that  |  they  come 
slowly  out  of  the  gooseberry  basket  when  they  are  |  falling  into  the 
nest  which  was  made  for  cleaning  them.  The  woman  lifts  |  the 
basket  up  high;  and  the  leaves  are  blown  away  by  the  wind,  |  and 
do  not  fall  onto  the  mat  on  which  they  are  ||  cleaned.  Only  the  30 
gooseberries  fall  down  on  it.  |  Now  they  are  cleaned.  As  soon  as 
this  has  been  done,  she  goes  and  puts  them  back  |  into  the  large 

dax£idxes  kak"Ets!Enaqe,  qa£s    qEx-qakax-£Idexa  qEklaale.      Wa,  13 
g-il£mese  £wi£laxes  qExqakaxs  lae  hoquwElsa.     Wa,  £nEmx-£Idala£me 
gweg-ilasaxa     qEk'Iaale.       Wa,     he£misexs     kMesae     dEnxElag'IlEx  15 
qEx-qakaeda  Le'lanEme  qaeda  qEkMaale.     Wa,  la£me  gwal  laxeq. 

Gooseberries. — Wa,  gil^mese  lakhvemasa  yalaxs  lae  ax£edxes  le- 
£wa£ye,  qa£s  la  LEplElsaq  laxa  y6x"dEmala£yasa  yala.  Wa,  la 
ax£edxa  motslaq  lsqwa  qa£s  xwaltse/stales  lax  awabiVyas  ewEnxa- 
la£yasa  te£wa£ye,  qa  qElxasales  otslawas.  Wa,  giPmese  gwalExs  20 
lae  ax£edxes  t!Emwats!e  nag'e  £walas  lExa£ya,  qa£s  la  hanbElsas 
laxa  gweba£ye  lax  g'aya£nakulasasa  yala  lax  g-Udag'aena£yasa 
xwaltse£staakwe  le£wa£ya,  g-a  gwaleg'a.2  Wa,  g11£mese  lEklutE- 
leda  yalaxs  lae  dadan5dxes  t!Emwats!e  nag-e  £walas  lExa£yaxs, 
lae  k-  !es  eoPnakulaxs  lae  gugE£nakiilaxes  t  lEinwats  !e  lExa£ya  qa  25 
ex-£mes  lalts!aleda  tlEmxwale  laxa  t!Emwats!e  lExa£ya  qa£s  lii 
ladzodala  laxa  qElxase£lakwe  k  imdEdzo  le£wa£ya  lax  dzoxwalaena- 
£yasa  tstedaqaxes  t!Emwats!e  lExa£ya,  qa  yame£stalayowes  k!amo- 
mas.  Wa,  laEm  k- !eas  ladzodalasa  k'lamomo  laxa  qElxase£lakwe 
k  imdEdzo  le£wa£ya.  Wa,  la£me  lexama  tlEmxwale  la  ladzodalaq.  30 
Wa,  la£me  ek^EgEkwa.  Wa,  gil£mese  gwalExs  lae  xwelaqa  laax- 
tslots   laxes   t!Emwats!e   nag'e   £walas  lExa£ya,  qa£s   la  oxLaeLElaq 


'  Continued  from  p.  222,  line  24. 

2  That  is,  she  places  four  small  logs  in  a  rectangle  and  presses  the  mat  into  tho  space  so  formed,  the  odgos 
leaning  against  the  logs. 
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33  basket.  Then  she  carries  it  on  her  back  |  into  the  house.  She  goes 
and  pours  them  into  the  large  dish.     As  soon  as  |  she  has  finished, 

35  she  picks  more  gooseberries,  and  ||  uses  the  same  mat,  and  the  canoe 
pole  to  strike  them  with.  When  |  her  basket  is  full,  she  carries  | 
them  home  to  her  house.  Again  she  puts  down  her  mat  |  where  the 
wind  blows  strongest,  and  she  does  the  same  as  |  before.     When  sin- 

40  has  many  gooseberries,  she  takes  a  ||  low-sided  box  which  is  made  for 
this  purpose.     It  is  |  two  spans  and  two  short  |  spans  long,  and  two 

45  spans  wide,  |  and  one  span  |  high.  The  woman  takes  this  ||  low  box  and 
pours  the  |  gooseberries  into  it.  When  it  is  nearly  full,  she  stops  pour- 
ing them  in;  |  and  when  she  has  done  so,  she  budds  up  a  fire  and  puts  | 
stones  into  it.     When  she  thinks  there  are  enough  for  her  purpose,  j 

50  she  takes  her  tongs  and  puts  them  down  by  the  side  of  the  fire.  ||  She 
takes  a  bucket  and  goes  to  draw  water.  When  she  |  comes  back,  she 
pours  the  water  into  the  small  dish,  and  she  |  puts  the  small  dish 
next  to  the  fire.     When  all  this  |  has  been  done,  the  stones  on  the 

55  fire  are  hot.  |  She  takes  her  tongs,  picks  up  the  red-hot  ||  stones,  dips 
them  into  the  small  dish  with  water  in  it,  |  and,  when  the  ashes  that 


33  laxes  g-okwe.  Wa,  la  guxtslots  laxa  £walase  loqlwa.  Wa,  gil- 
£mese  gwalExs   lae  xwelaqa   tlEmxwaxa  tlEmxwale.     Wa,   heEmxa 

35  axElases  le£wa£ye  p£wa  dzomeg-alaxs  kwexaas.  Wa,  g-il£Emxaa- 
wise  qot!e  t!Emwats!as  nage  £walas  lExaxs  g'axae  oxLalaq,  qa£s 
gaxe  nii£nakwa  laxes  g-okwe.  Wa,  laxae  ax£Elsaxes  le£wa£ye  lax 
yoxudEmala£yasa  yala.  Wa,  laEmxae  km  he  gweg-ilaqes  gilx-de 
gweg-ilasa.     Wa,  g-il£mese  la  qlenEme  t  lEmxwalasexs  lae  ax£edxa 

40  kutsEme  iiEq  !Emg  ililEm  wule  qaeda  dzeg-ikwe  ttemxwala,  yixs 
ma£lp!Enk-ae  laxEns  q!waq!waxts!ana£yex  he£mis  babELawIs£Ida 
ts  !Exuts  !ana£ye  £wasgEmgEg-aasns.  Wa,  la  ma£lp  !Enk'  laxEns  q  !wa- 
q!wax-ts!ana£yex,  yix  £\vadzEgEg-aasas.  Wa,  la  £nEmp!Enk-ustawe 
£walasgEmasas  laxEns  q!waq!waxts!ana£yex.     Wa,  heEm  ax£etsosa 

45  ts!Edaqexes  kutsEm  dzegatslexes  tlEmxwale.  Wa,  la  guxtslotsa 
tlEmxwale  laq.  ■  Wii,  gil£mese  Elaq  qot!axs  lae  gwal  guqas. 
Wa,  g  il£mese  gwalExs  lae  lElqox£w!dxes  lEgwile,  qa£s  xExuLEndesa 
tlesEme  laq.  Wii,  giPmese  k'otaq  laEm  helala  laxes  senataq, 
lae    ax£edxes    klipLalaa    qa    g-axes    kadEnwalisEX   lEgwitas.     Wa, 

50  laxae  ax£edxes  nagatsle,  qa£s  la  tsex£IdEx  £wapa.  Wa,  g-il£mese 
g-ax  aedaaqaxs  lae  guxtslotsa  £wape  laxa  lalogume,  qa£s  la 
k'anolisasa  £wabEts!ala  Irdogum  laxes  lEgwile.  Wa,  g-il£mese 
gwalExs  lae  memEnltsEmx-£ideda  tlesEme  xExuLalales  laxa 
lEgwile.     Wii,  la  dax-£idxes  kMipLalaa  qa£s  k-!ip!edes  laxa  x-ix-ex- 

55  sEmala  tlesEma,  qa£s  lii  hapstEnts  lax  £wabEts!awasa  lalogume. 
Wa,  g-il£mese  la  £wi£lawe    k!wek!fitsEmayaq  giina£yaxs  lae  k'!ip!E- 
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stick  on  the  stones  come  off,  she  |  puts  them  into  the  gooseberries.  57 
She    continues    doing    this    with    the   other  red-hot  |  stones.     The 
stones  are  put  in  close  together.     When  |  this  is  .finished,  she  takes  a 
mat  and  spreads  it  over  it,  and  ||  she  leaves  it  this  way  some  time.  60 
When  the  woman  thinks  that  the  stones  aro  getting  cool,  |  she  takes 
ofi  the  mat  covering  and  puts  it  down.  |  Then  she  takes  her  tongs  and 
picks  out  the  stones  that  have  cooled  off,  |  and  she  puts  them  down 
next  to  the  fire.     When  they  are  all  out,  |  she  stirs  the  berry  jam 
with  a  cedar  stick.  ||  If  they  are  not  boiled  to  pieces,  she  takes  her  65 
tongs,  |  takes  out  more  hot  stones,  dips  |  them  into  the  small  dish 
with  water,  and  puts  them  in.     She  does  not  |  take  very  many  red- 
hot  stones.     When  it  begins  to  boil  up,  |  she  spreads  a  mat  over  it; 
and  she  does  not  leave  it  there  long,  ||  before  she  takes  off  the  covering  70 
mat  and  puts  it  down.     Then  she  |  takes  her  tongs,  picks  out  the 
stones  from  the  |  gooseberry  jam,  and  puts  them  down  next  to  the 
fire.  |  When  the  stones  arc  all  out,  she  takes  a  large  dish  and  |  puts  it 
down  next  to  the  low-sided  box.     She  takes  a  ||  long-handled  ladle  75 
and  dips  out  the  gooseberry  jam  and  puts  it  into  the  |  large  dish. 
When  it  is  full,  she  takes  up  the  large  dish  of  |  gooseberry  jam  and 
puts  it  down  at  a  cool  place  |  to  cool  off  quickly.     When  it  is  cold, 


qas  laxa  ttemxwale.     Wa,  lii  banal  he  gweg-ilaxa  waokwe  x"Ix-ex-  57 
sEmala  tlesEma.     Wa,  la£me  mEink'Ewakweda  t!esEine.     Wa,  g'il- 
£mese  gwalExs  lae  ax£edxa  le£wa£ye,  qa£s  naxiiyindes  laq.     Wa,  la 
gael  he   gwaele.     Wa,  g'il£mese    k'oteda    tstedaqaq    laEm    k-6x£wl-  60 
deda   tlesEmaxs    lae    axodxa   le£wa£ye   naxumiis   qa£s   glgalilesexs 
lae  ax£edxes   k-!ipLiilaa,  qa£s    k'!lp!ldes  laxa    tlesEin    la  kox£wida, 
qa£s    la    klibEnolisElas    laxes    lEgwIle.     Wa,    gil£mese    £wi£lostaxs 
lae    xwetletsa    k!wa£xLawe    laxes    dzekasE£we     tlEmxwala.      Wa, 
gil£mese    k!es     xas£IdExs    lae    etled     dax-£Idxes    klipLfdaa,    qa£s  65 
etlede    k"!ip!its    laxa     x'lx'ExsEmala     tlesEma,    qa£s    laxat!    hap- 
stEnts  lax  £wabEts!awasa  hdogume.     Wii,  laxae  k!ip!Ek11asa  kMese 
qlesgEm  xIx'ExsEmala  t!esEm  laq.     Wii,  gil£mese  mEdElx£w!dExs 
lae  &x£edxa    le£wa£ye,  qa£s   la  naxiimts    laq.     Wa,    k!est!a    gex£i- 
dExs  lae  xwelaq  axodxa  naxuya£ye  le£wa£ya,  qa£s  gig-alilesexs  lae  70 
dax-£idxes  k!ipLalaa,  qa£s   k!ip!ldes  laxa  tlesEme  la  g-egexa    dze- 
g-tkwe   tlEmxwala   qa£s   laxat!  kMIbEnolisElas  laxes  lEgwile.      Wa, 
g-il£mese  £wI£losteda  t  !esEmaxs  lae  ax£edxa  £walase  loq  !wa,  qa£s  la 
k'anolilas  laxa  kutsEme  dzeg-ats!exa    t!Emxwale.     Wa,  la  ax£edxa 
gitlExLala  tsexLa,    qa£s    la    tsEy5sasa  dzeg-ikwe    tlEmxwale    laxa  75 
£walase  loqlwa.     Wa,  g-il£mese  qotlaxs  lae  k-ag-flllaxa  dzeg-ixuts!a- 
laxa  tlEmxwale   £walas   loq!wa,    qa£s   la  k'ag'alllas    laxa  £wiidaele, 
qa  ha£nakweles  £wuda£stax-£Ida.    Wa,  g-tl£mese  £wiida£stax*£IdExs  lae 
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80  she  I  sends  out  her  husband  to  invite  his  friends.  He  ||  might  call  his 
numaym,  if  the  man  wishes  to  give  them  the  |  gooseberry  jam.  As 
soon  as  they  |  all  come  in,  the  woman  takes  her  small  dishes,  her  | 
spoons,  and  her  oil,  and  puts  them  down  next  to  her  seat.  |  Then 

85  she  sends  her  husband  to  get  the  ||  gooseberry-jam  dish  and  to  put  it 
next  to  her  seat.  |  When  her  husband  comes,  she  takes  a  wooden 
spoon,  |  dips  it  into  the  jam,  and  puts  it  into  the  |  small  dishes. 
When  these  are  half  full,  there  is  enough  in  them;  and  |  when  she  has 

90  put  some  gooseberry  jam  into  ||  the  small  dishes,  she  takes  the  oil  and 
pours  it  on.  She  puts  |  much  oil  on.  After  this  has  been  done,  she 
gives  a  |  spoon  to  each  guest;  and  after  this,  one  |  dish  with  goose- 
berry jam  is  put  down  in  front  of  |  each  three  men.     As  soon  as  they 

95  have  been  put  down,  ||  (the  guests)  begin  to  eat  the  gooseberry  jam.  | 
When  they  have  eaten  all,  they  go  out.  They  never  drink  |  water 
after  it.  | 

Gooseberries  are  also  eaten  raw  (and  unripe)  by  the  Indians.  |  They 
100  pick  them  off  the  gooseberry  bushes,  or  they  eat  them  ||  in  the  house. 
They  never  call  their  friends  for  this.  |  That  is  all  about  the  goose- 
berries. | 


£yalaqases    la£wiinEme,    qa   las    Le£lalaxes    £ne£nEmokwe    loxs   he- 

80  £maes  £nE£memote  la  Le£lalasos,  yix  £nek-aeda  bEgwanEme,  qa£s  ha 
tlEmxwIlagilxa  dzegikwe  tlEmxwala.  Wa,  glPmese  g*ax  £wl£lae- 
lexs  lae  hex"£ida£ma  tstedaqe  ax£edxes  laElogume  LE£wis  kak'E- 
tslEnaqe  LE£wa  Lle£na,  qa£s  g'axe  gig'alila  laxes  hemEnelase  klwae- 
lasa.     Wa,  la    £yalaqaxes   la£wunEme,  qa  las  ax£edxa    dzegixuts!a- 

85  laxa  tlEmxwale  £walas  loqlwa,  qa£s  gaxe  kag-alilas  lax  klwaela- 
sas.  Wa,  g'iPmese  gaxe  la£wuiiEmasexs  lae  &x£edxa  k-ik-ayEme 
qa£s  teqes  laxa  dzEg'ikwe  t!Emxwalii,  ga£s  la  tsEyosElas  laxa  laE- 
logume. Wa,  g'iPmese  nEgOyoxsdfdaxs  lae  helatsla.  Wa,  g'il- 
£mese  la  £wi£la  la  t!et!Einxuts!aleda  t!Emxut!awats!eLaxa  dzegikwe 

90  laElogumxs  lae  ax£edxa  L,!e€na,  qa£s  k!iinq!Eqes  laq.  Wa,  la£me 
qleqxa  L!e£na.  Wa,  giPmese  gwatexs  lae  tslEwanaesasa  k"ak*E- 
tslEnaqe.  Wa,  g-iPmese  gwalsxs  lae  k'ax'dzamolilasa  £nfd£nE- 
mexLa  t!Emxut!awats!eLaxa  dzegikwe  t!Emxwale  laElogum  laxa 
yaeyudukwe    bebEgwanEina.      Wa,    giPmese    £wilg-al!lExs   lae    he- 

95  x-£idaEm  £naxwa  dzedzeg'igux£idxa  dzegikwe  tlEmxwala.  Wa, 
giPmese  £wl£laxs  lae  hoquwElsa.  Wa,  la£me  hewaxa  nagekilax 
£wapa. 

Yixs  k!Elxk!ax-aaxaeda    baklumaxa    tlEmxwale,   yixs    lae   ha- 
£maaxsoq  laxa    t!EmxllmEdzExEkula   loxs    g-ax£mae    t!Emxut!axuq 
100  laxes    gokwe.     Wa,    la    k'!es    Le£lalas    laxes    £ne£nEmokwe.     Wa, 
laEm  gwegwalEm  laxa  tlEmxwale. 
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Currants. — Currants  are  also  only  eaten  |  from  the  currant  bushes.  1 
They  do  not  give  these  at  a  feast  to  many  |  people  or  to  their  relatives, 
for  there  are  not  very  many  of  |  these.     That  is  all  about  this.  || 

Solomon's  Seal. — This  is  the  same  thing.     They  only  eat  these  off  5 
the  plant  when  |  they  see  them  growing  on  a  berry  patch,  for  | 
sometimes  the  plants  have  many  edible  berries.  |  The  tribes  are  also 
not  invited  for  these,  for  there  are  not  |  many  berries  of  this  kind. 
They  are  not  put  on  the  fire  and  ||  boiled.     That  is  all  about  this.  |       10 

Currants  (Habaxsole). — HeEmxaeda  habaxsole  km  ha£maaxsoso£  1 
laxa  habaxsolemEse.     Wa,   laEmxae   k*!es  Le£lalayo  laxa  qlenEme 
bebEgwanEma     Lo£ma     LeLELala,     qaxs     k*  !esae     ahiEm     qlenEme 
gwex'sdEmas.     Wa,    laEmxae    gwal    laq. 

TlEmts!.1 — Wa,  heEmxae  gwegilasE£we,  ylxs  a£mae  ha£maaxso- 5 
sosa  <lox£waLElaqexs  qlwaxae  laxa  tlEintslExEkula,  qaxs  aemae 
helanokwa  t!Emts!aniEse  lax  hamxLalaxes  hamxLawa£ye.  Wa, 
laEmxae  k!es  Leelalayo  laxa  lelqwalaLa£ye,  qaxs  k-!esaaxat! 
qlenEme  gwexsdEmas.  Wa,  laEmxae  k-!es  hanxLEntsE£wa  qa 
Llobats.      Wa,    laEm   gwid   laxeq.  10 

1  Unifolium  dilatatum  (Wood)  Howell. 


V.  BELIEFS  AND  CUSTOMS 

Signs  (a'qEn) 

Body  Feelings  as  Signs. —  Twitching  of  the  Crown  of  the  Head. —  1 
When  the  crown  of  the  head  of  a  man  twitches,  |  he  knows  that  he  will 
cut  off  his  hair  for  his  relative  who  |  is  to  die;  for  that  is  the  way  the 
Indians  do.     As  soon  as  a  near  |  relative  dies,  and  when  he  has  been 
dead  four  days,  ||  the  hair  is  cut.  |  5 

Twitching  of  the  Nose.— When  the  nose  of  a  man  |  twitches,  he 
knows  that  he  will  blow  his  nose  when  he  cries  for  a  |  relative  who  is 
going  to  die.  | 

Tu-itching  of  the  Upper  Lip. — When  the  upper  ||  lip  [of  our  mouth]  10 
twitches  (a  man)  knows  that  tears  will  run  down  |  when  he  cries  for 
a  relative  who  is  going  to  die.  | 

Twitching  and  Itching  of  the  Cheek. — When  the  cheek  |  of  a  woman 
twitches  or  itches,  she  knows  that  she  will  scratch  her  face  when  she  | 
cries  for  a  relative  who  is  going  to  die.  || 

Heaving  of  the  Stomach. — When  the  stomach  of  a  man  twitches,  |   15 
the  Indians  call  it  "heaving"  of  the  stomach,  for  the  stomach  will 
heave  |  when  he  is  wailing  for  one  who  is  going  to  die.  | 

Wiping  of  the  Eyes. — When  the  lower  part  of  the  thumb  |  of  the 
hand  of  a  man  twitches,  he  knows  that  he  will  wipe  his  eyes  ||  with  the  20 
lower  part  of  his  thumb  when  he  wails  for  a  relative  who  is  going  to  die.  | 

MeV.exlo,' . — Wa,  he'£maaxs   mEta'e  q!E'nxLa£yasa  bEgwa'nEme;  1 
wa,    laE'm     q!a'laqexs     t!o'sasE£weLes    sE£ya'    qae's     LeLELa'laxs 
lE£le'Le,    qa    gwe'gi£lasasa    ba'klumaxs    g-i'Pmae   lE£le's    ma'g-ile 
LeLELa'laxs,  wa,  gi'Pmese  mo'p!Enxwa£s  la  lE£la'gules  LeLELa'la, 
wa,  la  t!6's£ItsE£we  sE£ya's.  5 

MEde'lba. — Wa,  he'£maaxs  mEta'e  x-i'ndzasasa  bEgwa'nEme; 
wa,  laE'm  qla'laxs  lE'ntelxes  x-i'ndzase  qo  q!wa'sal  qae's  LeLE- 
La'laxs le'Le  1e£1l. 

MEdEXsta'    e'k'.'odEXstes    SEms. — Wa,   he'£maaxs    mEta'e    e'k!o- 
dExsta£yasEns  sE'msex;   wa,  laE'm  q!a'lax  wa£na'kuleLes  gwa'£sde  10 
qo  qlwa'sal  qaes  LeLELa'la  qo  1e'£1lo. 

MeL'o's  lo  ld'x£os. — Wa,  he'£maaxs  mEta'e  loxs  la'xae  awo'- 
dza£yasa  tslEda'qe;  wa,  la  q!a'laxs  E'lwateLaxes  go'guma£ye  qo 
qlwa'sal  qaes  LeLELa'laxs  lE£le'Le. 

QE'mqEmlk-.'im. — Wii,  he'£maaxs  mEta'e    tEkla'sa  bEgwa'nEme;  15 
wa,    he'Em    gwE£yasa    ba'klume     qE'mqEmlk- !im,    yixs    qELEla'e 
tEkla'sa  qlwa'sa  qae'da  lE£'lLe. 

De'dastodk'.'im.  —  Wa,  he/£maaxs  mEta'e  6'xLa£yasa  qo£m»is 
a£yasa'sa  bEgwa'nEme;  wa,  la  qla'laxs  de£sto'deLaxes  gwa'£sde, 
yis  6'xLa£yasases  qo'ma  qaxs  qlwa'saeL   qaes  LeLELa'laxs  lE£le'Le.  20 
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21  Tremor  inter  femina. — Cum  mulieris  alterutra  pars  vulvae  salit  | 
scit  inf antem  suum  moriturum  esse;  |  hide  enim  exit;  atque  vaginae 
foramen  cum  salit,  eadem  de  causa  salit.  | 

25  Tremor  penis. — Cum  viri  penis  salit,  ||  propter  hoc  scit  suam  uxorem 
morituram  esse,  j 

Twitching  and  Itching  of  the  Feet. — When  |  the  feet  of  a  woman 
twitch  and  itch,  she  knows  that  she  will  be  in  a  widow's  house  |  on 
account  of  her  husband  when  he  dies,  for  she  will  sit  still  a  long  time 
in  the  |  widow's  house.     This  is  the  same  with  a  man.  || 

30  Tremor  genus. — Cum  viri  genu  salit,  |  scit  amicam  suam  esse 
morituram;  nam  simul  ac  |  noctu  adest  vir  cum  arnica,  postquam  | 
cum  arnica  concubuit,  vir  ad  vulvam  amicae  genu  applicat.  |  Salit 
igitur  genu  viri  cum  arnica  est  moritura.  || 

35  Twitching  of  the  Upper  Arm. — When  the  shoulder  joint  of  a  woman 
twitches,  |  she  knows  that  one  of  her  children  is  going  to  die,  because  | 
her  shoulder  joint  twitches,  and  that  is  the  place  where  the  child  lies 
when  it  |  sleeps  with  its  mother.  || 

40  Twitching  of  the  Sides. — When  a  woman's  sides  |  twitch,  she  knows 
that  she  will  lie  sick  in  bed.  | 

Twitching  of  the    Whole  Body. — When  the  whole  body  of  a  man 


21       Msdd'q.1 — Wa,he'£maaxs  mEta'e  £wa'x-sanodzExsta£yas  na£xwa'sa 

tslEda'qe;  wa,    laE'm    qla'laqexs    lE£le'Les  xiino'kwe  qaxs  he'£mae 

g-a'yowe,  Lo£me'  a/waxsta£yasa  naExwe' :  he'Emxaa  gwe'k- lalagile. 

MEtSEgo' . — Wa,  he'£maaxs  mEta'e  me'mesasa  bEgwil£nEme;   wa, 

25  laE'm  qla'laxs  lE£le'Les  gEnE'me  la'xeq. 

MaE'mdEdzb'x'ses  Lb  ld'lEXEdzb'x,ses. — Wa,  he'£maaxs  mEta'e 
loxs  la'xae  g"og'ogu£yasa  tslEda'qe;  wa,  laE'm  qla'laxs  aa'msIliLe 
qae's  ia'£wunEmaxs  lE£ma'e  1e£1l,  qaxs  galeae  klwa/lal  la'xa 
a&'msllatsle.     He'Emxaa  gwe'g-ileda  bEgwa'nEme. 

30  MaEmtk-ex\ — Wa,  he'£maaxs  mEta'e  o'kwax-a£yasa  bEgwa'- 
nEme; wa,  laE'm  qla'laqexs  lE£le'Les  La'la,  qaxs  g-i'l£mae  la 
he'lona  bEgwa'nEme  la'xes  La'laxa  ga'nuLe;  wa,  g-i'l£mes  gwal 
nExwa'la  LE£wes  La'laxs  la'e  Llii'gwagi£lela  bEgwa'nEmaxes  La'la. 
Wa,    he'£mes    la£g"ilasox    mEtE'ns    o'kwax-a£yaxs    le£le'Le    La'lasa 

35  bEgwa'nEme. 

Ma,Emtsa£ya'p!a. — Wa,  he'£maaxs  mEta'e  gwa'£nasa  tslEda'qe; 
wa,  laE'm  qla'laqexs  tE£la'e  g-a'yole  lax  sa'sEmas  qaxs  mEta'e 
gwa'£nas  a£yasa's,  qaxs  he'£mae  kiila'laatsa  g-ina'nEme,  yixs 
me'xae  le£w!s  abE'mpe. 

40  MaE'mdEnbes.  —  Wa,  he'£maaxs  mEta'e  e'£wanu'dza£yasa  tslE- 
daqe;  wa,  la  qla'laxs  qE'lgwillLa  tslEx-qla'l  la'xes  g^ae'lase. 

MEgwalc'.E'n   mEt.'E'n. — Wa,  he'£maaxs    mEta'e    £na'xwe  6'klwi- 
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twitches,  |  he  knows  that  one  of  his  children  will  die,  |  if  he  has  many 
children.  First,  his  arms  twitch,  ||  because  he  carries  his  child  45 
[there];  and  afterwards  his  chest  twitches,  |  for  that  is  the  place  that 
his  child  lies  when  he  carries  it  about;  |  afterwards  the  upper  lip  [of 
his  mouth]  twitches,  for  |  tears  run  down  when  he  cries;  and  then 
his  |  stomach  twitches,  for  it  heaves  when  he  cries.  Then  he  knows  || 
by  this  that  his  child  is  going  to  die.  |  50 

Twitching  of  the  Eyelids. — When  the  eyelids1  of  a  man  |  twitch,  he 
knows  that  it  is  going  to  rain  that  day,  for  his  eye  is  twitching,  | 
and  that  is  the  place  where  the  rain-water  [when  it  rains]  runs  down.  | 

Twitching  of  the  Small  of  the  Back. — When  the  small  ||  of  the  back  55 
(the  part  with  which  the  hunter  sits  in  the  canoe)  twitches,  he  knows 
there  will  be  fine  weather  that  |  day.     There  will  be  no  wind,  and  he 
will  sit  for  a  long  time  in  his  |  little  hunter's  canoe  paddling  about.  | 

Twitching  of  tin  Under-lip. — When  the  under-lip2  of  a  |  sea  hunter 
twitches,  he  knows  that  he  will  eat  all  kinds  of  meat,  for  ||  the  place  60 
where  the  fat  of  the  meat  goes  down  is  twitching.  | 

Twitching  of  Feet. — When  the  toes  of  the  feet  |  of  a  man  twitch, 
then  a  visitor  will  come,  |  for  he  will  soon  go  to  meet  a  visitor.  | 

Twitching  of  the  Neck. — When  the  neck  of  a  man  twitches,  ||  he  65 
knows  that  his  head  will  be  cut  off  in  war.  | 

na£yasa  bEgwa'nEme;  wii,  la  qla'laxs  lE/£lnokweLes  sa/sEme,  43 
yixs  qle'nEmae  sa'sEmas.  Wa,  he'Em  g*il  mEtle'de  o'xusi£ya'- 
p!a£yas  qaxs  qlElEla'axes  xiino'kwe.  Wa,  la  nEXwa'g'I  mEtle'de  45 
6£ba'£yas,  qaxs  he'£mae  kiila'laats  xiino'kwasexs  qtelEla'aq.  Wa,  la 
nExwa'glxs  la'e  e'tled  mEtle'de  e'k'!odExsta£yas  sE'msas,  qaxs 
he'£mae  wa'xaatsa  gwa,'£sdaxs  la'e  qlwa'sa.  Wa,  la  e'tled  mE- 
tle'de tEkla's,  qaxs  qE'mLElaaxs  qlwa'sae.  Wa,  laE'm  qla'LE- 
laqexs  lE£le'Les  xuno'kwe  la'xeq.  50 

MEde'g-alto. — Wa,  he'£maaxs  mEta'e  e'£wig-atta£yasa  bEgwa'- 
nEme, la  qla'laqexs  yo'gwiLEns  £na'lax,  qaxs  mEta'e  e'£wig-alta£ye, 
qaxs  he'£mae  waa'tsa  yo'gumesaxs  la'e  y5'gwa. 

MEtlE'xsd  l6s  lc!we'lc!waxsTc'!im. — Wa,  he'£maaxs   mEta'e   klwe'- 
klwaxsklima'sa    ale'winoxwe;     wa,    laE'm     qla'laqexs     ae'g'iseLa  55 
£na'la.     K- lea'seLe   ya'laL.     Wa,  lal  gexs   klwa'xsalal   la'xes   ale'- 
watsle  xwa'xwagiima  la'xes  se'£wina£ye. 

MEV.EXLd'sx'd. — Wa,  he'£maaxs  mEta'e  bEnk'lo'dExsta'sa  ale'- 
winoxwe; wa,  laE'm  qla'laxs  qlEse'Laxa  qle'qlatslo'mase,  qaxs 
mEta'e  wa'xa£lasas  tsE'nxwa£yasa  qle'qlatslo'mase.  60 

MEtE'mx'ses. — Wa,  he'£maaxs  mEta'e  6'gumx-sldza£yas  g"o'g-o- 
gu£yasa  bEgwa'nEme;  wa,  laE'm  qlaLElaqexs  ba'gtinseLe  g-a'x£a- 
lisLa,  qaxs  a'ltsEmesE£waeda  ba'gunse. 

MeUxo!. — Wa,  he'£maaxs  mEta'e  oxa'wa£yasa  bEgwa'nEme;  wa, 
laE'm  qla'laxs  q!a'x-£ItsE£weLasa  wI'naLa.  (55 

>  According  to  others,  the  upper  eyelids.  2  According  to  others,  the  middle  line  of  the  chin. 
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1  Cries  of  the  Raven. — When  it  is  desired  that  the  owner  of  an  after- 
birth should  understand  |  the  cries  of  the  raven,  the  after-birth  is 
put  down  |  on  the  beach  where  the  ravens  peck  at  it.  And  when  it 
5  is  |  pecked  at  by  the  ravens,  ||  the  man,  when  he  is  full  grown,  will 
understand  the  cries  of  the  raven,  for  |  the  people  of  olden  times 
considered  it  important  that  the  raven  came  |  to  report  about  the  ar- 
rival of  warriors  who  came  to  make  war  upon  the  tribes.  |  Then  they 
would  come  at  once  and  ask  one  who  understands  the  raven,  tum- 
bling about  |  and  crying.  It  is  bad  news  when  they  are  tumbling 
10  about  ||  and  feathers  fall  out.  (Below)  are  the  various  cries  |  of  the 
raven,  which  I  learned  from  an  old  man  of  the  Kwakiutl,  |  when 
they  discussed  about  it  in  a  feast,  when  I  was  a  child  |  for  when  the 
ravens  are  crying,  a  man  |  whose  after-birth  has  been  eaten  by  ravens 
is  sent  out.1  || 

1  Cries  of  the  Raven. — Wa,  gil£mese  £nex'so  qa£s  ayosElaeda  ma- 
enokwasa  maenaxa  gwek-  lalasasa  gwa£winaxs  lae  aEm  axaledzEma 
maene  laxa  L!Ema£ise,  qa  LEnl£ItsE£wesesa  gwa£wina.  Wa,  g  iPmese 
£wl£la  LEnl£Itso£sa  gwa£winaxs  lae  ayosEleda  maenokwasexs  lae 
5  nEXLaax-£Id  la  bEgwanEma  lax  6guqi£lalasas  gwek- !alasasa  gwa- 
£wina,  yixs  awllag"ilaeda  g-ale  bEgwanEmq,  qaxs  he£maeda  gwa£wina 
gax  tslEk'.alElasa  winaxs  g-axae  gwasx-alaxs  wlneLaxa  lelqwfi- 
laLa£ye.  Wa,  hex£ida£mese  wa.Lap!sE£wa  ayosElaxa  gwa£winaxs 
lelax'alae  lalawulaqiila.  Wa,  la£me  £yax"sa£me  ts!Ek-!alEmasexs  le- 
10  lax-alae  p!ep!ElgilxLalaxes  ts!Elts!Elk-e.  Wa,  g-a£mes  oguqElala 
gweklalatsa  gwa£wine  g-a  laxEn  h6Lelaena£yax  q!idsq!ulyaxudasa 
Kwag'ulega,  yixs  qatap!aaxs  klwelae,  yixg'in  hemaolEk"  alile 
ginaiiEme,  yixs  gwagiixalaeda  gwa£wina.  Wa,  he£mis  la  £yala- 
gasxa  ha£maakwas  maenasa  gwa£wina. 

15      ga  ga  ga  gai Warriors  are  coming  to  make  an  attack. 

gax  gax  gax Ravens  will  eat  the  bodies  of  people  drowned 

by  the  capsizing  of  canoes. 

qlEdzo  qlEdzo Hunters  will  bring   much   meat   to  feed    the 

people. 

gaga  ha  hagae A  chief  (or  someone  else)  died. 

xagaq  xagaq A  woman  is  going  to  die. 

20      k"  !Emax  k-  !Emaq  _  _  It  will  be  calm  weather. 

sox  sox  sox It  will  be  calm  and  sunshine. 

giis  gux  gus There  will  be  heavy  rains. 

wax    wax  wax A  stranger  will  arrive  on  a  visit. 

xwo  xwo  xwo There  will  be  a  poor  salmon  run. 

25      xoku  x-oku  .   When  ravens  ciy  thus  while  fighting  in  the  air, 

there  will  be  bad  news. 

i  For  the  cries  and  their  meanings  see  Indian  text  below. 
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The  one  whose  after-birth  has  been  eaten  by  the  raven  understands  |  27 
this  what  I  am  talking  about.     There  are  only  a  few  whose  after- 
births have  been  eaten  |  by  the  raven.  | 
Eating 

(He  folds  up  the  morsel,  chews  the  end,  and  dips  it  into  oil,  and  1 
keeps  on  doing  so  while  he  is  eating.)     When  he  has  nearly  eaten  all, 
he  stops,  for  it  is  a  bad  sign  |  for  a  man  to  eat  all  that  is  given  to  him.  | 

Picking    Huckleberries 

As1  soon  as  (the  woman)  has  finished  (picking  the  berries),  she  gets 
ready  to  |  go  and  pick  huckleberries  when  day  comes,  in  the  morn- 
ing; for  ||  the  ancient  Indian  said  that  it  brings  bad  luck  not  to  pick  5 
huckleberries  at  once  into  |  a  new  basket  when  it  has  been  finished.  | 
Therefore  the  women  immediately  get  ready  to  go  |  as  soon  as  they 
finish  the  basket.  | 

Customs  Relating  to  Sealing 

When  the  flippers  (of  the  seal)  have  been  singed,  (the  man)  strikes 
off  with  his  ||  tongs  the  singed  hair,  so  that  it  comes  off  in  pieces,  for  10 
the  hunters  do  not  |  allow  any  one  to  scrape  off  the  singed  hair.     It 

yilxwa  gwa£wina  _ .  When  a  raven  holds  with  its  beak  the  end  of  a  26 
branch  and  hangs  down,  it  means  that  a  man's 
head  will  be  cut  off  in  war. 
Wa,   hastaEm   ayodzEltsa    maenokwas    hamx-£ItsE£wasa    gwa£wi-  27 
nexg'in  lak-  gwagwex-s£alasa.     Wa,  lak"  holala  ha£maakwas  maene 
yisa  gwa£wina. 

Eating 

Wa,  glPmese   Elaq   £wi£laxs    lae   gwala  qaxs  aEmsaeda  £wl£laxa  1 
hag-lla£yaxs  £wI£lasE£wae  yisa  ha£mape. 

Picking  Huckleberries 

Wa,1  g  iPmese  gwalamasqexs  lae  hex"£idaEm  xwanal£Ida  qa£s  la- 
lagll  k" !ilal  laxa  k-!iladaxa  gwadsme,  qo  £nax-£IdElxa  gaala,  qaxs 
£nek-aeda  g-ale  bak!umqexs  aEmsaax  k"!esae  hex-£idaEm  la  k-!il-  5 
ts!5tsE£wa  alomase  kMilatsle  lExiixs  g-alaegwalamatso£sa  k-!ilex-daxa 
gwadEme.  Wa,  he£mis  hlg'ilasa  tstedaqe  hex-£idaEm  xwanaHdExs 
g-alae  gwales  k-!ilats!eg-ila£ye  lExa£ya.2 

Customs  Relating  to  Sealing 

Wa,3   g-ll£mese   £wl£la   tstenkwe    gElqlayaxs  lae    kwexEltsEmesa 
ts!esLala    laxa    la    tslEnkwa    qa  lawalesa  ts!ax-mote    qaxs    k*!esae  10 
helqlaleda  es£Elewinoxwe  kexalaxa  tslaxmote,  aLa£lae  bome£stala- 

'ContiBued  from  p.  140,  lino  16.      2  Continued  on  p.  209,  line  3.      'Continued  from  p.  452,  line  24. 
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12  is  said  that  otherwise  the  seal  would  escape  |  from  the  hunter  when- 
ever he  goes  out  hunting.  |  Therefore  they  only  knock  it  off  with  the 
tongs,  so  that  the  singed  hair  |  comes  off.1  || 

15  (The2  hunter)  always  pushes  his(  paddle)  right  over  his  fire,  hecause 
he  wishes |  it  to  become  very  black;  and  also  that  no  |  young  woman 
may  step  over  it,  and  no  young  man,  for  they  never  do  right;  |  and 
also  that' a  menstruating  woman  may  not  give  bad  luck  to  the  hunter.  | 
His  canoe-box  also  hangs  in  the  corner  of  the  house.     He  also  puts  || 

20  just  over  the  fire  the  two  mats  on  which  (hunter  and  steersman)  sit; 
but  he  leaves  |  his  harpoon-shaft  in  the  hunting-canoe;  and  |  also 
the  bladder-float  is  hung  up  at  the  same  place  where  the  canoe-box 
is.  | 

Customs  Relating  to  Porpoise-Hunting 

Blue-hellebore  root  and  |  peucedanum-seeds  are  kept  in  the  canoe- 
box  of  the  porpoise-hunter,  and  also  back-sinew  of  the  porpoise,  which 

25  is  dried  ||  for  tying  up  the  spear  if  it  should  break.  |  Blue-hellebore 
root  is  put  into  the  canoe-box,  and  the  peucedanum-seeds,  |  in  case 
that  a  sea-monster  should  come  up  in  the  night  when  they  are 
spearing  |  porpoises.  It  is  said  that  often  the  sea-monsters  show 
themselves.     Then  |  the  hellebore-root  is  taken  out  and  chewed,  and 

30  spit  ||  overboard  on  each  side  of  the  hunting-canoe,  and  |  the  same  is 

12  laxa  megwate  LE£wa  k-!olot!asa  alewinoxwaxs  helayaaq.  Wa,  he- 
£mis  lag'ilas  a,Em  kwexEltsEmesa  tslesLala  laq  qa  lawalatsa  ts!ax-- 
mote.1 

15  HemEnala2  Les£aLElod  lax  nEqostawases  lEgwIle  qaxs  £nekae 
qa£s  hemEnala£mese  q  !wagwa£nakula.  Wa,  he£mis  qa  k-!eses  gaxa- 
sosa  ealostagase  ts  ledaqa  LE£wa  ha£yal£a  qaxs  k-  !esae  nenagolkwlla. 
Wa,  he£mis  qo  exEntalaxo  qaxs  aEmsae  laxa  es£Elew!noxwe.  Wa, 
laxae   tegwlla   odzaxs   laxa   onegwllasa  g"5kwe.     Wa,   laxae   g'ala- 

20  LEleda  k!wek!wa£ye  mal  leEl£we  laxa  ek!a£yasa  lEgwile.  Wa,  laLa 
mastowas  hex-saEm  g-exsa  alewasELEla  xwaxwaguma.  Wa,  heEm- 
xaeda  poxunse  tegwll  lax  axasasa  odzaxse. 

Customs  Relating  to  Porpoise  Hunting 

Wa,  he£mis  g-ets!a  lax  odzaxse  gildatsa  alewinoxwa  axsole  LE£wa 
qlExmene.     Wa,  he£misa    atlEmasa    awig-a£yasa    k!olot!axs   lEmo- 

25  kwae  qa£s  yil£edayolaxes  LEg'ikwe  qo  El£edElaxo.  Wa,  he£misa 
axsole  yixs  he£mae  lag-Ilts  g-ets!a  lax  odzaxsas  LE£wa  qlExmene 
qo  q!axwasolaxsa  £yag"imaxa  ganoLaxs  nEguLayalae  alexwaxa 
kMolot'.e.  Wa,  la£lae  qlunala  qlaxwasosa  £yag"ime.  Wa,  he£mis 
la  ax£wults!odaatsexa  axsole  qa£s  malex£wideq  qa£s  kwestales  lax 

30  £wax'sodg-iwa£yases    alewatsle    xwaxwaguma.     Wa,     laxae    heEm 

i  Continued  on  p.  452,  line  25.  »  Remark  inserted  on  p.  175,  line  9. 
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(lone  with  the  peucedanum-seeds.     Then  the  sea-monster  sinks  at  31 
once,  |  when  it  smells  the  hellebore-root.     Therefore  it  is  kept  in 
the  box.  | 

Customs  Relating  to  Salmon-Fishing 

Dog-Salmon. — (When  the  first  dog-salmon  of  the  season  has  been  1 
caught,  the  wife  of  the  fisherman  goes  to  meet  her  husband  when  he 
comes  home  from  fishing.) 

As1  soon  as  he  arrives  at  the  beach,  his  wife  goes  to  meet  him;  |  and 
when  she  sees  what  has  been  caught  by  her  husband,  |  she  begins  to 
pray  to  it.  The  woman  says,  as  she  is  praying:  |  "O  Supernatural- 
Ones!  O,  Swimmers!  I  thank  you  that  ||  you  are  willing  to  come  5 
to  us.  Don't  let  your  coming  be  bad,  |  for  you  come  to  be  food  for 
us.  Therefore,  |  I  beg  you  to  protect  me  and  the  one  who  takes 
mercy  on  me,  |  that  we  may  not  die  without  cause,  Swimmers!" 
Then1  the  woman  herself  |  replies,  "Yes,"  and  goes  up  from  the  bank 
of  the  river.  || 

As2  soon  as  they  finish  cutting  up  the  speared  salmon,  |  the  woman  10 
at  once  gathers  the  slime  and  everything  |  that  comes  from  the 
salmon,  and  puts  it  into  a  basket,  and  pours  |  it  into  the  water  at 
the  mouth  of  the  river;  for  it  is  said  that  |  the  various  kinds  of 
salmon  at  once  come  to  life  when  the  intestines  are  put  into  the 
water  at  the  ||  mouths  of  the  rivers,  and  therefore  they  do  this;  and  |  15 
they  break  off  the  intestines  at  the  anal  fin  of  the  speared  salmon 

gwex-£Idxa     qtexmene     qa£s    hex"ida£maEl    wuns£ldeda   £yag-imaxs  31 
lae  mesaLElaxa    axsole.     Wa,  he£mis    lag-ilas  gets!a  lax  odzaxsas. 

Customs  Relating  to  Salmon  Fishing 

Dog-Salmon. — Wa,1  g-il£mese  la'g-alisExs  la'e  gEnE'mas  la'lalaq.  1 
Wa,  gl'Pmese  do'x£waLElax  t!a't!aq!wanEmases  la'£wiinEmaxs  la'e 
ts!E'lwax£IdEq.  Wa,  laE'm  £ne'k-eda  tsteda/qaxs  la'e  ts!E'lwaqa: 
"A'k-asdL  enaenawalaku.  A'k'asoL  me'mEyoxwan,  ge'lak-as£laxs 
sEx"ts!aaqas  g-ax  ga'xEivu£xu.  Gwa'laxi  £ya'kayes  gaxena£yos  5 
qaxs  he/maaqos  g'a'xelaxs  g  6'lllaaqas  g*a'xEiiu£xu.  Wa,  he'£mis 
qa£s  da'damayiLos  g'a'xEn  LE£wu'n  hawaxa'lotexwa  wa'x£ede  qa£s 
k'.e'saos  wii'lalesEma  mEyo'xwan."  Wa1,  la  q!ulex-s£Em  waxeda 
ts!Edaqaxs  lae  lasdesa. 

Wa,2  he£me'sexs   g'i'l£mae    gwal   xwa'LasE£wa    sEg-ine'taxs    la'e  10 
he'x£ida£ma      ts!Eda'qe      q!ap!e'x-£Idxa      k-!e'le      LE£wa     £na'xwa 
g-ayo'l  la'xa  kMo'tEla  qa£s  lExts!o'des  la'xa  lExa'£ye  qa£s  le  qEp- 
stE'nts   la'xa    o'xusiwa£yasa   wa,  qaxs   £ne'xsowae   he'x-£idaEm   la 
q!ula'x-£Ideda    k!o'k!utElaxs    la'e    axsta'nowes    ya'x-yig'ile    la'xa    . 
6'xusiwa£yasa  wl'wa.     Wa,  he'£mis  hi'g'ilas  he  gwe'g-ile.     Wa,  he'-  15 

i  Continued  from  p.  303,  line  13.  2  Continued  from  p.  304. 
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17  but  I  they  cut  off  the  intestines  at  the  anal  fin  of  salmon  caught  with 
a  hook,  for,  if  the  intestines  were  hroken  off  |  from  those  caught 
with  a  hook,  then  the  |  fish-line  of  him  who  does  so  would  always 

20  break.  Therefore  the  woman  takes  care  ||  in  breaking  it  off.  That 
is  the  end.  ] 

Silver-Salmon. — Eyes    and    salmon-heads  roasted  |  together  with 
backbone  and  tail,  in  this  manner:  |         ^ 

When  they  go  trolling  for  sdver-        /|t       salmon,  and  when  they 
first  go  out  to  |  sea,  as  soon  as  a       MM       man  has   caught  four 

25  silver-salmon,  ||  his  wife  goes  down  M  to  meet  him  when  he 
arrives  at  the  beach  of  his  |  house.  at  When  she  first  sees 
what  was  caught  by  her  husband,  |  1 —  she  prays  to  the  silver- 
salmon;  and  after  she  has  prayed,  |  she  picks  up  with  her 
fingers  the  four  silver-salmon  and  goes  up  with  them  and  puts  them 
down  |  on  the  beach  in  front  of  the  house.     Then  she  takes  her  fish- 

30  knife  and  ||  cuts  the  four  silver-salmon;  the  head  |  and  the  tail  are 
left  on  the  backbone.  Then  she  takes  the  |  roasting-tongs  and  puts 
them  up  on  the  beach,  where  she  is  sitting.  Then  she  takes  |  what 
she  is  going  to  roast  and  puts  the  salmon-tad  and  the  backbone  in  | 

35  between  the  roasting-tongs.  Then  she  pushes  it  down,  so  that  ||  the 
ends  of  the  tongs  reach  to  the  eyes  |  of  the  salmon-head.     After  she 

16  £mesexs  aLa'lasE£wae  ts!e'waga£yasa  sEgine'te.  Wa,  laLa  t!o'sa- 
layEwe  ts  !e'waga£yasa  do'gwinete  qaxs  gl'PmaaEl  aLo'yEwe  ts!e'- 
waga£yasa  do'gwinetaxs  la'e  heniEnalaEm  ELe'  do'gwayasa  ya'nE- 
maxa  he  gwe'x£ItsE£wa.     Wa,  he'£mis  la'gilaseda  tslEda'qe  ae'k-ila 

20  ELa'laq.     Wa,  laE'm  g-wa/la. 

Silver-Salmon. — XexExstowa'kuxa    Llo'bEkwe    he'xtle    £na'£nEm- 

plEng'ila    LE£wa    xa'kladzo    LE£wa    ts!a'sna£yeg-a  gwa'leg'a  {fig.). 

Wa,  he/£maaxsla'e  do'kwasE£wa  dza£wu'naxs  g-i'lg-aaLa£yalaela'xa 

ao'wake.     Wa,  gi'l£mese    £ya'nEmeda   bEgwanEmaxa   mo'we  dza- 

25  £wuna,  lae  gEnEinas  la'lalaqexs  g'alae  g-a'x£alisa  laxa  L!Ema£isases 
g-o'kwe.  Wa,  gi'Pmese  do'x£waLElax  £ya'nEmases  la/£wiinEmaxs 
la'e  tslE'lwaqaxa  dza£wu'ne.  Wa,  g-i'l£mese  gwal  tslE'lwaqaxs  la'e 
gasxlx-£Idxa  mowe  dza£wuna  qa£s  le  lo'sdesElas  qa£s  le  k"!lx£a'li- 
sElaq  lax  L!Ema£isases  go'kwe.     Wa,  la  ax£e'dxes  xwa'Layowe  qa£s 

30  le  xwa'l£Idxa  mo'we  dza£wii'na.  Wa,  laE'm  axa'leda  he'x-t!a£ye 
LE£wa  ts!a'sna£ye  laxa  xa'k'Iadzowe.  Wa,  la£mese  &x£e'dxa  Llo'p- 
sayowe  qa£s  La'g-aliseq  la'xes  klwae'dzase.  Wa,  la£me'se  ax£e'd- 
xes  L!o'pasoLe  qa£s  axo'des  ts!a'sna£yas  LE£wa  xa'k'Iadzowe  lax 
awa'gawa£yasa  Llo'psayowe.     Wa,  la  we'qwaxots   qa  les  iJeLlE'n- 

35  qale  o'ba£yas  £wa'x-sanots!Exsta£yasa  Llo'psayowe  la  gegE£ya'gE- 
sasa  he'x-t!a£yasa  dza£wti'ne.     Wii,  g-i'l£mese  gwa'lExs  la'e  q!ap!e'- 
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has  done  so,  she  gathers  |  the  slime  and  throws  it  into  the  sea.     As  37 
soon  as  |  she  comes  up  from  the  beach,  she  picks  up  the  roasting- 
tongs  with  the  eyes  in  them,  that  had  been  put  over  the  fire,  |  for 
there  are  four  of  them,  and  she  places  them  by  the  side  of  the  fire  of 
her  house.  ||  Then  she  watches  them  until  the  skin  of  the  head  is  40 
blackened ;  |  and  when  it  turns  black,  she  takes  it  away  and  puts  it  | 
over  the  fire.     Then  her  husband  at  once  |  invites  his  numaym  to  come 
and  eat  it,  for  he  must  take  care  |  not  to  keep  it  over  night  in  the 
house;  for  the  first  people  said,  that,  if  ||  the  roasted  eyes  were  kept  45 
over  night  in  the  house  when  |  they  are  first  caught,  then  the  silver- 
salmon  would  disappear  from  the  sea.  |  Therefore  they  do  in  this  way. 
As  soon  as  the  guests  |  come  in,  they  sit  down  in  the  rear  of  the  fire,  | 
on  the  mat  that  has  been  spread  out  for  them.     When  all  ||  the  guests  50 
are  in,  the  woman  takes  a  new  food-  |  mat  and  spreads  it  in  front  of 
those  to  whom  she  is  going  to  give  to  eat.     Then  she  |  takes  down  the 
four  roasting-tongs  with  the  eyes  in  them  that  had  been  over  the  fire 
and  places  them  |  before  her  guests.    Then  she  takes  the  salmon  out  of 
the  |  roasting-tongs.     After  she  has  done  so,  she  gives  water  ||  to  55 
them  to  drink;  and  after  they  finish  drinking,  then  the  one  highest 
in    rank  |  prays    to   what   they   are   going    to    eat.     He   says:  "O, 
friends !  |  thank  you  that  we  meet  alive.     We  have  lived  until  |  this 
time  when  you  came  this  year.     Now  we  pray  |  you,  Supernatural- 


x£idxa   k-!e'le   qa£s    le    tslExstE'ndEq    lii'xa    dE'msx-e.     Wii,  g'i'l-  37 
£mese  g-ii'x£wusdesExs   la'e  da'g'ilxLalaxa   Llo'ptslala   xexExstowa- 
kwa,  yixs  mo'tslaqae  qa£s   le  La'nolisaq  lax    lEgwi'lases  go'kwe. 
Wa,   la£me'se    da'doqwllaq    qa  k!uniE'lx'£Ides    Lle'sasa  he'x-t!a£ye.  40 
Wa,  gl'Fmese    k!umE'lx-£idExs    la'e    ax£e'dEq    qa£s    Le's£aLE'lodes 
la'xa    e'k-  !a£yases   lEgwI'le.     Wa,   la'xa   he'x£ida£nie   la'£wunEmas 
la  Le'£lalaxes  £nE£me'mote  qa   ga/xes    ha£ma'pEq    qaxs    ae'kilaaq 
xa£mae'l    la'xa    g"6'kwe,    yixs-  £ne'k-aeda    ga'le    bEgwa'nEinqexs 
g'i'l£mela'xe    xa£mae'la    Llo'bEkwe   xexExstdwak11    la'xa   g'o'kwaxs  45 
ga'loLanEmae     la'laxe     x-is£I'dlaxa     dza£wu'ne     la'xa     ao'wak-e. 
Wii,     he'£mis     la'g-ilas     he      gwe'x-£ide.        Wii,     gi'l£mese     g-ax 
ho'gwlLeda     Le'£lanEmaxs     la'e     k!us£a'lll    lax     6'gwlwalliasa     1e- 
gwl'le,  la'xa  la  LEbe£latsa   le'£wa£ye  qae.     Wa,  gi'Pmese  £wl'£lae- 
Leda   Le'£lanEmaxs   la'eda    tslEda'qe   ax£e'dxa   E'ldzowe   ha£madzo  50 
le'£wa£ya  qa£s  le  LEpdzamo'lilas  la'xes  ha£mgi'lasoEe.     Wa,  la  axa'- 
xodxa  mo'tslaqe  LleLloptslala  xexExstowa'kwa  qa£s  le   axdzamo'- 
lllas  la'xes  Le'£lanEine.     Wii,  he'£mis   xik!ax£I'dEq    qa   lo'ltslawes 
la'xes  Llo'psayowe.     Wa,  g"i'l£mese  gwa'lExs  la'e  tsii'x"£Itsa  £wii'po 
laq  qa  na'x£itsos.     Wii,    g-i'l£mese  gwfd    na'qaxs   la'e    naxsa'laga-  55 
£yas  tslE'lwaqaxes   ha£ma'Le.      Wii,  la  £ne'ka:"     A'lcasoL  £ne£nE- 
mo'ku,  ge'lak-as£laxg'ins  qlulii'gowe.     Wii,  g-a'x£Emxa£nu£x"  g-a'x*a- 
LEla  la'xos  g'ii'xdEmaqaso'xda  £na'lax.     Wii,  la£me'sEnu£x"  hawa'- 
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60  Ones,  to  protect  us  from  danger,  ||  that  nothing  evil  may  happen  to 
us  when  we  eat  you,  |  Supernatural-Ones!  for  that  is  the  reason  why 
you  come  here,  that  we  ma)'  catch  you  |  for  food.  We  know  that 
only  your  |  bodies  are  dead  here,  but  your  souls  come  to  watch  |  over 

65  us  when  we  are  going  to  eat  what  you  have  given  us  ||  to  cat  now." 
Thus  he  says;  and  when  he  stops,  he  says,  "Indeed  !"  | 

As  soon  as  he  stops  speaking,  they  begin  to  eat,  and  |  his  friends 
also  eat.  Then  the  man  takes  up  |  a  bucket  and  goes  to  draw  fresh 
water  |  to  drink  after  they  have  eaten;  and  when  he  comes  back,  || 

70  he  puts  down  the  water  that  he  has  drawn,  and  waits  for  them  to 
finish  eating.  |  After  they  have  eaten,  the  water  is  put  in  front  of 
them,  |  and  they  drink.  Then  his  wife  |  picks  up  the  pieces  of  bone 
and  skin  and  puts  them  on  the  |  food-mat;  and  when  she  has  them 

75  all,  she  folds  ||  up  (the  mat)  and  goes  to  throw  the  contents  into  the 
sea;  and  |  the  guests  only  rub  their,  hands  together  to  dry  off  the  fat 
from  their  hands,  |  for  they  are  careful  not  to  wash  their  hands,  and 
not  to  |  wipe  their  hands  with  cedar-bark.  After  they  have  done  so, 
they  go  out.  | 

Sockeye- Salmon. — The1  name  of    the    sun-dried    salmon    is    also 

SO  "sandy,"  |j  and  "place  of  cohabitation."  for  it  is  caught  in  the  upper 
part  of  the  river;  |  therefore  it  is  called  "from  the  sandy  ground," 

xElo.vda'xoL   £na£na'walak"    qa£s    a'£meLos    da'damwll   g-a'xF.nu£xu 

60  qanu£xu  k'lea'sel  £ya'g'asLExg"anu£xu  la'LEk"  ha£maag-6lLOL,  £na£na- 
walaku,  qaxs  he'£maaqos  ga'xelda£xwe  qEnu£xu  ya'l£nakulaoL 
qEnu£x11  ha£ma'£ya.  Wa,  lanu£xu  q!a'laEmxs  a'£maex  le'x'aEm  1e- 
£los  6'gwida£yex.  Wa,  la'Lak"  g-a'x£Emg-as  bebExu'neg'os  xi'tsla- 
x11axg"anu£xu    la'LEk-  hamx^I'dExg-as    g'a'xyogwilos    qEnu£xu  la'- 

65  kMESEla,"   £ne'k-Exs  la'e  q!ule'x-s£Em  wa'xa. 

Wa,  gi'Pmese  q!we'l£klExs  la'e  hamx-£I'da.  Wa,  la'x-da£xwe 
o'gwaqa  hamx£I'de  £ne£nEmo'kwas.  Wa,  he'x-£ida£mese  la  k-!o'- 
qwalile'da  bEgwa'nEmaxa  na'gats!e  qa£s  le  tsax  a'lta  £wa'pa  qa 
na'geg-eLEs   qo   gwal   ha£ma'pL6.     Wa,  g'i'Pmese  g-ax    ae'daaqaxs 

70  la'e  k'  !o'x£walilases  tsa'nEme  qa£s  e'sEleq  qa  gwa'les  ha£ma'pa. 
Wa,  g'i'Pmese  gwal  ha£ma'pExs  la'e  ha'nx'dzamolllasa  £wa'pe  laq. 
Wa,  he'x"£ida£mese  na'x£IdEx-da£xwa.  Wa,  la/La  gEnE'mas  ma.'- 
mEnsgEmaxa  xa'qe  LE£wa  LleLla'smote  qa£s  axdzo'dalls  la'xa  ha- 
£madzowe'  le'£wa£ye.     Wa,  gt'Pmese  £wi'£ladzodamasEq,  la'e  k-!o'x- 

75  £wulllaq  qa£s    le    ka'stEndEq    la'xa    dE'msx-e.      Wa,    a'£mese    la 

ts!a'k-6deda  k!wre'ldaxes  e£e£yasowe  qa  lE'mxwaLEles   ts!E'nts!Enxu- 

ts!ana£yas   qaxs    ae'k"ilae  ts!E'nts!Enkwa,  loxs  kMe'sae  he'lqlolEm 

de'dEnkwasa  k'a'dzEkwe.     Wa,  gi'l£mese  gwa'lExs  la'e  ho'qiiwElsa. 

Sockeye- Salmon. — Wa,1  le'xaa  Le'gadeda  ta'yaltslalas  tslEgwa'te 

80  loxs  qlo'bas  xEla'sE£wae  qaxs  ha'e  ga'yanEma  £nE'ldzasa  wa; 
la'g"ilas   Le'gadEs   tslEgwa'te,   yixs    ts!Ekwa'e    awi'naklusas    nE'l- 

1  Continued  from  p.  353,  line  52. 
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for  the  place  at  the  upper  part  of  the  river  is  sandy;  |  and  it  is  said  82 
that  a  woman  was  cutting  old  sockeye  salmon  when  her  |  lover  came 
and  cohabited  with  her  while  she  was  cutting  the  salmon.  |  Then 
she  was  seen  by  her  husband,  and  therefore  he  ||  said  that  the  sun-  85 
dried  salmon  should  be  called  "place  of  cohabitation,"  and  at  once  \  all 
the  men  named  it  that  way.  He  was  trying  to  make  his  |  wife 
ashamed  by  it.  Now  the  sun-dried  salmon  always  has  the  name  of 
"place  of  cohabitation.''  |  That  is  the  end. 

Customs  Relating  to  Fisii-Traps 
As  soon  as  the  ends  of  the  ribs  (of  the  fish-trap)  have  been  tied  at  l 
the  place  where  the  kelp-fish  is  to  go  in,  |  (the  woman)  tests  it,  (to 
see)  whether  it  will  be  lucky  or  unlucky.  |  She  puts  it  down  by  the 
side  of  the  fire,  |  takes  her  fire-tongs,  and  takes  up  a  not  really  big 
piece  of  ||  coal.     She  puts   it  into   the  fish-trap,  puts  down  the  |  5 
fire-tongs,  and  takes  hold  with  her  hands  of  each  side  of  the  |  fish- 
trap.     Then  she  shakes  it  up  and  down,  so  that  the  coal  jumps  up 
and  down  |  in  the  trap.     If  it  only  crumbles  and  the  glowing  coal  | 
goes  out,  the  owner  knows  that  the  fish-trap  will  he  lucky  ||  and  that  10 
the  fish  will  not  come  out  again  the  same  way  |  as  they  went  in;  but 
if  the  coal  jumps  out  again  |  through  the  way  by  which  the  kelp- 
fish  go  in,  then  the  owner  knows  |  that  the  trap  will  he  unlucky.  |  In 

dziisa  wa.  Wa,  lo'Mae  xwa'Leda  tslEda'qaxa  mElo'le;  wa,  g-a'x£lae  82 
LcVliis  q!o'p!edqexs  he'£mae  a'les  xwa'Laxes  xwa'LasE£we.  Wa, 
laEm£la/wise  do'x£waLEltses  la'£wunEme.  Wa,  he'£mis  la£g-ilas 
£nex-  qa  Le'gadeses  q!o'basa  ta'yalts  !ala.  Wa,  he'x-£ida£mesa  85 
£na'xwa  bEgwa'nEm  Le'x£edEs.  Wa,  laE'm  hama'x-ts  lalaxes 
gEnE'me  la'xeq.  Wa,  he'mEnalaemesox  la  Le'gadoxda  ta'yalts  !a- 
laxs    q!o'base.     Wa,    laE'mxaa   la'ba. 

Customs  Relating  to  Fish  Traps 

Wa,    g-l'l£mese    gwal    malagExstE'ndEx    g'a'poLasasa    pEX'I'taxs  1 
la£me  gwa'naLEx  gwe'x-sdEmLasa  LEgE'me  lo£  helaqe  lo£  wa'naqe. 
Wa,  la£me'se  h&'ng-alilas  la'xa    ma'g'inwallsases  lEgwi'le.     Wa,  la 
ax£e'dxes  ts!e'sLala  qa£s  kMipsE'mdes  la'xa  lc'.e'se  a'laEm  £wa'lasto 
gu'lta.     Wa,    la    kMipts!o'ts    la'xa    LEgE'me.     Wa,  la    k-at!a'lilasa  5 
ts!e£sLalaxs  la'e  te'tEgEnotses  e£e£yasowe  £nEm  lax  £wa'x-sana£yasa 
LEgE'me.     Wa,  la   ya't!eda  qa    da'daqunequlesa  gu'lta  lax  otsla,'- 
wasa  LEgE'me.     Wa,  g-i'l£mese   a'Em  ts!Emx-£i'deda.  gu'ltaxs  Loxs 
k-!llx£i'dae,    wa,    laE'm     q!a'LEleda     axa'nokwaseqexs    he'laqeLes 
LEgE'me.      Wa,    laE'm    k'le'sLeda    pExi'te    xwe'laqal    malts  la'lal  10 
la'xes   g-a'ts!alase   laq.     Wa,  g-i'l£mesa    gu'lta  xwe'laqa  £nEx£wvil- 
ts!a'  dEX£wults!a'  la'xa    g'a'poLasasa    pEx-i'te,    wa,   la£me    qla'LE- 
leda     axa'nokwaseqexs     k!e'seL§     he'laqLeda     LEgE'me.      Wa,    lii 
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most  cases  the  women  throw  it  away;  but  if  the  charcoal  doe3  not  jump 
15  out,  ||  they  go  back  into  the  woods  and  |  look  for  maples.1  |  .   .   . 

Customs  Relating  to  Sea-Eggs 
As2  soon  as  the  (shells  of  the  sea-eggs)  are  all  in,  the  woman  takes  a 
large  firebrand  and  j  puts  it  on  top  of  the  empty  shells.     Then  she 
goes  and  pours  them  out  |  outside  of  the  house.     The  reason  why 

20  they  put  the  firebrand  there  is  that  ||  the  spirits  may  not  eat  the 
refuse  of  the  sea-eggs.  |  If  they  do  not  put  a  firebrand  on  top  of  it, 
it  is  said  that  the  spirits  |  immediately  go  and  eat  it;  and  it  is  said 
that  |  he  who  ate  what  was  in  the  empty  shells  eaten  by  the  spirits 
would  be  immediately  sick.  |  Therefore  fire  is  put  on  top  of  them  when 

25  they  are  poured  out  at  night.  When  ||  they  eat  flat  or  large  sea- 
eggs  in  the  daytime,  they  do  not  put  fire  on  top  of  them,  |  for  it  is 
done  in  the  same  way  with  large  sea-eggs,  for  the  |  spirits  like  flat  sea- 
eggs  and  large  sea-eggs.  |  That  is  all  about  the  flat  sea-eggs. 

Beliefs  Relating  to  the  Devil-Fish 

The  "bear  of  the  rocks  "  is  the  largest  kind  of  devil-fish.   This  |  is  not 
30  eaten  by  Indians.     Sometimes  they  are  nearly  ||  three  fathoms  long 

q !una'la£meda    tsteda/qe  ts!Ex£I'dEq.     Wa'x'e   k*!es   dEx£wults!a'- 
15  weda   gu'lta  laq,  wa   he'x,£ida£mese  la  a'Le£sta  la'xa  a/L!e  qa£s  la 
a/lax  sa'qlwaEmsa.1  .  . 

Customs  Relating  to  Sea  Eggs 

Wa,2  giPmese  £w!lts!axs  lae  &x£edxa  gulta  £walast6kwas  qa£s 
ankiylndes  laxa  tsaxmote.  Wa,  la  kloqulilaq  qa£s  la  kMudEs 
lax    l  !asana£yases  gokwe.     Wa,   heEm    lElg'Iltsa  gulta   qa  k-!eses 

20  lada  hayalllagase  hamg-ilqaxa  tsax-motasa  tsak'axa  amdEma. 
Wax'e  k'!es  lada  gulta  la  ank'iyindayoq  laEm£lawisa  hayalllagase 
hex-£idaEm  la  hamgllqaq.  Wa,  lalax£lae  hex,£idaEmlax  tstex'qlE- 
x-£lde  tsax'modadas  hamg"ilqasE£wasa  hayalllagase.  Wa,  he£mes 
lag'ila  anklyindayowa  gulta  laqexs  lae   kMadayoxa  ganine.    Wa, 

25  gil£mese  £nala  tsax'dEmaxa  amdEma,  wa,  la  k-  !es  ank'iylntsosa  gulta 
qaxs  hemaaxat!  gweg-ilag'ila  mEseqwe  qaxs  LomaaEl  ax£exsdeda 
haEyalllagasaxa  amdEma  LE£wa  mEseqwe. 

Beliefs  Relating  to  the  Devil-Fish 

Xa     L!axLEyots!a,     heEm    £walegesa    £naxwax     tEqlwa;    heEm 

k-!es   ha£masa   bakliime.    enalenEmp  lEnae   halsElaEm  k"!es  nExnE- 

30  qEla  yuduxup!Enk-  laxEns  baLaqe  £wasgEmasas  gag-iLEla  lax  £wax's- 

>  Continued  in  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  387. 
2  After  small  sea  eggs  Jjave  been  eaten  the  shells  are  carried  out  of  the  house.     (Continued  from  p.  498, 
line  83.) 
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across  |  the  arms,  and  they  are  (very)  thick.     I  have  seen  one  |  sucker  31 
one  short  span  |  across,  and  in  the  middle  of  the  sucker  is  a  piece  just 
like  a  |  round  bone.     The  points  of  the  middle  of  the  suckers  are 
sharp.  ||  There  are  eight  bones  around  the  stomach,  |  and  the  arms  35 
also  have  a  bone  each.  |  Sometimes  they  make  a  mistake  and  cook 
a  |  small  "bear  of  the  rocks."     When  it  is  cooked,  and  they  take  off 
the  loose  skin,  |  when  it  is  squeezed  by  those  who  are  washing  it,  it 
gets  ||  thin,  because  the  water  in  it  comes  out,  for  there  is  nothing  but  40 
water  in  the  |  "bear  of  the  rocks."     Then  they  throw  it  away,  for  | 
they  are  afraid  to  eat  it,  because  it  kills  people  and  it  is  a  sea- 
monster.  |  That  is  all  about  this.  | 

Customs  Relating  to  Canoe-Building 

In  '  the  morning,  as  soon  as  it  is  day,  (the  canoe-builder)  rises  for  || 
he  is  alone  in  the  house,  because  canoe-builders  are  not  allowed  to  lie  45 
down  |  with  their  wives  when  building  canoes.  It  is  a  saying  of  the 
first  |  people,  that  if  a  canoe-builder  should  lie  down  |  with  his  wife, 
the  tree  from  which  he  makes  the  canoe  would  be  hollow.  |  Therefore 
he  is  not  allowed  to  lie  down  with  his  wife.  || 

As  soon  as  this  has  been  done,2  he  takes  a  piece  of  charcoal  and  50 
paints  |  the  face  of  a  man  on  each  side,  in  the  middle  of  the  |  canoe, 

ba£yas      dzedzElEmas,     wa     la     LEsLEkwa.      Wa,     lEn      doqtilaxa  31 
k!iimt!Ena£yas  £nEmp!Enk-awIl    laxEns    ts!Exuts!ana£yaxsEns   q!wa- 
q!wax-tsana£yex.      Wa,  la  helostale    k!umt!Ena£yasexa    he    gwex's 
kilkilxsEm     xaqa.       Wa,    heEm     eex'be    oba£yasa     nExtslawasa 
khimt!Eiia£yas.     Wa,   la    malgiinalts !aqe    daplEnkas    gawas.     Wa,  35 
laxae  £naxwaEm  exaleda  daptenke    lax  ewaxLa£yas   dzedzElEmasa 
L!axLEyots!a.     Wa,  la    £nal£iiEmp  tena    LexLeqiilil   ha£mex'sllasE£wa 
&ma£ye  L!ax-LEy6ts!a.     Wa,  g  iPmese  LlopExs  lae  lawoy5wes  lEp!E- 
na£ye.     Wa,  gil£mese  q  !wes£etso£sa  ts!oxwaqexs   lae  ts!Emx-£ida  la 
wll£eda,  yixs    lae  lawayes   £wapaga£ye   qaxs   a£mae  £wabExsa£yeda  40 
L!«ax-LEyots!a.     Wa,  a£mese    la    ts!EqEWElsdEm  laxa  g-okwe    qaxs 
kilE£mae  ha£mayaxs  bExbakwae.     Wa,  he£misex  £yag  imae.     Wa, 
laEm  gwal  laxeq. 

Customs  Relating  to  Canoe-Building 

Wa,  g'i'Pmese1  la  £na'x,£idxa  gaa'laxs1  la'e  La'x£wida,  yixs 
£nEmo'gwil£mae  qaxs  k'!e£saeda  Le'Elqlenoxwe  helq!a'la  ku£lll  45 
LE£wis  gEiiE'maxs  Le'qaaxa  xwa'k!una;  yix  wa/ldEmasa  g-a'le 
bEgwa'nEina,  yixs  g-i'l£melaxe  ku'lx'kulk'a  la'xa  Le'qlenoxwe 
LE£wis  gEnE'me,  wii,  la'laxe  kwa'kuxllbalaxe  Le'qa£yas  xwa'kluna. 
Wa,  he'£mis  la'g'ilas  k-!es    he'lqlala  ku'lx-kulk'a  LE£wis  gEnE'me. 

Wa,  g-i'l£mese   gwalExs  2  la'e  ftx£e'dxa  ts!o'lna    qa£s  k'!at!a'lEx- 50 
sesa  gogflma£yasa  bEgwaiiEme  laxa  £wax-sanegiixsasa  nEgoya£yasa 

i  Continued  from  Publications  of  the  Jesup  North  Pacific  Expedition,  Vol.  V,  p.  356,  lino  2. 
2  The  pegging  for  adzing  the  sides  of  the  canoe.    (Continued  from  iliid.,  p.  364,  line  25.) 
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53  for  the  purpose  of  frightening  the  spirits,  —  |  the  Indians  mean  the 
souls  of  dead  canoe-builders — for  it  is  said  that  if  they  did  not  |  paint 

55  the  face  of  a  man  inside  the  canoe,  ||  then  the  spirit  would  come  to 
examine  it  as  soon  as  the  adzing  of  the  canoe  has  been  completed;  | 
and  he  would  tell  the  canoe  to  split  as  soon  as  the  |  canoe-builder 
would  spread  it.  When,  however,  it  is  painted  inside  with  the  face  | 
of  a  man,  the  spirits  will  run  away  when  they  see  the  painting  in  it.    || 

Customs  Relating  to  Fern  Roots 

60  Only  old  women  are  allowed  to  dig  fern  roots.  Young  women  | 
are  not  allowed  to  dig  them,  for  the  people  of  olden  times  |  said 
that  it  would  make  them  sick,  if  the  young  women  should  go  to  dig 
fern  roots.  |  Therefore  only  old  women  are  allowed  to  dig  them.  | 

Customs  Relating  to  Currants 

Now  they  are  told  to  eat  the  contents  of  the  dishes.     They  do 
65  so,  ||  because  currants  are  never  carried  home  when  they  are  given 
by  the  owner,  |  for  it  brings  bad  luck  when  they  are  carried  home, 
thus  said  the  people  of  olden  times.  | 

Customs  Relating  to  Cedar-Bark 

Even  '  when  the  young  cedar-tree  is  quite  smooth,  |  they  do  not  take 
all  the  cedar-bark,  for  the  |  people  of  olden  times  said  that  if  they  should 


52  xwa'kluna  qa  k'ilEmesesa  hayalilagase,  ylxa  bEx£tina£yasa  la.  1e£1 
Leq lenoxwayadzEwal  gwE£yosa  baklume  qaxs  giPmaaEl  k'!es 
k-!at!alExdzEma    goguma£yasa  bEgwanEme    laxa    xwakhmaxs   lae 

55  gwal  aek'!a  k"  !imLasE£wa.  Wa,  g-ax£laeda  hayalilagase  x-its!ax-i- 
laq.  Wa,  la£lae  axkMalaxa  xwakluna  qa  h6x£wldes  qo  lal  iEpa'- 
solts  Leqleno'kwas.  Wa,  g-i'i£Em£lawise  k"  !adExdzEkusa  goguma- 
£yasa  bEgwanEmaxs  lae  km  heltsoxs  lae  dox£waLElaxa  k'  ladExse  laq. 

Customs  Relating  to  Fern  Roots 
Lex-ame  sakweda  laElk!wana£yaxa    sagiime,  ytxs  k-!esae   helqlo- 
60  lEma  alostagase  tstedaq  la  sakwaxa  sagtimeqaxs  enek'aeda  g  ildzEse 
bEgwanEmqexs  £ya£yax-dalag-ilae  lax  sakwasosa  alostagase  tslEdaqa. 
Wa,  heemis  lag'ilas    lex'ama    laElk!wana£ye   sakwaxa  sagiime. 

Customs  Relating  to  Currants 

Wa,1  la£me  axso£,  qa£s  £wa£wilaexes  leloqiila.     Wa,  he£mis  g-wale 

qaxs  kMetslenoxwae  modola  q  ledzEdzEwaxs  qleselaeda  axnogwadas 

65  qaxs   aEmsaaEl  laxox  modolexs  £nek-aalaeda  g-ilx-da  bEgwanEma. 

Customs  Relating  to  Cedar  Bark 

Wa, 2    wax£mese    £naxwa    ek-e     ogwida£yasa     dzEs£Eqwaxs     lae 
k-!ets!enox    £wilg-iLEloyowes    tslaqEmse    qaxs    £nek-aeda   g-ale   bE- 

iSee  p.  575,  line  51.  ^Continued  from  p.  122,  line  47. 
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peel  oil'  all  the  cedar-bark  of  a  ||  young  cedar-tree,  the  young  cedar  70 
would  die,  and  then  another  |  cedar-tree   near  by  would  curse  the 
bark-peeler,   so    that    he    would    also    die.     Therefore    |    the    bark- 
peelers  never  take  all  the  bark  off  of  a  young  tree.  | 

Customs  Relating  to  the  Feeling  of  Trees 
Now  I  will  talk  about  him  who  will  work  at  |  porpoise-hunting  1 
The  canoe-builder  is  first  asked  by  the  porpoise-hunter  (of  a  |  small  ca- 
noe) to  build  a  hunting-canoe.   |    The  canoe-builder  goes  at  once  back 
into  the  woods  to  a  place  where ||  the  cedar  for  canoe-building  is  stand-  5 
ing,  for  each  canoe-builder  always  has  a  straight  cedar  in  the  woods 
picked  out  for  canoe-building.     He  just  walks  right  there,  |  carrying 
his  axe,  going  to  the  place  where  the  cedar-tree  is  standing.  |  He  looks 
for  the  place  where  the  cedar  will  lie  when  it  falls.  |  When  he  sees  all 
the  branches  on  the  outer  side  of  the  cedar-tree,  he  ||  chops  through  10 
the  foot  of  the  tree  on  the  back  of  the  cedar-tree;  and  as  soon  as  he 
has  chopped  deep  into  it,  |  he  takes  four  chips  and  throws  |  them 
behind  the  foot  of  the  cedar-tree;  and  as  he  throws  them,  he  says:  | 
"O,  supernatural  one!  now  follow  your  supernatural  power!"  I 

Then  he  takes  another  chip,  throws  it,  ||  and  says  as  he  is  throwing  15 
it:  "O,  friend!  now  you  see  |  your  leader,  who  says  that  you  shall 
turn  your  head  and  fall  there  also."  | 


gwanEmqexs  giPmae  £wIlgiLEloyoweda  tslaqEmse  lax  ogwida£yasa  68 
dzEs'Eqwaxs   lae    lE£leda    dzEs£Eqwe.     Wa,  laeda   mak"iltlse  6gu£la 
dzEs£Equ  hanx£wklxa    sEnq!enoxwe    qa  ogwaqes  lE£la.     Wa,  he£mis  70 
lag-ilas  k'!es  £wilg"iLEloyowe  ts!aqEmsas  yisa  sEnq  Jenoxwe. 

Customs  Relating  to  the  Felling  of  Trees 

Wa,    lamiEn    gwa'gwex-s£alal    la'xa    e'axalaxes    ale'xwaeneLaxa  1 
k-!o'lot!e.     Wa,  he'Em   g-il    axk-  !a'laso£sa    ale'wenoxwa    Le'qleno- 
xwaxa     xwa'xwagiim,    qa     Le'x£edesex    ale'wats!a    xwa'xwaguma. 
Wa,  he'x-£ida£mesa  Le'qlenoxwe  la  a'Le£sta  la'xa  a'L!e  lax  La'dza- 
sases  £we'lsa   we'lkwa   qaxs    £na'xwa£mae   we'ldzadeda    Le'Elq!eno-5 
xwaxa  e'k'ete  welk"  la'xa  a'Lie.     Wa,  a'£mese  he'x-dzenala  la  qa'- 
s£ida  da'laxes    so'bayowe  qa£s    la   lax   La'dzasases  we'lse  we'lkwa. 
Wa,    la    do'qwalax  gwe'xtox£widaas  La'sa  we'lkwe   qo  t!a'x£IdL6. 
Wa,  g'i'l£mese  do'qiilaqexs  £wl£lae  L!a'sot!Ena£yeda  we'lts!anas.     Wa, 
lasEp!Exo'd  a'L6t!Exa'wa£yasa  we'lkwe.     Wa,  gi'l£mese   k!wabEte  10 
s5'pa£yasexs  la'e  da'x-£idxa  mo'sgEmstowe  s5'yapmuta  qa£s  nEp!e'- 
desa  £nE'me  lax  a/Ldt  !Exawa£yasa  we'lkwe.  Wa,  la  £neg-EtE£we'xs  la'e 
iiEpa':  "Wa  £nawalakwa',  laE'ms  lal  la'sgEmllxes  £na'walagumos." 

Wii,    la    e't!ed    da'x-£Idxa    £nE'me    so'yapmuta    qa£s    nEp!e'des. 
Wa,  la'xae  £negEtEwe'xs  la'e  nEpa':     "  Wa,  qasta',  laE'ms  do'qu-  15 
laxes  gwa'yi£lalasos  £ne'kexs  he'Laqos  gwe'xtox£w!dLe  laa'sas." 
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17  Then  he  takes  another  one  and  throws  it;  and  as  |  lie  throws  the 
third  one  in  the  same  way,  he  says  while  throwing  it:  |  "  O,  life-giver ! 

2()  now  you  have  seen  which  way  your  supernatural  power  went.  ||  Now 
go  the  same  way."  As  he  says  so,  he  takes  the  |  last  one  and  throws 
it  back  of  the  foot  of  the  tree  that  he  is  chopping,  |  and  he  says  as 
he  is  throwing  it:  "O,  friend!  now  you  will  go  j  where  your  heart- 
wood  goes.     You  will  lie  on  your  face  at  the  same  place."  |  After  he 

25  has  said  so,  he  answers  himself  and  says:  "Yes,  ||  I  shall  fall  with  my 
top  there."  After  he  has  said  so,  he  takes  his  ax  and  |  chops  again; 
and  as  soon  as  his  chopping  passes  half  |  through  the  trunk  of  the 
tree,  he  goes  to  the  opposite  side  and  chops;  and  he  does  not  chop  | 
deep  into  it  when  the  tree  begins  to  crack;  and  it  does  not  take  long 
until  |  the  cedar-tree  falls  backward.  || 

Prayer  of  Cinquefoil-Digger1 

1  After2  they  have  finished  (loading  their  canoe),  they  go  aboard  the 
travelling-canoe.  |  The  man  stands  up  in  the  stern  of  the  canoe, 
because  he  steers  it,  and,  |  looking  at  his  digging-house,  he  prays  to 
it  and  says,  |  praying  and  holding  in  his  hand  his  steering-paddle 

5  while  he  is  standing  up,  he  says:   ||  "Look  upon  my  wife  and  me,  and 


17  Wa,  la  e'tled  da'x-£idxa  £nEma'xs  la'e  nEplIdEs.  La'xaaxs 
nEba'sasesa  la/Le  yii'dux£weda'la.  Wa,  la'e  £neg-EtEwe'xs  la'e  nE- 
pa':  "  Wa,  g-ilg-ildokw!la  laE'ms  do'qiilax  laa'sas  dalalaxes  £na'w&la- 

20  k!wena£ya;  laE'm  las  lal  lax  laa'sas,"  £nek"Exs  la'e  da/x-£Idxa 
E'lxLa^ye  qa£s  nEp!e'des  la'xaax  a'Lot!Exa£wa£yases  sop!exotsEwe. 
Wa,  la  £neg-EtEwe'xs  la'e  nEpa':  "Wa,  qasta',  laE'ms  las  lal 
lax  laa'sases  do'maxdos;  laE'm  las  1iex£u'1slol  lax  laa'sas,"  £nex' 
lae'xs    la'e     q!ule'x-sEm    na/naxma£ya.     Wa,    la    £ne'ka:"      "Wa, 

25  he'EmLEngwexto'x£widLe,"  £nek"Exs  la'e  dax-£Idxes  sobayowe  qa£s 
sop!e'de  e't!eda.  Wa,  g1'l£mese  la'kModele  so'pa£yasexs  la'e 
la'k"  !ot  lExoda  qa£s  sEp  lEdzE'ndeq.  Wa,  k-  !es£mese  k  Iwa'bEte  so'pa- 
£yasexs  la'e  helmElq!ug-a£leda  we'lkwe.  K-!e'st!a  ge'x-£IdExs  la'e 
aLEtox£wid  t!a'x£Ideda  we'lkwe. 

Prayer  of  Cinquefoil-Digger1 

1  Wa,  g11£mese  gwalExs 2  lae  h5guxs  laxes  ya£yats  !e  xwak  !una.  Wa , 
lada  bEgwanEme  LaxLexa  xwakluna  qaxs  he£mae  LEnxLa£ya.  Wa, 
doqwalaxes  ts!Ewedzats!ex-e  g'okwa  qa£s  ts!El£waqeq.  Wa,  la  £ne- 
k'Exs     lae     tslElwaqaq     sEk- !agExtses    LEnx-Layayowe  se£wayowa. 

5  "Weg-a  doqwalal    g-axEnu£xu    Logun    gEnEmk'    qa£s   dadamayeLos 

i  Sec  also  Addenda,  p.  1318. 

2  This  is  done  when  husband  and  wire  return  from  digging  cinquefoil  roots  in  their  garden.    Continued 
from  p.  193,  line  96. 
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protect  |  us,  so  that  nothing  may  happen  to  us,  friend!  and  |  wish  G 
that  we,  may  come  back  to  live  in  you  happily,    |  0  house!  when  we 
come  next  year  to  dig  cinquefoil.     Good-bye!"  |  Thus  he  says,  sits 
down  in  the  stern  of  his  travelling-canoe,  and  paddles;  ||  and  he  must  10 
not  turn  his  face  to  look  at  his  house  again.  |  He  only  turns  his  face 
back  after  |  passing  the  point  (that  hides  the  house). 

Prayer  to  Young  Cedar 

(The  woman1  who  has  found  a  young  cedar)  takes  her  adz  and 
stands  under  the  |  young  cedar-tree,  and,  looking  upward  to  it,  she 
prays,  saying:  ||  "Look  at  mo,  friend!  I  come  to  ask  for  your  dress,  |  15 
for  you  have  come  to  take  pity  on  us;  for  there  is  nothing  for  which 
you  |  can  not  be  used,  because  it  is  your  way  that  there  is  nothing  for 
which  we  |  can  not  use  you,  for  you  are  really  willing  to  give  us  your 
dress.  I  |  come  to  beg  you  for  this,  long-life  maker,  for  I  am  going 
to  make  a  basket  for  lily  roots  out  of  you.  ||  I  pray  you,  friend,  not  to  20 
feel  angry  with  me  on  account  of  what  I  |  am  going  to  do  to  you; 
and  I  beg  you,  friend,  to  tell  our  |  friends  about  what  I  ask  of  you.  j 
Take  care,  friend!  Keep  sickness  away  from  me,  so  that  I  may  not 
be  killed  by  |  sickness  or  in  war,  O  friend!"  || 

This  is  the  prayer  that  is  used  by  those  who  peel  cedar-bark  of  25 
young  cedar-trees  and  |  old  cedar-trees.  | 

gaxEnu£x"  qEnu£xu  k"  lease  £yag-asa,  qasta.  Wa,  he£mis  qa£s  Lale-  6 
laqElaLos  g'axEnu£xu  qEnu£x"  gaxel  etiallL  g'okumts  !ag-allL  Iol 
g-okwa  lax  et!edi>a  ts!ots!EyEnxLEx  qwesEyEnxLa.  Wa,  halak'as- 
LEla;"  £nek-Exs  lae  k!waxLEndxes  ya£yats!e  xwak!una  qa£s  sex£wlde. 
Wa,  la£me  kMes  helqlala  mEls£Ida  qaes  dox£wide  eiledxes  g'okwe.  10 
Wa,  aldzala£mese  mElmElsielalaxs  lae  t!Et!iig"5  LE£wis  g'okwaxs  lae 
haeyaqa  laxa  awllba-ye. 

Prayer  to  Young  Cedar 

Wa,  la1  ax£ededa  tstedaqaxes  k-!imLayowe  qa£s  la  LaxLElsaxa 
dzE£sEqwaxs  lae  ek* !EgEmElsExs  lae  ts!Elwaqaq.  Wa,  la  £nek-a: 
"Weg'a,  doqwala  g'axEn  qastaxg'in  g*axe  gets!a  laxs  k-omaqos  15 
qaxs  he£maaqos  g-axele  qa£s  waxaos  g-axEnu£xu,  yixs  k-!easaaqos 
k"!es  eg'asaxes  g'axelaos  bEx£walesa,  yixg-anu£xu  k'easek-  k-!es 
helEmx-£Idaasos  qaos  alaqos  aex-stots!ayowos  k'omaqos.  HedEn 
g'axel  gets!a  Iol  g'ilgildokwilaxg'in  x-6gwats!eg-ildg'oL.  Wii,  la- 
£mesEn  aesayoLol  qasta  qa£s  k'  !eseLos  odzEmg-aaLElatsgin  gwala-  20 
gildzasLEx-  lfiL.  Wa,  la£mesEn  hawaxEloL  qasta  qa£s  nelaosaxEns 
£ne£nEmokwaxg-in  hanal£meLEX-  gets!ol  laqo.  Wa,  qasta,  weg'a 
yaL!a,LEx;  kmLEs  dadamEwil  g'axEn  qEn  k"  lease  gagoLEmalasa  laxa 
ts!ets!axq!olEme  LE£wa  dzedzaxila.     Wa,  qasta!" 

Wa,  heEm  ts  telwagayosa  SEnqaxa  dEiiase  laxa  dzE£sEqwe  L6£ma  25 
welkwe. 


;  Continued  from  p.  131,  lino  4. 
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Weather  Charms 

1  I  was  walking  along  in  Fort  Rupert.  I  bogged  Haemisk"i8nis  |  to 
tell  me  about  what  ho  would  when  ho  wished  the  northwest  wind  to 
come.  |  He  spoke  at  once,  and  said,  "Listen,  |  that  I  may  teach 
5  you!"  Thus  he  said.  "One  time,  when  I  ||  was  going  south  to 
Victoria,  we  arrived  at  0's£Equ,  and  |  the  southeast  wind  began  to 
blow  strong.  The  wind  lasted  all  day  and  all  |  night.  Then  I  arose 
in  the  morning,  and  I  saw  that  the  |  southeast  wind  was  still  blowing. 
I  started  our  campfire;  |  and  as  soon  as  the  fire  blazed  up,  I  went 

10  down  to  the  ||  beach,  for  the  tide  of  the  sea  was  half  out.  |  Then  I 
searched  for  small  crabs  underneath  the  stones,  and  |  I  found  four 
crabs.  I  carried  the  four  and  |  went  up  the  beach.  Then  I  took 
cedar-bark  and  split  it  into  strips.     I  |  took  four  strips  and  tied  them 

15  to  the  right  claws  of  the  ||  crabs.  As  soon  as  I  had  tied  the  cedar- 
bark  to  the  four  crabs,  |  I  took  poles  and  drove  them  into  the  ground. 
Not  |  really  upright  were  the  poles,  which  were  two  fathoms  (long) ; 
but  it  was  thus,"  |  said  Ha£misk-i£nis  (imitating  on  the  ground  with 
cedar-sticks   what   he   said,  |  while   he   placed   them   down   on   the 

20  ground) :  The  poles  leaned  over,  and  ||  to  the  ends  he  hung  the  four 
crabs.  "Then  I  watched  them,  |  and  as  soon  as  I  saw  that  the  shells 
began  to  be  red,  I  |  took  them  down,  and  I  untied  the  cedar-bark 

Weather  Charms 

1  Qa'enakulek"  lax  Tsa'xise.  Wa,  lEn  hawa/xElax  Ha'£miski£nese 
qa  gwii'gwex-s£ales  lax  gwe'gi£lasasexs  £ne'k-ae  qa  dza'q!ux-£I'des. 
Wa,  he'x£ida£mes  ya'q!eg-a£la.  Wa,  la  £ne'k'a:  "We'g'a,  ho'Lelax 
qEn  q!a'q!oL!a'mase  Iol,"  £nex-.  "Wa,  he'£maaxg-in  la'olEk- 
5  £nE'lk'lla  la  'xa  Ts  !a'mase.  Wa,  lanu£xu  la/g-aa  lax(  )'s£Eqwe,  la'e  yu'x- 
£wideda  la'k'.wemase  £mEla'sa.  Wa,  la  sE'nbe  ya'laxa  £na'la  LE-wa 
ga'nuLe.  Wa,  lEn  La'x£wklxa  gaa'la.  Wa,  lEn  do'qulaqexs  ya'- 
lax-sa£maeda  £mEla'se.  Wa,  lEn  x-a'x-iq  !Ex-£idaxEnu£xu  lEq!use'. 
Wa,    g"i'l£mis    xi'qostaweda    lEq!usa'xg-in     lek-    lE'nts!esa,    la'xa 

10  jJ.Ema£ise  qaxs  lE£ma'e  naE'nxs£ag'Ilaliseda  x-a'ts!axEleda  dE'msx'e. 
Wa,  lEn  a'laxa  a'm£ama£ye  q  !o'£matsa  e'£waa'ba£yasa  t  le'sEme,  Wa, 
lEn  qla'xa  mo'sgEme  q!o'masa.  Wa,  lEn  da'laxa  mo'sgEme  qEn  le 
la'sdesa.  Wa,  lEn  ax£e'dxa  dEna'se  qEn  dzEdzExs£a'leq.  Wa,  lEn 
ax£e'dxa  mo'ts!aqe  qEn  mo'x£wides  lax  helk"  !olts!ana  q!e'q!Eg-imsa 

15  qlo'mase.  Wa,  g-i'l£mesEn  £wl£la  mo'xubEntsa  mo'sgEme  qlo'mas 
la'xa  dEna'se,  lek-  ax£e'dxa  dzo'xiime  qEn  de'x£wiilseq.  Wa,  la  kMes 
a'laEm  nEgEta'leda  ma£lp  !E'nk"e  la'xEns  ba'LEX  dzo'xuma.  "  He't  !a 
gwaleda,"  £neke  Ha£misk"i£nese  m.Ens£Elsaxa  k !wa£xLa£wTe,  £ne'k-Exs 
la'e  mo'gwaE'lsaq.     Wa,  la  gwe'xtaleda  dzo'xumelaq.     Wa,  he'£mis 

on  la  te'xuba£yaa'tseda  mo'sgEme  qlo'masa.  "Wa,  lEn  q!a'q!a£la'laq. 
Wa,  g-i'l£mesEn  do'qulaq  la  L!e'L!a'x£wIdeda  eo'sgEma£yas,  le'g'En 
axa'xodEq.     Wa,  lEn    qwe'lalaxa  dEna'se  lux  q  !e'q  lEg'imas.     Wa, 
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from  the  claws.  |  I  put  them  down,  and  I  searched  for  four  large 
clam-shells.  |  As  soon  as  I  found  them,  I  took  one  of  the  ||  crabs  and  25 
put  it  into  (a  clam-shell).     Then  I  took  the  cedar-bark  with  which 
they  had  been  hung  up,  |  and  tied  it  around,  so  that  the  shell  should 
not  open.  |  Then  I  did  so  also  to  the  next  one,  and  I  did  so  to  the 
four  |  shells.     As  soon  as  I  had  finished  tying  the  four  clam-shells,  |  I 
went  and  carried  them  into  the  woods.  ||  I  searched  for  a  hole  in  the  30 
bottom  of  a  tree;  and  when  I  found  a  hole  (  in  the  bottom  of  a 
hemlock-tree,  I  put  three  shells  |  into  it.     Then  I  spoke  to  the  last 
one,  |  ami  said,  "Wain  your  friends  to  call  |  strongly  the  northwest 
wind  and  the  east  wind,  ||  else  you  will  not  go  back  to  the  beach,  if  35 
you  do  not  get  |  what  has  been  planned  for  you  and  your  friends.' 
Tims  I  said  when  |  I  put  it  down  in  the  hole  on  the  ground.     Then  I 
left  them,  went  back,   and  bathed   in   the  sea.  |  As  soon  as  I  had 
finished,  I  sat  down  on  the  beach,  that  |  the  wind  might  dry  me." 
Thus  he  said.     "As  soon  as  I  ||  began  to  be  dry,  I  dressed,  and  I  40 
warmed  myself  by  the  |  camp-fire.     Now  I  waited  for  the  northwest 
wind  to  blow  |  at  noon."  Thus  he  said.  | 

I  questioned  Haemisk-ienis  again;  and  I  said  to  him,  |  "Who, 
indeed,  was  the  first  to  wish  that  this  should  be  done  to  the  crabs  for  || 
calling  the  northwest  wind  V     Thus  I  said  to  him.  |  45 

lEn  ax£E'lsaq.     Wii,  lEn  a/lex-£idEx  mo'sgEina  awo'  xa'laetsa  ga'-  23 
weq  !anEm.    Wii,  gi'PmesEn    q!aq,  wii,    Ieii    &x£e'dxa    £nE'msgEine 
q!o'mas,  qEii  axts!o'de£s  laq.     Wa,  lEn  &x£e'dxa  te'kwala£yuxudas  25 
dEna'sa  qEn  yiltsE'mde£s  laq,   qa  k'le'ses  axst6'x£wldeda  xa'laese. 
Wii,  lEn  e'tledxa  ma'kiliiq.     Wii,  lEn£wi'£la  he  gwe'x£Idxa  mo'sgEme 
xa'laesa.     Wii,  g-i'l£mesEn  gwala  yae'ltsEmaxa  mo'sgEme  xa'laetsa 
ga'weqlanEmaxs  le'g'in  £wi'£la  da'laq  qEn  le  a'i.e£sta  la'xa  a/ide. 
Wii,  la£niEn  a'lax  xuba'ga£yasa  LaxuL6'£se.     Wii,  lEn  q!axa  xuba'-  30 
ga£yasa  la'xmEse.     Wii,  Ieii  £wi'£la  g'ibe'Lasa  yu'duxusEme  xe'xti'- 
laes  laq.     Wii,  lEn  ya'qlEgVl  la'xa  £iiE'msgEme  la  E'L\La£ya.     Wa, 
Ieii  £ne'k'a:  "We'g'il  la  haya'L!o£laLExos  £ne£nEmo'kwaqos,  qa  wa'- 
£lEmk-a£meltso  Le£la'laLEx  Dza'q  Iwalanu'kwa,  lo£  Xa£yo'lesanaga'; 
a'Las    k"  leslax    la'lax    ae'daacja'lax    la'xa     LlEma£ise    qaso   wio'l  35 
lii'xa   se'natlE'lsiiyoL,  le£wos   Ene£nEm6'kwaq!os;"    £ne'k-EnLaxgin 
lek-  axbEtE'lsaq.     Wii,  g'a'xEn   bas  qEn  le  la£sta'  la'xa  dE'msx-e. 
Wa,  g-i'l£mesEn  gwa'la,  wii,  lEn  k!wa'g-a£lisa   la'xa  L!Eina£ise  qEn 
lE'mx£unx£Idii'masesa     ya'la    g'a'xEn,"    £ne'ke.     Wa,    gi'l£mesEn 
lE'mx£unx£Ida,    le'g'in    q!5'xts!oda,  qEn    le     tE'lts!ix-£I'da     la'xEn  40 
lEqlu'se.     Wii,  la£mEn    6'la£stala  qa  yu'x£widesa  dza'q  Iwiixa  la'La 
nEqii'laL,"  £ne'ke. 

Wa,  Ieii  wuLii'  e'tledEx  Ha'£misk-i£nese.  Wii,  lEn  £ne'k"Eq; 
"A'ngwadzeda  g'ti'lola  £nex"  qa  he£s  gwe'g-ilasE£wa  qlo'miise  qa 
dzEdza'q!wa£la'yuwe,"  £ne'k"EnLaq.  ■  45 
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46  He  replied  at  once,  and  said:  |  "You  know  about  all  the  Myth 
people, — all  the  different  |  quadrupeds,  and  all  the  different  birds, 
and  also  all  the  |  different  crabs:  they  were  all  like  men,  and  also  the  || 

50  trees  and  all  the  plants.  Then  war  was  made  against  the  |  south- 
east wind  by  the  Myth  people.1  That  was  the  place  where  |  Great- 
Inventor  questioned  his  younger  brothers,  and  said:  'O  yoimger 
brothers!  |  who,  indeed,  controls  the  weather  among  you?"     Thus 

55  he  said.  "Immediately  |  a  short  man  spoke,  and  said,  ||  'O  Myth 
people  !  when  you  wish  for  the  northwest  wind  in  our  |  world', — thus 
said  the  Crab,  for  that  was  the  name  of  the  short  |  man, — 'then  take 
four  of  the  crabs  that  look  just  |  like  me,  and  take  four  long  |  pieces 

60  of  cedar-bark,  and  tie  the  ends  of  the  cedar-bark  to  the  right  ||  claws, 
and  hang  them  right  over  your  fire;  |  and  as  soon  as  their  backs  begin 
to  be  red,  take  them  down,  untie  |  the  cedar-bark  from  the  claws, 
and  search  for  four  |  large  clam-shells;  and  put  the  crabs  |  into  them, 

65  and  tie  them  with  the  cedar-bark  that  was  tied  to  the  claws  ||  of  the 
crabs.  Then  when  each  crab  is  in  |  one  shell,  and  after  you  have  tied 
them,  |  go  into  the  woods  behind  your  houses,  and  search  for  a  |  hole 
in  the  bottom  of  a  tree;  and  as  soon  as  you  find  a  hole  in  a  |  tree,  put 


46  Wa,  he'x-£ida£mese  na'nax£ma£ya.  Wa,  la  £ne'k-a:  "£ya,  q!a'- 
LEla£maaqosaxa  £na'xwax  nu'x£ne£misaxa  £naxwa  oguqala  gi'lg'a- 
omasa  LE£wa  £na'xwa  o'guqala  tse'ltstekhva  L6£mo'xda  £na'xwax 
o'guqala  q'.eqlo'masaxs  £na'xwa£mayole'  be'bEgwanEma  L6£mo'xda 

50  LaxuLd£se£x  Lo£mox  £na'xwax  q!wa'sq!uxE'la.  Wa,  la  wi'nasE£we 
MEla'lanukwe  yi'sa  nii'xune£mise.  Wa,  he'£mis  la  wui.a'ts  K!we- 
k!waxa'wa£yaxes  ts!a'ts!a£ya.  Wa,  la  £ne'k-a:  '£ya,  ts!a'ts!a£ya, 
a'ngwadzes  £ne£na'lanukwaq!os;'  £ne'x£lae.  Wa,  he'x-£idaEm£hV- 
wiseda  ts!E'k!uxsde  bEgwa'nEm  ya'q!Eg-a£la.     Wa,  la'£lae  £ne'k-a: 

55  '£ya,  nii'xune£mis.  He'£maaqaso  £ne'x-lax  qa  dza'q!ux£IdesEns 
£na'lax,'  £ne'x-£lae  qlomase,  qaxs  he'£mae  Le'gEmsa  ts!E'k!uxsde 
bEgwa'nEma.  'Wa,  las  ax£e'dxa  mo'sgEme  la'xEn  £nEma'x-ise 
LE£WE'nLaxg-in  qlo'masek-.  Wa,  las  ax£e'dxa  mo'tslaqe  gi'lsglltla 
dEna'sa    qa£s  mo'x£waLEloda6sas    6ba/£yasa   dEna'se    lax    helk-  !ol- 

60  ts!ana£ye  q!Egi'ms.  Wa,  las  te'x£widEs  lax  nEqo'stases  lEgwIlos. 
Wa,  gf'l£mes  L!a'x£wlde  awrg-a£yas,  la/aqos  axaxo'dEq  qa£s  qwe'- 
l£Idayosaxa  dEna'se  lax  q!eq!Eg-i'mas.  Wa,  las  a'lex-£Idxa  mo's- 
gEme awiV  xa'laetsa  g-a'weq!anEme.  Wa,  las  axtslo'tsa  qloma'se 
laq  qa£s  yiltsE'mdayosasa  dEna'se,  yl'xa   yae'Lalax^de  lax  qlEgi'- 

65  masa  qloma'se.  Wa,  laE'm  £na'l£nEmsgEmeda  qloma'se  g-its!a' 
la'xa  £na'l£nEmsgEme  xa'laesa.  Wa,  gl'Pmets  gwal  yae'ltsEmaq,  wa, 
la'LES  qaVldEl  lax  a'Lana£yases  g-6'kwos  qa£s  la'yos  a'lax  kwa,'- 
waga£yasa     La'xuLo£se'.       Wa,     g'i'Pmets     q!a'xa     kwa'waga£yasa 

See  Boas  and  Hunt,  Kwakiutl  Texts  (Publications  of  the  Jesup  North  Pacific  Expedition  [I.eyden), 
Vol.  Ill,  p.  350,  Vol.  X,  p.  98;  Boas,  Kwakiutl  Tales  (Columbia  University  Contributions  to  Anthro- 
pology, Vol.  II,  pp.  227,  494. 
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three  shells  into  it;  and  then  ||  again  take  one  shell  and  pray  to  it,  70 
and  |  say:  "Now  warn  your  friends  to  call  |  strongly  the  northwest 
wind  and  the  east  wind,  |  else  you  will  not  go  back  to  the  beach,  if 
you  do  not  get  |  what  has  been  planned  for  you  and  your  friends." 
Thus  you  shall  say  to  us,  ||  and  you  shall  put  the  one  into  the  hole.  75 
Then  |  leave  them,  and  the  northwest  wind  will  come  at  once." 
Thus  he  said.  |  Therefore  it  is  known  by  the  later  (generations  of) 
people.  | 

I  left  lla'£miskr£nis,  and  went  into  the  house  of   |   Kwa'gwa£no;  1 
I  questioned  him  and  said,    "This  is  the  reason  why  I  walk  about,  | 
that  I  beg  you  to  teach  me  the  |  strongest  way  of  calling  the  north- 
west wind."     Thus  I  said  to  him.     lie  ||  replied  at  once,  and  said,  |  5 
"Listen  to  me  !  for  it  is  good  to  know  how  to  call  the  northwest  wind,  | 
even  if  the  southeast  wind  is  strongest.     Whenever  you  are  desirous 
to  j  go  to  Alert  Bay,  then  go  back  to  the  woods  and  search  for  |  a  fern; 
and  as  soon  as  you  find  it,  dig  out  four  ||  roots  of  fern-plants,  and  take  10 
care  that  you  do  not  break  off  |  one  of  them  from  the  leafy  stem.     As 
soon  as  you  have  the  |  ftmr  roots,  carry  them  home;  and  when  you  | 
enter  your  house,  put  the  fern  down.     Then  take  |  twenty  dentalia 


La'xuLo£se'  la'aqos  axbEtE'ndxa  yu'duxusEine  xa'laesa.  Wa,  las 
e'tled  ax£e'dxa  £nE'msgEine  xa'laesa  qa£s  tslE'lwaqaosaq.  Wa,  las  70 
£ne'k-a:  "  W  a'gil  la  haya'idodaLExos,  £ne£nEmo'kwaqos,  qa  wa'- 
£lEmk-a£meltso  Le'£lalaLEx  Dza'q!walanu'kwa  lo£  Xa£yo'lisanaga, 
a 'Las  kMeslax  la'lax  ae'daaqalax  la'xa  L!Ema£ise  qaso  wio'L  la'xa 
se'nattelsayoL,  le£wos  £ne£iiEmo'kwaq!ds,"  £ne'x-LEs  g-a'xEnu£xu.' 
Wa,  las  axbEtE'ndxa  £nE'msgEine.  Wa,  las  bas.  Wa,  he'x-£i-  75 
daEmlwise  dza'q!wax£IdEL,"  £ne'x£lae. 

Wa,  he'Em  lii'gdtsox  q!al  yiso'xda  a'lex  bEgwa'nEma. 


Wa,  lEn   bas   Ha'£miski£nese    qEn    le  lae'L   lax  go'kwas  Kwa'-  1 
gwa£no.     Wa,  lEn  wuLa'q,  wa,  lEn  £ne'k-Eq:  "  He'dEn  qa'ts!ena£ye 
qa£s    waxa'os    q!a'q!oL!amas    g'a'xEiiLasa     dzEdza'q  !wa£laxa    a'le 
La'klwemasa    lax    Le'£lalax    dza'qlwa    ya'la,"    £ne'k"EnLax.      Wa, 
he'x-£ida£mes     na'nax£me     g-a'xEn.       Wa,      la     £ne'k-a:     "  We'g'a  5 
ho'Lela  g-a'xEn  qaxs  e'k-aeda  q  la'LElaxa  Le'£lalaxa  dza'qlwalanu- 
kwe  wa'x"£mae  La'klwemaseda  mEla'se  ya'la,  yixs  £ne'kaa'qos  qaes 
la'os  lax  £yEll'se.     Wa,  las   a'Le£sta  la'xa  a'Lle.     Wii,  las  a'lex£Id- 
xa  sa'laedana.     Wii,  gl'Pmets  q!aq,  wa,  las  £la'])!Eqodxa  mo'ts!a- 
qlEXLa  la'xa  saTaedana.     Wa,  las    ae'k'ila  qa  k-!ea'ses  k-6'x£wide  10 
£nE'mts!aqa    lax  ma'ma£map!eqas.     Wii,    g"i'l£mets   £wr£loqamasxa 
mo£xLa',  wii,  las  da'laq  qas  la'os  na'£nakwa.     Wii,  g'i'Pmets  lae'L 
la'xos  g^o'kwax,    wa,  las    ax£a'lllxa   sa'laedana.     Wa,  las  &x£e'dxa 
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15  and  some  red  ochre,  and  take  ||  also  four  split  pine-sticks  three  |  of 
our  fathoms  in  length;  then  sharpen  the  ends,  and  take  the  fern  |  and 
put  it  upside  down;  then  push  the  ends  of  the  sharpened  |  pine- 
sticks  among   the  leafy  stems;  |  then,  while  it  is  still  upside  down, 

20  take  five  dentalia,  and  ||  put  two  dentalia  on  the  right-hand  side  of 
the  fern-root,  |  and  take  two  more  dentalia  and  put  them  |  on  the  left 
side  of  the  fern-root,  and  then  take  |  one  dentalium  shell  and  put  it 
on  its  nose;  |  and  tie  them  all  on;  and  as  soon  as  you  finish,  take  || 

25  red  paint  and  cover  the  root  of  the  fern,  |  and  place  it  by  the  side 
of  the  fire  of  your  house  or  on  the  |  south  side  of  your  fire.  Then 
speak,  and  |  say: 

'Don't  put  me  too  near  the  fire,  else  there  will  be  too  much  in 
your  world!  |  Northwest  Wind,  East  Wind!' 

30  "Thus  you  shall  say."  Thus  said  ||  old  Kwa'gwa£no.  "As  soon 
as  the  fern  gets  warm,  |  the  northwest  wind  will  at  once  begin."  | 

Then  I  questioned  him,  and  said  to  him,  "Let  me  ask  you  |  who 
invented  it?"  I  said  to  him.  | 

35  Immediately  he  began  to  laugh,  and  said:  "It  is  not  that  ||  this  has 
been  recently  invented,  what  I  told  you.  Listen!  and  I  will  |  tell 
you  the  story  about  the  one  who  first  invented  what  I  told  you.  | 

ma£ltsEmg'usta  aLE'la  LE£wa  gwEgu'myime.     Wa,  las  e't!ed  ax£e'd- 

15  xa  mo'ts!aqe  xoku  xExumEsa',  yu'duxup!Enk-e  £wa'sgEmasas 
la'xEns  ba'Lax.  Wa,  las  k-!a'k-!oxubE'ndEqwe,  las  ax£e'dxa  sa'lae- 
dana. Wa,  la  e'k-  !axsda'laxs  la/aqos  k-  !a'q  !uqaseda  6'ba£yasa  k-  !axu- 
baa'kwe  xExumES  lax  a'waga£yas  ma'ma£map  !eqas.  Wa,  laE'm 
ekMaxsdaxa.     Wa,  la'LEs  ax-e'dxa  sEk-!a'ts!aqe  aLE'la,  qa£s  3x£a'- 

20  LElodayosasa  ma£lts!a'qe  aLE'la  lax  he'hV  !otEma£yasa  sa'laedana. 
Wa,  las  e't!ed  ax£e'dxa  ma£lts!a'qe  aLE'la  qa£s  ax£a'LEloda5sa 
lax  gEm£xa'nulEma£yasa  sa'laedana.  Wa,  las  e't!ed  Sx£e'dxa 
£nE'mts!aqe  aLE'la  qa£s  ax£a'LElodaosas  lax  x-i'ndzasas.  Wa, 
£naxwa£ma   yil£a'LElodEs.      Wa,  g-i'l£mets   gwala,  wa,   las  &x£e'dxa 

25  gwEgii'myime  qa£s  qopsE'mdes  £na'xwa  lax  L!o'p!Ek-asa  sa'lae- 
dana. Wa,  las  La'nolisas  lax  lEgwI'lases  g-o'kwos;  £wi£la  la'xa 
£na'laqEnwa£l!sases  lEgwi'los.  Wa,  las  ya'q!eg-a£la.  Wa,  las 
£ne'k'a:  'Gwa'laxin  La'tsalae',  a'Lox  xE'nltiEqa  la'xos  £na'laqose', 
Dza'q!walanukwai',  Xa£yolisaxtayai' ; '    £ne'x-LEs,"  £ne'k-eda   q!u'l- 

30  £yakwe  Kwa'gwa£no.  "Wa,  g-i'l£Emlwise  ts!E'lx£w!deda  sa'laedana, 
le'Las  he'x-£idaEm  dza'q!ux-£IdELa  ya'la." 

Wa,  Ieii  wuLa'q,  wa,  lEn  £nek-Eq:    "Wa'Entsosen  wulo'l.     Wa, 
a'ngwasox  k!we'xa£ya?"  £ne'k-EnLaq. 

Wa,  hex-£ida£mes  da'l£eda.     Wa,  la  £ne'k-a:  "K-!e'saaxs  al£E'm 

35  k!we'xa£ya  yixEn  lax  wa'ldEin  Iol.  Wa,  we'gil  la  ho'Lela  qEn 
no's£idag-i  qa£s,  yis  g-a'lola  k!we£nuxusEn  wa'ldEmaqoL. 
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"When  the  Myth  people  went  to   make  war  against  Southeast-  37 
Wind,  |  then  Great-Inventor  questioned  his  younger  brothers,  and  | 
said:   'Who  among  you  controls  the  weather?'     Thus  he  said.  ||  Im-  40 
mediately  a  short  man  spoke,  |  and  said,  'O  Myth  people!  whenever 
you  wish  |  for  a  northwest  wind  in  our  world, ' — thus  said  the  short  | 
man,  the  Crab — 'then  take  four  of  my  |  fellow-crabs  and  hang  them 
up  over  the  fire  of  ||  your  house;  and  as  soon  as  our  backs  begin  to  be  45 
red,  |  take  us  down  and  put  us  into  four  |  large  clam-shells,  and  hide 
us  in  |  holes  of  trees,'    thus  he  said — 'and  if  I  do  not   make  the  | 
northwest  wind  in  our  world,  then  take  one  ||  of  the  crabs  again  out  50 
of  the  hole  of  the  tree  and  pray  to  it;   |  and  as  soon  as  you  finish 
praying  to  it,  put  it  into  the  |  place  where  you  took  it  from.'     Thus 
said  the  Crab.  | 

"As  soon  as  the  Crab  had  finished  speaking,  one  (person)  who  had  | 
hair  over  his  face  and  red  ochre  on  his  face  also  spoke.  He  had  two  || 
dentalia  on  each  side  in  his  ears,  and  he  had  one  dentalium  shell  in  55 
his  nose.  |  He  said:  'O  chief,  Great-Inventor!  |  I  am  the  fern,  and  I 
control  the  weather.  If  |  we  go  to  make  war  on  Southeast- Wind, 
take  me  |  just  as  I  am  dressed  now,  and  three  of  my  ||  tribe  here;  60 

Wa,   he'£maalaxs  la'e  wl'neda   nu'xune£mise  lax   MEla'lanukwe.  37 
Wa,  la'£lae  K!wek!waxa/waeye   wuLa'xes  ts!a'ts!a£ya.     Wa,  la'£lae 
me'k'a :  ' £ya,  ts !a'ts !ii£ye,  a'ngwadzes  £ne£na'lanukwaq  !os  ? '  £ne'x-£lae. 
Wii,    he'x£idaEin£la'wise     tslE'klQxsde'    bEgwa'nEm    ya/q!Eg-a£la.  40 
Wii,   la'£lae   £ne'ka:     1£ya,   nu'x"ne£mis,   he'£maaxs   £ne'k-ela'xaqos 
qa    dza'q!wax-£idelaxsEns    £na'lax,'    £ne'x,£laeda   ts!E'k!iixsde'    bE- 
gwa'nEma,  yix  q!o'mase.     'Wii,  la'laxs  ax£e'dlax  mo'sgEma  la'xEn 
qlo'swutex,  wa,  la'laxs  te'xustodlax   g-axEnu£xu  la'xa  lEgwI'laxsos 
go'kwaqlos;   wa,  gi'PmesEk-    L!a'x£widg-anu£xu   awl'g'ik",   wa,  las  45 
axa'xod  g-a'xEnu£xu  qas  axts!o'daos   g-a'xEnu£xu    la'xa  mo'sgEme 
awo'  xa'laetsa  ga'weq'.iinEme.      Wa,  las  q!ii£la'l£id  gaxEnu£xu  la'xa 
kwa'waga£yasa  LaxuLo'se,'  £ne'x'£lae.     Wa,  giPmesEii  we/£stamas  qa 
dza'q  !uxu£idesEns  £na'lax,  wa,  las  e't  !ed  la  ax£e'dxa  £nE'msgEme  q  !o'- 
mas  la'xa    kwa'waga£yasa   LaxllLo'£se.     Wa,   las    tslE'lwaqa.     Wa,  50 
gi'l£mets    gwal    tslE'lwaqaq,    wa,    las  e't!ed    axbEtE'ndEq    la'xes 
g-a'yanE£masosaq,"  £ne'x-£lae  qlomii'se. 

Wii,  la'£lae  gwal  qlayo'le  q!5mii'se,  la'e  o'gwaqa  ya'q!Eg-a£leda 
sE£ya'ts!a  mEgwogE'mxa  gwogii'myime.  Wa,  la'£lae  mae'maleda 
aLE'la  lax  £wa'xsodata'£ye  p'.Esp!Ey6's;  wii,  la'£lae  k'l'dzelba'laxa  55 
enE'mts!aqe  aLE'la.  Wii,  hl'£lae  £ne'k-a:  £ya,  g-I'game£,  K!wek!waxa'- 
we,  no'gwaEm  sa/laedana.  Wii,  Ieii  £ne£na'lanu'kwa.  Wa,  he'£maa 
qE'nso  lal  wlnaLex  MEla'lanukwe.  Wii,  la'LEs  a'Em  ax'e'dEL  ga'xEn 
la'xgin  lak-  gwa'laa'sa.  Wii,  he'£mise  yu'dukwa  ga'yuL  la'xEn 
go'kiilotex.  Wii,  las  q  Iwa'noliSEn  lax  £na'laqEnwa£lisases  lEgwI'los.  60 
75052—21—35  ETH— PT  1 — -40 
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61  and  place  me  on  the  south  side  of  the  fire  in  your  house,  |  and  say, 
"Don't  put  me  too  near  the  fire,  else  there  will  be  too  much  in   | 
your  world !  Northwest  Wind !  East  Wind !"     Thus  you  shall  say. ' " 
"Thus  said  the  |  Fern  to  Great-Inventor.  | 

65  "As  soon  as  he  stopped  speaking,  some  slow  ||  young  man  also 
spoke,  and  said:  'O  |  Myth  people!  listen  to  me!  I  am  Snail.  | 
When  you  are  going  to  make  war  on  Southeast-Wind,  and  when  |  the 
southeast  wind  is  blowing  strong,  and  when  it  is  raining,  then  I  am 
the  only  one  who  has  a  way  of  |  calming  the  southeast  wind,  and  I 

70  also  have  a  way  of  ||  stopping  the  rain.'  Thus  said  the  Snail  to 
Great-Inventor.  |  'Whenever  the  rain  falls  with  the  southeast  wind, 
you  shall  take  me  |  and  three  of  my  tribe  and  put  us  by  |  the  south 
side  of  the  fire  in  your  house;  and  as  soon  as  we  |  put  out  our  tongues, 

75  you  shall  sing;  and  this  is  what  you  shall  say:  ||" Listen  to  me,  Clear- 
Sky!     Look  at  |  me!     I  put  out  my  tongue;  I  sweep  off  with  my 
tongue  from  you  the  |  clouds,  Northwest-Wind,  East- Wind,  Clear- 
Sky!"  |  Thus  you  shall  say.' 
"Thus  he  said. 

80  "This  is  imitated  by  later  (generations  of)  man.  Then  ||  Great- 
Inventor  felt  glad  on  account  of  the  words  of  the  Snail.  | 

"Then  Land-Otter  spoke  also,  and  said,  |  'O  Myth  people!  turn 
your  face,  that  I  may  also  |  tell  you  what  I  am  to  you.     When  you 

61  Wa,  las  £ne'k-a:  "Gwa'laxin  La'tsalai',  a'Lox  xEnltteqa  la'xos  £na'- 
laqose',  Dza'q'.walanukwai',  Xa£yolisaxtayai';"  £ne'x-LEs,'  £ne'x*- 
£lae  sa'laedana  lax  K!wek!waxa'wa£ye. 

Wa,  g"i'l£Em£la'wise  q!we'l£ida,  la'e  6'gwaqa  ya'q!Eg-a£ledaawi'na- 

65  gEmala  e'x^sox"  he'l£a  bEgwa'nEma.  Wa,  la'£lae  £ne'ka:  <£ya, 
nuxune£misai',  we'g-il  ho'Lelat  g'a'xEn.  No'gwaEm  q!wEa'ts!Eqa. 
Wa,  he'£maa  qaso  lal  wI'naLEx  MEla'lanukwe,  wa,  la'Le  La'kiwe- 
masLeda  mEla'se  LE£wa  yu'gwa,  wa,  lEn  lex'aEm  gwe'x-£idaasnuxu 
q!6'x£wida'masxa  mEla'se.     Wa,  la'xaEn  gwe'x*£idaasnuxu£Em  ts!e- 

70  x£idamasxa  yu'gwa,'  £ne'x£lae  q!wEa'ts!Eqax  K!wek!waxa'wa£ye. 
Wa,  he'£maa  qo  yu'gwaqElaLa  mEla'se,  wa,  la'LEs  Sx£e'dEL  g'a'xEn 
lo£  yu'dukwa  g'a'yol  la'xEn  g-o'kulotex.  Wa,  las  axEno'lisa 
g-a'xEnu£xu  la'xa  £na'lana'£yases  lsgwl'los.  Wa,  g-i'l£EmlwisEnu£xu 
Elx£E'lgwis£I'dEL,  wa,  la'LEs  dE'nx£IdL6L.     Wa,  he'Ems  waldEmLa: 

75  'We'gil  la  ho'LelaL  ga'xEn,  Q!o'xulisaxtayai'.  We'ga  do'qwala 
g'a'xEn.  La£mEn  E'lx£ElgwI'sa,  xe'kwasgin  k*!ElE'mk*  Iol,  a'n£an- 
wega';  Dza'q!walanukwai',  Xa£yolisaxtayai',  Q!oxulisaxtayai',' 
ne'x-LEs,"  £ne'x,£lae. 

Wa,  yu'£mis  la  ha'yigisosoxda    a/lex  bEgwa'nEma.     Wa,  la'£lae 

80  e'x-£ide  na'qa£yas  K!wek!waxa'wa£ye  qa  wa'ldEmas  q!wEa'ts!Eqe. 

Wa,  la'£lae  e't!ed    ya'q!Eg-a£le  Xu'mta£la.     Wa,  la'£lae   ene'k*a: 

"£ya,  nu'xunemisai',  we'g'il  la'g'a  gwa'sgEmx-£IdEx  qEn  e'talisg'in 
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go  to   make   war   on   |  Southeast-Wind    because   it   never   becomes 
calm,  as  soon  as  you  start,  ||  four  men  shall  come  into  my  house.  |  85 
Then  they  shall  pick  up  the  soil  from  the  floor  of  my  house,  and  they 
shall  |  carry  it,  and  shall  throw  the  soil  from  the  floor  of  my  house 
into  the  |  sea;  and  the  last  one  shall  say, 

"O  Northwest-Wind!  |  come  and  blow  against  Southeast-Wind!" 
'And  ||  immediately  the    northwest  wind  will    come,  and  it  will  90 
blow  one  |  day;  then  it  will  become  calm,  and  it  will  be  calm  for  |  four 
days;  and  that  will  be  the  time  when  you  shall  start;  |  and  when  you 
wish  the  northwest  wind  to  continue  to  blow,  then  |  all  the  four  men 
shall  call  to  Northwest- Wind ;   ||  and  their  leader  shall  say,  before  he  95 
throws  the  |  soil  from  the  floor  of  my  house  into  the  water:  "I  call  you, 
Northwest-Wind,  that  |  you  may  come  and  help  me,  and  blowme  to  the 
place  where  I  am  going.     For  four  days  |  you  shall  do  so.  "     Thus  you 
shall  say.     Then  Northwest-Wind  will  blow  for  four  days.  |  That  is 
it.'     Thus  said  Land-Otter  to  Great  Inventor,  ||  and  the  later  (gene-  100 
rations  of)  men  do  so  for  that  reason.  |  As  soon  as  the  southeast  wind 
is  strong,  when  I  am  going  southward  and  |  I  find  an  otter-slide,  I 
pick  up  the  |  soil  from  the  ground  with  both  hands.     I  turn  round  | 
to  the  right  and  throw  it  into  the  water,  praying  with  the  ||  words  of  5 

gwe'xsdEmk"    la'x'da£xdL.     Wa,  he/£maa    qaso   lax  wI'naLEx    Me-  83 
fa'lanukwe  qaxs  k!esae  q!o'x£w!dae'noxwa.     Wa,  gi'b'EmlwIts  ale'- 
xwaLoL,  wa,  g-a'xLe  m6'x"La  be'bEgwanEm  lae'L  la'xEn  g"o'kwe.  85 
Wa,  la'Le  k-!a'x-£IdEL  lax  dzExdzEgwi'lasEii  go'kwex.      Wa,  la'Le 
go'xsEmeLEqe.     Wa,  la'Le    go'xstEndElxa  dzExdzEgwI'ldase    la'xa 
dE'msxe.     Wa,  la    me'k'eda    £nEmo'kwe    E'lxLa£ya:     'Wa,    Dza'- 
q!walanukwai',    ge'las    ya'yalaxg'a    MEfa'lanukuk- !'     Wa,   he'x-£i- 
daEmlwise     g'axLe      Dzaq  !walanukwe.       We,      la,Le     £nEmxsaEml  90 
£na'laLe    ya/laxdEm.La£se. .      Wa,    la'Le    q!o'x£wklEL.       Wa,    la'Le 
nao'p  !Enxwa£sLe  q  !Eq  lo'giisL.    Wa,  he'£mits  lal  ale'x£widaasda£xuL6s. 
Wa,    he'£maa     qaso   £nEX'L   qa   dzEdza/q  lusiltsoxda   £na'lax.     Wa, 
la'Le  £na'xwaEml  Le/£lalaLa  mo'kwe  be'bEgwanEm   lax  Dza'q!wa- 
lanukwe.     Wa,  laxe  £nex-La  g-alaba£ye,  yixs  k-!es£mae   go'xstEndxa  95 
dzExdzagwI'lasEn   g-6'kwe:    'Le'£lalEnL5L,   Dza'q  !walanukwai',  qa£s 
g-a'xaos  wa'x£ed  ga'xEn  yo'x£widEn  la'xEn  lalai'.     Mae'mop.'enaJa- 
ga'Emlts;'  £nexxe.     'Wa,  la.Le  mop!Enxwa£sL  £nalas  dzEdza'q!usL. 
Wa,  he£meq,'  £ne'x-£lae  Xu'mta£la,  lax  K  !wek  !waxa'wa£ye. 

Wa,he'£mis  la'gilasox  la  he  gwe'g-iloxda  a'lex  bEgwa'nEm.  100 
G-il£mae  La/khvemas  mEla'sa,  yi'xgln  la'laek"  la'xa  £nE'ldze,  wa, 
gi'l£mesEn  he'laxa  xu'mdase,  wa,  he'x-£ida£mesEn  go'x£wTdxa 
dzExdzEqiu'sas,  yT'sEii  £wa'xsolts!ana.  Wa,  lEn  x-i'lp!ed  he'lk-!o- 
we£sta  xilpleda  qEn  k-!a£stE'ndes.  Wa,  la£mEn  tslE'lwaqas  wa'l- 
dEmas    Xu'mta£la.     Wa,   Ieu   he'Ein   k!a£stE'ndxEn   go'xEk",    lax  5 
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5  Land-Otter.  Then  I  throw  into  the  water  what  I  am  carrying  | 
northward  from  the  otter-slide;  and  while  I  am  carrying  the  soil  | 
from  the  otter-slide,  my  crew  heat  time  on  the  side  of  our  canoe,  | 
and  they  say,  'Don't  treat  roughly  our  charm,  else  our  world  will  be 

10  too  rough.'  |  Then  I  turn  round  and  throw  it  into  the  water;  ||  and  as 
soon  as  I  throw  it  into  the  water,  I  say,  'I  call  you,  Northwest- 
Wind,  |  that  you  may  come  and  help  me,  and  hlow  me  to  the  place 
where  I  am  going.  |  For  four  days  you  shall  do  so.'  | 

"And  as  soon  as  I  have  done  so  four  times, I  go  aboard  my  |  canoe, 

15  and  we  take  our  paddles,  and  I  tell  ||  my  crew  to  go  on  and  be  ready, 
and  I  tell  them  to  go  ahead  and  |  paddle  together,  and  four  times  we 
pull  our  paddles  through  the  water;  |  and  we  all  begin  to  paddle; 
and  I  say,  |  'Let  us  paddle  away  from  the  northwest,  for  it  is  already 
coming  behind  us.'  |  This  I  say  when  I  paddle  with  my  crew.  ]| 

20  That  is  the  end  of  the  four  ways  of  calling  the  Northwest-Wind.  |  The 
first  one  is  the  crab,  when  it  is  hung  over  |  the  fire  and  hidden  in  the 
holes  of  trees;  |  and,  again,  the  fern,  when  four  of  them  are  taken 

25  arid  |  painted  with  red  ochre,  and  dentalia  are  taken  for  its  |  ears 
and  its  nose,  and  they  push  into  the  lower  end  a  |  sharp  split  pine- 
stick  and  place  it  by  the  side  of  the  fire;  |  and,  again,  a  snail,  when 


6  gwa'£la$isa  xu'mdase.  Wa,  he'£maaxg-in  lek-  go'xulaxa  dzExdzE- 
gwa'sasa  xu'mdase;  la'En  le'Elote  t!E'msagEndxEnu£xu  ya£yats!e. 
Wa,  la  ^ne'k^a:  'Gwa/laa'lElesaxwa  £na'walakwex  jL'lox  iVlElesEns 
£na'lax.'     Wa,  he'£misEn    la   x'ilp  lldaase    qEn  k-!a£stE'ndeq.     Wa, 

10  g-I'l£mesEn  k- !a£stE'ndEq  le'gln  £ne'k-a:  '  Le'£lalEnLOL  Dza'qlwala- 
nukwai',  qas  g-a'xaos  wa'x£ed  g-a'xEn  yo'x£wIdEn  la'xEn  lalai'. 
Mae'mop  lEnalaga'Emlts.' 

Wa,   g'i'PmesEn    m6'p!Ena   he    gwe'x-£Ide  le'gln  la/xsa   la'xEn 
ya/£yats!e.     Wa,  lanu£xu  da'x-£IdxEnu£xu  se'sE£wayowe  qEn  wa'xe- 

15  xEn  le'Elote  qa  gwa'lales.  Wa,  lEn  wa'xaq  qa  £nEma'x£Ides  se'x- 
£wlda.  Wa,  lanu£xu  kndzELa/£yalasEnu£xu  se'sE£wayo,  mo'p!Ena 
he  gwe'x-£ideda.  Wa,  lanu£xu  se'x£wlda.  Wa,  lEn  £ne'k-a:  "We'ga 
se'xasux  Dza'q  Iwaianukwex  qaxs  ga'x£maex  la'xEns  E'lxLa£yex," 
£ne'k'EnLaxg1n  lek'  se'x£wida  LE£wun  le'Elote. 

20  Wa,  laEm  gwa'l  la'xexda  mo'x£widala  dzEdza'q  Iwalaya.  Wa, 
he'£meda  g-a'laba£yaseda  qloma'se,  ylxs  la'e  texusto£yo  la'xa 
lEgwi'le,  qa£s  le  q  !ii£la'l£idaya  lax  kwa'waga£yasa  LaxuL6'£se. 
Wa,  la  edeLE'le  sa'laedanaxs  la'e  ax£e'tsE£weda  mo'we  qa£s 
gu'ms£ItsE£wesa    gugu'myime.      Wa,   la  ax£e'dayuweda  aLE'la  lax 

25  p !ep !aspa£ya's  LE£wis  x'ixE'ndzase.  Wa,  la  L!eL!E'nq!Exsdalaxa 
ee'x-baa'kwe  xoku  xExumEsa'  qa£s  La'nolidzEme  la'xa  lEgwi'le. 
Wa,  la  e'dELEleda    qlwEa'dzEqe   yixs    ax£e'tsE£waeda  mo'we    qa£s 
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four  are  taken  and  |  placed  by  the  side  of  the  fire  to  stop  the  south-  28 
east  wind  and  rain;  |  and  the  soil  of  the  otter-slide  when  it  is  thrown 
into  the  water  ||  on  the  north  side  of  the  otter-slide.     These  are  the  30 
four  ways.  | 

This  is  another  means  of  calling  Northwest-Wind — a  piece  of  1 
kelp,  |  which  is  taken  fresh  from  the  sea.  Now,  when  we  |  are  again 
paddling  along,  when  it  is  calm  and  it  is  a  hot  day  in  summer,  |  as 
soon  as  we  see  kelp  floating  on  the  water,  we  ||,  go  towards  it  and  pick  5 
out  a  large  piece  of  kelp,  and  the  one  who  is  to  use  it  measures  it  off.  | 
It  is  more  than  half  a  fathom  long.  Then  he  |  rises  in  our  canoe  and 
turns  his  face  northward.  |  He  puts  one  end  of  the  piece  of  kelp  to  his 
mouth;  and  he  shouts  loud  |  through  the  inside  of  the  tubular  kelp:  || 

"I  call  you,  Northwest- Wind,  wo!  |  10 

"Come,  Northwest-Wind,  wo!  | 

' '  Come  quickly,  Northwest-Wind  !  | 

"I  come  to  call  you  again,  wo!"  | 

Every  time  he  says  "wo"  he  turns  round  to  the  right  and  he  ||  puts  15 
the  end  of  the  tube  of  kelp  into  the  sea;  and  bubbles  come  up,  | 
because  he  says  with  a  long  breath,  "Wo!"  as  he  turns  round.     As 
soon  as  his  |  breath  nearly  gives  out,  he  turns  his  face  again,  and 


axE'nolidzEina'e  la'xa  lEgwI'le  qa  gwa'les   mEla'sa  LE£wa  yu'gwa  28 
Wa,    he'£mesa    dzExdzEq!wa'sa     xu'mdase,    yixs    la'e   k!a£stfi'na 
la'xa  gwa£laa'sa  xu'mdase.     Wa,  laE'm  mo'x£widala.  30 


Wa,  he'£mis  EnEm  LE/£lala£yuxa  dza'q  hvalanukweda  £wa'£wade,  1 
yixa'  a/lomase  ga'yol  la'xa  dE'msx'e.  Wa,  he'Emxaaxg-anu£x" 
seyu£na'kulek'  la'xa  q!o'qula,  yixs  tste'lqwaeda  £na'laxa  he'Enxe. 
Wa,  g'fl£mesEnu£xu  do'qfdaxa  £mE'lx'ala  £wa'£wade.  Wa,  lanu£xu 
gwa'£sta  laq  qEnu£xu  ax£e'dexa  £wa/lase£wa'£wade.  Wa,  la  £mE'ns-  5 
£Ideda  aa'xsilaLaq.  Wa,  la  haya'xk!ot!Eb5'da.  Wa,  la  La'x£wa- 
lExsa  laxEnu£xu  ya'£yats!e  qas  gwe'gEinaLe  la'xa  gwa'£nakwe. 
Wa,  la  ax£a'LElotsa  £wa'£wade  la'xes  sE'mse.  Wa,  laha'sElalaxusa'la 
lax  kwa'k-o£ga£yasa  £wa'£wade: 

"Le'£lalEiiLOL  Dza'q !walanukwa,  wo!  10 

"  E'tse£stEnLoL  Dza'q  !walanukwa,  wo! 

"Ge'lag-a  Dza'q !walanukwa,  wo! 

"A'lEle'lla  Dza'q !walanuku,  gi'x£mEii  e'tse£stoLa,  wo!" 

G-i'lnaxwaEm  £ne'k*a    "wo",    la'e    xi'lp!eda    helk!owe£sta    qa£s 
axE'nses  6'ba£yasa  £wa'£wade  la'xa  dE'msx'e.     Wa,  la  mEdE'lqula  15 
qaxs  g'i'ldesae  £ne'k-Exs  la'e  x-i'lp!eda  "wo.  "     Wa,  gi'Pmes  wii'lbe 
ha'sa£yasexs  la'e  e't!ed  gwe'gEmx£Id  qas  gwe'bax-£Idesa  £wa'£wade 


630  ETHNOLOGY   OF   THE   KWAKIUTL  I  i;i  h.  ann.  so 

18  turns  the  end  of  the  tube  of  kelp  |  towards  the  north,  and  he  shouts 
again  loud;  and  as  soon  as  |  he  arrives  at  the  "wo,"  he  turns  as  long 

20  as  his  breath  lasts,  and  ||  he  puts  the  end  into  the  sea.  When  his 
breath  is  at  an  end  |  he  rises  again  and  turns  to  the  north.  ]  After  he 
has  cried  "wo"  four  times,  he  lets  the  piece  of  kelp  sink  into  the 
water.  |  Then  he  takes  his  paddle  and  paddles.  |  He  says:  "Go  on, 

25  paddle!  for  the  one  who  has  been  invited  is  coming."  ||  Then  they 
paddle.     This  belongs  to  the  Kwag'ul. 


1  This  is  also  a  means  of  calling  Northwest- Wind  of  the  Koskimo — 
four  |  star-fishes.  When  the  southeast  wind  is  blowing,  and  |  they 
wish  it  to  turn  into  a  northwest  wind,  a  man  |  goes  down  to  the  beach 

5  at  low  tide  |  and  searches  for  four  star-fishes ;  and  ||  as  soon  as  he  finds 
these  star-fishes,  he  takes  them  from  the  beach  |  and  puts  them  down 
by  the  side  of  the  fire  at  the  house.  Then  he  takes  red  ochre  |  and 
daubs  the  four  star-fishes  all  over  with  it.  |  As  soon  as  this  has  been 
done,  he  takes  cedar-bark  and  splits  it;  |  then  he  takes  four  strips; 
10  then  he  takes  one  of  the  ||  star-fishes  and  ties  a  cedar-bark  strip  to  the 
end  of  one  of  its  arms.     Now  it  is  |  hanging  right  over  the  fire. 

And  he  does  the  same  to  the  |  others.     As  soon  as  he  finishes  hang- 
ing them  over  |  the  fire,  so  that  they  may  be  smoked  by  the  smoke, 

18  la'xa  gwa£nakwe.  Wa,  la  e't'.ed  £la'q!ug-a£la  ha'sEla.  Wa,  gi'l- 
£mes  la'g'aa  lax  "wo,"  la'e  x-i'lp!edEx  £wa'sgE£masases  ha/sa£ye  qa£_ 

20  metstE'ndes  6'ba£yas  la'xa  dE'msxe.  Wa,  g'i'Fmes  la/be  ha'sa- 
£yas  la'e  e'ted  L,a'x£wld  qa£s  e't!ede  gwe'gEmx-£Id  la'xa  gwa'£na- 
kwe.  Wa,  gi'Pmes  mo'plEna  la'e  £ne'k-a  "wo"  qa£s  we'gunsesa 
£wa'£wade.  Wa,  la  da'x,£idxes  se£'wayowe  qa£s  se'x£wide.  Wa,  la 
£ne'k-a:     "We'g'a  se'x£w!dEx  qaxs   g'a'x£maEn  Le'£lanEmex,"   £ne' 

25  k'Exs  la'e  £wi'£la  se'x£wlda.     QESE'mxaexa  Kwa'g'ule. 


1  G'a'Em  6'gwaqa  dzEdza'qlwala'yusa  Go'sg'imuxwe,  g'a'da  mo's- 
gEmk-  ga'dzEqa.  Wa,  he'£maexs  mEla'sae,  wa,  la  wa'laqela  qa 
dza'q!ux-£Ides.  Wa,  g-il£mes  x-a'ts!aesa  la'e  lE'ndzeseda  bEgwa'- 
nEme  la'xa  L!Ema£ise  qa£s  a'lex-£Idexa   mo'sgEine  ga'dzEqa.     Wa, 

5  g-I'l£mes  q!axa  ga'dzEqe  la'e  da'laq  qa£s  le  la'sdesa  la'xa  L,!Ema£ise 
qa£s  le  ax£a'lllas  lax  6'na£lisases  lEgwi'le.  Wa,  la  ax£e'dxa  gugii'm- 
yime  qa£s  qupsE'mdalis  ha'mElxsE'mdEs  la'xa  mo'sgEme  ga'dzE- 
qa. Wa,  gi'Pmese  gwa'la  la'e  ax£e'dxa  dEna'se  qa£s  dzEx£e'deq. 
Wa,  la  ax£e'dxa  mo'tslaqe  laq.  Wa,  la  ax£e'dxa  £nE'msgEme  la'xa 
10  ga'dzEqe  qa£s  yil£e'desa  dEna'se,  la'x  6'balts!ana£yas.  Wa,  laE'mk- 
te'kwala  lax  nEqo'stasa  lEgwi'le.  Wa,  la  e'tled  he  gwe'x-£idxa 
wao'kwe.  Wa,  g1'l£mese  gwa'lExs  la'e  te'x£waLElots  la'xa  nEqo'- 
sta£wases  lEgwi'le  qa    kwa'x-asE£wesesa   kwax'J'la.     Wa,  gl'Pmese 
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and  when  |  they  are  dry,  the  man  says,  "O  friends!  ||  take  care!  I  15 
pray  you,  Owner-of-the-Weather,  |  to  make  your  weather  right, 
Owner-of-the- Weather !  O  |  Supernatural-One  !  make  your  weather 
right  and  call  |  Northwest-Wind  and  East-Wind  and  Clear- Weather- 
Above."— "  Yes,"  |  says  the  man  who  himself  gives  answer.  ||  He  20 
pretends  that  the  star-fish  says  this.  Then  the  man  says,  |  " Don't 
let  me  be  too  near  the  fire!  Don't  let  me  be  too  near  the  fire,  else 
your  |  weather  will  be  too  good.  Don't  let  me  be  too  near  the  fire, 
else  your  weather  will  be  good  forever."  |  Thus  he  says.  | 

As  soon  as  he  stops  speaking,  he  breaks  off  the  cedar-strings  || 
which  hold  the  four  star-fish,  and  he  carries  them  into  the  woods  25 
and  |  hides  them  under  the  stump  of  a  tree.     Then  he  leaves  them.  | 

Some  people  say  that  he  takes  them  back  to  the  beach,  |  to  the 
place  where  he  took  them  from,  j 


This  is  also  one  way  of  calling  the  wind,  and  it  is  |  a  way  of  making 
it  calm,  for  all  the  winds,  wherever  they  come  from —  |  the  north- 
west wind,  and  the  northeast  wind,  and  the  south  wind,  and  the 
southeast  wind —  |  even  when  they  are  strong.  || 

Whenever  we  go  far  away  and  a  mother  of  twins  sits  in  the  canoe,  | 
or  even  if  it  is  a  man  (a  father  of  twins) ,  |  as  soon  as  there  is  no  wind — 


lE'mlEmxusEmx£IdExs  la'eda  bEgwa'nEme  £ne'k-a:  "Wa,  £ne£nE- 
mokwa'!  We'ga  ya'LlaLEx;  la£mEn  hawa'xElaLOL  £ne£na/lanukwa'  15 
qa  we'gaos  wax  he'li£lalaxs  £na'laqos,  £ne£na'lanukwa' ;  yiiL,  na£na- 
walakwa'.  We'g'il  la  he'li£lalaLExs  £na'laqos  qa£s  Le'£lalaosax  Dza'- 
qhvalanukwaa',  Xa'yolisaxtayaa',  QJoxulTsaxtayaa'." — "Wa,"  £ne'- 
k-Exs  la'e  q!ule'x*s£Em  na'nax£ma£eda  bEgwa'nEme.  Wa,  laE'm 
he'b6laya'q!Ent!aledaga'dzEqe.  Wa,  la/xae  £ne'k-eda  bEgwa'nEme:  20 
"Gwa'lax'in  La'tsalai'.  Gwa'lax'in  La'tsalai',  a'Lox  ha'k'Enos  £na'- 
laqos.  Gwa'laxln  La'tsalai',  a'Lox  xE'nlt  !EqElesos  £na'laqos," 
£ne'x-£lae. 

Wa,  gi'Pmese    q!we'l£IdExs    la'e    aLE'maxodxa  dEna'se,  ytx  te- 
gwe'lEmasa   mo'we   ga'dzEqa   qa£s   le  a'Le£stas  la'xa  a'L!e  qa£s  le  25 
q!ula'Labolsas   lax  awa'ga£yasa   ts!Ekume'Le.     Wa,    gi'xeEm  bas. 

Wa,  la    £ne'keda  wao'kwaqexs  lE£ma'e  ae'daaqas  la'xa  Llima5- 
ise  la'xes  g-a'yanEmasaq. 

Wa,  g'aE'mxaeg-a'da  ^E'mx^idalak'    Le'£lalayu  la'xa  ya'la  loxs  1 
g\ve'x-£idaasnukwae     q  !o'x£wida'masxa     £na'xwa     qaes    g'a'yolasa 
ya'laxa  dza'q!wa  LE£wa    xa'yoLe  LE£wa  yu'xdala    LE£wa    mEla'se, 
yixs  wa'x-£mae  La'k!wemasa. 

Wa,  he'£maexg,anu£xu  le'LEk'  la'xa  qwe'sala,  yixs  kiwa'xsalaeda  5 
yfkwi'£layag'uL,  yixa  tslsda'qe;  wa,    wa'x-£mese    he't!eda  bEgwa'- 
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S  what  is  referred  to  by  the  Indians  as  "calm" —  |  then  tlie  mother 
of  twins  turns  her  face  |  to  the  north,  if  they  are  going  south;  and 

10  she  raises  her  ||  right  hand,  and  she  turns  her  hands  around  toward 
the  |  south;  and  she  says,  "I  call  you,  Northwest-Wind!"  |  She 
does  so  four  times.  Then  she  says,  "Paddle  away  from  the  |  north- 
west wind!"     And  the  man  also  does  the  same.  | 

15  When  it  is  foggy,  the  mother  of  twins  takes  her  hat  ||  and  lifts  it, 
and  she  holds  it  in  her  right  hand,  and  |  she  does  thus:  she  brings 
it  down  flat  to  her  stomach.  |  She  does  so  four  times  as  she  calls  the 
fog  to  |  get  all  inside  her  stomach;  and  when  a  man,  a  father  of 
twins  goes  hunting  |  and  it  is  foggy,  then  he  takes  his  hat  and  || 

20  draws  it  four  times  through  the  fog,  and  puts  it  down  behind  |  the 
place  where  he  is  sitting  in  the  bow  of  the  canoe.  Then  |  all  the  fog 
is  inside  the  hat;  and  when  the  hunter  has  no  |  hat,  he  catches  the 
fog  in  his  blanket  |  and  hides  it  in  his  stomach.     Four  times  he  || 

25  does  so;  and  four  times  also  the  woman,  the  mother  of  twins,  |  does 
so  with  her  blanket.  When  she  goes  clam-digging,  |  then  she  also 
takes  her  blanket  and  with  it  catches  the  fog.  |  Four  times  she 
catches  it  in  her  blanket.     Some  |  Indians  say  that  the  fog  is  all 

30  gone  into  the  ||  womb  of  the  mother  of  twins.  | 

7  nEme.  Wa,  g'i'Pmes  k'leya's  ya'la,  yixa  gwE£ya/sa  ba'klume  g'a'- 
maqala;  wa,  le'da  tsteda/q,  yi'xa  yfkw!'£layag-QL  gwe'gEmx-£Id 
la'xa  gwa'£nakwe,  yixs  lalaa'e  la'xa  £nE'ldze.     Wa,  la  e'k*  !e£staxes 

10  he'lk-!ots!ana    qa£s     xE'lp!ideses     a^asowe'      gwayo'LElas     la'xa 

mE'ldze.     Wa,  la  £ne'ka:  " Le'£lalEnL6L,  Dza'qlwalanukwe."     Wa, 

la  mo'piEna  he   gwe'x-£Ide,    la'e   £ne'k-a:     "We'g'il   la   se'xaltsux 

Dza'qhvalanukwex!"     Wa,  he'Emxaa'wis  gwe'gileda  DEgwa/nEme. 

Wa,  g-i'l£mese  pE'lxEla  la'eda  yikwi'£layaguL  ax£e'dxes  LEtE'ml 

15  qas  ae'k"  !e£stes.  Wa,  laE'm  da'lases  he'lk!ots!ana  laq.  Wa,  la 
he'  gwe'leda  LEtE'ml  qa£s  g'a'xe  qapa'LElots  la'xes  tEk"!e'.  Wa, 
la  mo'p!Ena  he  gwe'x-£Tde.  Wa,  laE'm  Le'£lalaxa  pE'lxEla  qa 
g-a'xes  £wI'£laeL,  lax  tEk!e's;  l5xs  ha'naLa'eda  bEgwa'nEm  ylkwi'- 
£layag"ULa,  wa,  gl'Pmes  pE'lxEla,  la'e  ax£e'dxes  LEtE'ml  qa£s  mo'- 

20  p!Ene  xE'lpildEs  la'xa  pE'lxEla  qa£s  qapaLa'xse  lax  k!wa'abe- 
Laxsa  k!waxdza'sas  la'xa  a'g"Iwa£yasa  xwa'kiiina.  Wa,  laEm£lae 
£wllts!a'weda  pE'lxEla  la'xa  LEtE'mle.  Wa,  g-i'l£mese  k*  lea's  le- 
tE'mleda  ha'nLlenoxwe,  la'e  mo'qwases  £nEx£una'£ye  la'xa  pE'lxEla. 
Wa,  lat!a  q!ula'l£Its   la'xes    tEkMe'.     Wa,  la    mo'piEna    he   gwe'- 

25  x-£Ide.  Wa,  he'Emxaa'wise  gwe'g'ileda  tslEda'qe,  yi'xa  ylkwl'£la- 
yag"ULy!ses  £nEx£una'£ye,  yixs  la'e  dze'k'axaga'weqlanEme.  Wa, 
laE'mxaa  ax£e'dxes  £nEx£una'£ye  qa£s  mo'qwes  la'xa  pE'lxEla.  Wa, 
laE'mxaa  mo'p  !Ena  mo'xgwaedzEntses  £nEX£una'£ye,  wa,  laE'm  £ne'- 
k-eda  wao'kwe   ba'klumqexs   la'e  £wi'£la  la'tslEweda  pE'lxEla  lax 

30  ba'ts!esa  yikwI'£layag-uLe.     Wa,  laE'm  gwa'la. 
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When  an  Indian  wishes  for  snow,  |  twin-children  are  called;  and  31 
some  eagle-down  is  taken,  |  and  the  down  is  put  on  the  heads  of  the 
twins.  |  Then  the  man  who  wishes  to  have  snow  begins  to  speak,  || 
and  says,  "  ()  friends !  |  I  beg  of  you  that  you  call  down  the  snow,  for  35 
I  |  have  put  on  you  the  down,  on  your  heads,  the  down  of  our  winter 
dance.  |  These  are  snowflakes  at  the  place  where  you  come  from,  | 
supernatural  ones."  || 

Sometimes  the  twin-children  begin  at  once  |  to  cry,  for  they  think  40 
it  is  only  done  to  make  fun  of  |  them.     That  is  all  about  this. 


When  the  Indians  wish  for  rain,  |  twin-children  are  called;  and  1 
perch-oil,  |  which  is  kept  in  small  kelp  bottles,  is  taken,  and  is  put 
on  the  hands;  |  then  the  hands  are  rubbed  together,  so  that  they  get 
greasy.  ||  Then  it  is  put  with  the  right  hand  on  the  left-hand  side  of  5 
the  face  of  the  |  twin-child,  and  with  the  left  hand  on  the  |  right- 
hand  side  of  the  head  of  the  twin-child;  for,  indeed,  |  the  twin-children 
and  the  person  who  has  invited  them  sit  opposite  each  other.  This  is 
done  four  times  |  to  each  of  them.  The  person  who  invited  the  twin- 
children  ||  speaks  while  he  is  putting  the  |  hair-oil  on  the  twins,  and  10 

Wa,  gi'Pmes  wa/laqEleda  ba'klumaq,  k!we's£ida,  la'e  Le'£lalaSE-  31 
£weda  yikwI'£lEme  g-i'ng-manEma  qa£s  ax£e'tsE£weda  qE'mxwasa 
kwe'kwe  qa£s  qE'mx£w!dayuwe  lax  x-ex"6'msasa  yikwi'£lEme  L!e- 
L!a'L!ayats!a£ye.  Wa,  la£mes  ya'qlEg'a^eda  bEgwanEme,  yi'xa 
wa'laqela  qa  klweVldes.  Wa,  la  £ne'k-a:  " Wa,£ne£nEmo'kwe,  35 
la£me  hawa'xElaLOL  qa£s  we'gULOs  Le'LaxodElxa  na'£ya,  qaxgin 
la£me'k-  qE'mx£wItsoxda  qE'mxwexsanu£xu  ts!e'ts!eq!ena£ye  laxs 
x'ex'o'msaqos.  Wa,  la'Lox  khve'smis  la'xes  g-a'yanakulasaos, 
nana'walakwe." 

Wa,  la  £na'l£nEmp  !Eneda  yikwI'£lEme  L!e!L,a'L!ayadza£ye  he'x-£i-  40 
daEm  q!we'g*a£la    qaxs  £ne'k"ae  a'Em    aE'mlala£ya,  yi'sa  he  gwe'- 
x-£ideq.     Wa,  laE'm  gwa'leq. 

Wa,  g"i'l£mes  walaqEleda  ba'klumaq  yu'gwa,  la'e  Le'£lalasE£weda  1 
yikwi'£lEme  L!e'L!aL!ayadza£ya.     Wa,  la  ax£e'tsE£weda  dze'klwise, 
yixs  g-Itslae  laxa  am£ama£ye  £wa£wade.     Wa,  la  x  I'xts!anEndaya. 
Wa,  la  dza'kulayiiweda  e£e£yaso'  qa  £nEma'x£kles  q  !E'lq  lElsala.   Wa, 
la    Lax£wldayuweda   helk- lots  !ana£ye   lax   gEinxEnuLEma£yasa   L!a-  5 
l  !ayadza£ye.  Wa,  la  Lax£widayuweda  gEmk-  !5ts  !ana£ye  lax  helk-  !odE- 
niiLEma£yasa  yikwI£lEme  L!a,L!ayadze,  qaLaxs  ki'mk'aqugEmlllaeda 
ytkwI'£lEme  L!e'L,!aE!ayadze£  LE£wa  Le'£lanEmeq.     Wa,  la  mo'plEna 
he  gwe'x-£idEnaxwaq  la'qexs  £na'l£nEmo'kwae.     Wa,  la  ya'q!Ent!a- 
ta£yeda   Le£lanEmexa   yikwI£lEme  L!e'L!aL!ayadza£ya,   lae  Latle'tsa  10 
dze'klwise  la'xa    yikwI'£lEme    L!e'L!aL!ayadza£ya.     Wa,  la  £ne'k*a: 
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12  says,  |  "O  Supernatural-Ones!  you  say  that  you  can  control  the 
weather.     Let  |  your  world  he  all  wet;  for  therefore  I  oil  your  | 

15  heads,  that  it  may  begin  to  rain,  and  that  the  ||  rivers  may  rise,  for 
we  are  waiting  for  the  salmon  to  jump  in  the  |  mouth  of  the  river."  | 
As  soon  as  the  one  who  has  invited  them  stops  speaking,  |  the  twins 
will  sometimes  cry,  |  and  they  go  out  of  the  house  and  tell  their  | 
parents  about  it.  || 

20  When  an  Indian  wishes  for  good  weather,  he  |  calls  twin  children; 
and  as  soon  as  the  |  twins  come  into  his  house,  the  person  who 
invites  them  |  spreads  a  new  mat  in  the  rear  of  the  house.  |  He  takes 

25  a  cooking-box  and  pours  water  into  it,  and  he  ||  picks  up  four  red- 
hot  stones  and  puts  them  |  into  the  water  in  the  cooking-bcx.  As 
soon  as  the  water  is  lukewarm,  |  the  one  who  invited  the  twins  calls 
them  |  to  sit  down  at  each  side  of  the  cooking-box,  and  the  |  man 

30  calls  his  wife  to  wash  their  faces.  ||  Immediately  the  woman  sits 
down  between  them.  |  She  takes  the  head  of  the  one  first  born  and 
washes  his  head;  and  when  she  finishes,  she  takes  |  soft,  shredded 
cedar-bark  and  wipes  off  the  head  of  the  twin-child ;  |  and  as  soon  as 

35  she  finishes  wiping  the  head  of  the  twin-child,  ||  the  woman  takes 

12  "Wa,  nana'walakwe,  £ne'k-aa'qos  £ne£na/lanukwa.  We'g'ax'Ox 
g*a'xsta£yos  £na/leqos  qaxg'in  he'£mek-  la'g-ila  La'datodxos 
x^ex'o'msaqos     qa      we'g'Iltsox      y  Ci'gwax,£IdEL,      qa      pa'l£ideltsa 

15  wa'x'a  qanu£xu  na'metsE£wa  g"a'xex  mana/la  k"!o'tEla  la'xwa 
5'xusiwa£yaxsa  wax."  Wa,  g"i'l£Em£la'wise  q!we'l£Id  ya'q!Ent!a- 
leda  Le'£lanEmeq  la'e  £na'l£nEmp  !Ena  q!we'g-a£le  yikwI'£lEme  Lle'Lla- 
L!ayadza£ya  qa£s  le  ho'quwElsa  la'xa  g^o'kwe  loxs  la'e  ne'laxes 
g-i'g-aolnukwe. 

20  Wa,  g-i'l£mes  wa'laqEleda  ba'klumaq  ae'glseda  £na'la,  la'e  Le'- 
£lalaxa  yikwi'£lEme  i,!e'L,!aL!ayadza£ya.  Wa,  g"i'l£mese  g-a'xeda 
yikwi'£lEme  L!e'L!aL!a£yadze  ho'gwiL  la'xa  g'6'kwe,  la'eda  Le'£lanE- 
meq  LEp!a'lllxa  alo'mase  le'£wa£ya  la'xa  o'gwiwalllases  g'o'kwe- 
Wa,   la  &x£e'dxa   q!o'lats!e  qa£s  guxtslo'desa    £wa'pe  laq.     Wa,  la 

25  k'!fp!e'dxa  mo'sgEme  x-I'x-ixsEmala  t!e'sEma  qa£s  k-!ipstE'ndes 
la'xa  £wa'pe  q!o'ts!axa  q!o'lats!e.  Wa,  gl'Pmese  kuxustax-£I'deda 
£wa'pe,  la'eda  Le'£lanEmexa  yikwl'£lEme  L!e'L!aL!ayadze  Le'£lalaq 
qa  les  k!us£a'lil  lax  £wa'x's6tga£yasa  q!o'lats!e.  Wa,  le'da 
bEgwa'nEme  Le'£lalaxes  gEnE'me  qa  les  ts!o'ts!oxumx-£idEq.    Wa, 

30  he'£x,£ida£mese  le'da  tslkda'qe  qa£s  le  k!wa'k!wago'dEq.  Wa, 
le'da  tslEda'qe  da'x-£idEx  x-6'msasa  g'a'le  ma'yuLEmses  abE'mpe, 
wa,  la  kwaVldEx  x'6'msas.  Wa,  g-il£mese  gwa'la  la'e  ax£e'dxa 
q!o'yaakwe  k'a'dzEkwa  qa£s  da'sgEmdes  lax  x'o'msasa  ytkwi'£lEme 
l  !a'L  !ayadze£.  Wa,  g-tl£mes  gwal  dadasgEmax  x'omsasa  yiyEkwFlEme 

35  L!eL!ax!ayadza£ya    la'e     ax£e'deda     ts!Eda'qaxa     ya'sEkwe     qa£s 
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tallow  and  |  smears  it  on  the  faces  of  the  two  twin-children.  |  Then  36 
she  takes  red  ocher  and  brings  it  three  times  toward  the  |  face  of  the 
one,  and  the  fourth  time  she  paints  his  |  face  and  head;  and  when 
she  finishes  the  one,  she  ||  calls  the  other  one,  and  she  does  the  same  40 
to  him;  and  as  soon  |  as  she  finishes,  the  woman  sends  the  twin- 
child  to  |  sit  by  the  side  of  his  brother,  and  the  woman  puts  away  | 
her  cooking-box,  the  tallow,  and  the  paint-bag  of  dressed  skin.  | 
As  soon  as  this  has  been  done,  she  sits  down  and  she  calls  her  ||  hus-  45 
band,  and  she  tells  her  husband  to  go  on  and  to  |  pray  to  the  twin- 
children.     Immediately  |  the  man  arises  and  sits  down  in  front  of 
the  |  twin-children;  and  he  begins  to  speak,  and  says:  |  "Listen  to 
me,  you  Supernatural-Ones !  for  this  is  the  reason  why  I  ||  invited  50 
you,  that  you  may  work  your   supernatural  power  and  make  good 
weather  |  in  your  world.     Supernatural-Ones,  let  your  world  become 
summer,  |  salmon ! '     And   thus  I   pay  you  with    tallow  on  |  your 
faces,  and  red  ocher,  and  also  these  |  four  eagle-tails."     Thus  he 
says,  and  he  arises  ||  and  puts  four  eagle-feathers  on  the  head  of  each  55 
of   the  |  children.    Then  the  twins  only  look  downhearted.  |  That  is 
all.  I 


dzadzak'ams    lax   gegoguma£yasa  ma£lo'kwe    yeyikwI'£lEma.     Wa,  36 
la    &x£e'dxa    gwEgu'myime   qa£s     yu'duxup  !Enenux£wIts    lax    go'- 
guma£yasa  fnEmo'kwe.      Wa,  la  mo'plEnaxs  la'e  gu'ms£IdEx   go'- 
guma£ya  lo£  x^o'msas.     Wa,  la  gwa'la  la'xa  £nEmo'kwe  la'e  e'tled 
Le'£lalaxa  £nEmo'kwe.  Wa,  he'Einxaa'wise  gwe'x£IdEq.     Wa,    g'i'l-  40 
£mese  gwa/le  la'e  £ya'laqeda  tsteda'qe  la'xa  L!a'L!ayadza£ye  qa  les 
k!wa'k!wagogulll  LE£wis    £nE'mw6te.     Wa,   le'da  tsteda'qe  g-e'xa-  ■ 
xes    q!olats!e    LE£wa  ya'sEkwe    le£w!s    wadExusEme    gu'myatsle. 
Wa,   g-I'l£mese    gwa'la    g'a'xae   klwa'gallla.      Wa,    la    Le'£lalaxes 
la'£wunEme.     Wa,     la£me'se     wa'xaxes     la'£wunEme     qa     we'g-is  45 
tslE'lwaqaxa    yeyikwI'£lEme    L!e'L!aL!ayadza£ya.       Wa,     he'x-£ida- 
£meseda  bEgwa'nEme  La'x£iilli  qa£s  le  k!wa'g-alll  lax  nEqEma'lIlasa 
ye'yIkwi£lEmeL!e'L!aL!ayadza£ya.  Wa,  laya'q!Eg-a£la.  Wa,la£ne'k-a: 
"  We'g'il  la  ho'LelaL  g'a'xEn,    yuL   £na£na'walaku.     He'dEn   lag'ila 
Le'£lalax-da£xoL    qas    we'g'iLos    £ne£nawalaxuselaL   qa    ae'k- !Es£Ida-  50 
g'iltsos  £na'laqos,  £ne£na'walakwe.    We'g-ax-6xhe'EnxESL6  £na'laqos 
me£ma'sile.        Wa,     yu'£mesEn     ayax-da£xoL6'xda     ya'sakwex     la 
axame'x-da£x6L    LE£wo'xda    gwEgu'myimex.     Wa,    g-a£me'seg-a'da 
mae'mots!aqEk-  tslE'lkMExsdesa  kwe'kwe,"  £ne'x,£laexs  la'e  La'x£ulll 
qa£s    le    La'saLalotsa    mae'motslaqe  ts!E'lts!Elk-,  lax    x'ex'o'msasa  55 
gi'nginanEme.     Wa,   laE'm£lae    a'Em   xu'ls£Ideda   ma£lo'kwe  L!e'- 
L!aiJayadza£ya.     Wa,  laE'm  la'ba. 

i  Twins  are  considered  to  be  salmon. 
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1  When  there  is  no  rain  in  the  world  |  and  the  rivers  are  low  and  the 
salmon  can  not  ascend  the  rivers  |  because  they  are  very  dry,  and 
we  wait  in  vain  |  for  the  salmon  to  ascend  the  rivers;  then,  when  we  II 
5  get  tired  waiting  for  rain  to  come,  we  see  that  |  the  bodies  of  the 
salmon  turn  black.  Then  we  take  castorium  |  (of  the  beaver)  and 
we  give  it  to  a  virgin  |  to  dip  four  times  into  the  river,  for  four  days 

10  in  the  morning.  |  And  the  virgin  is  instructed  what  to  say  ||  ever}' 
time  she  dips  the  castorium  into  the  river.  She  says:  |  "Let  your 
weather  come,  Weather-Owner!  This  one  who  —  |  calls  you,  South- 
west-Wind, and  Southeast-Wind.  Now  |  you  will  come  and  bring 
rain,  Rain-Wind   and    Hail-Wind.  I  Rain,  rain,  flood."     Thus  says 

15  the  virgin  every  time,  ||  after  she  has  dipped  the  castorium  into  the 
river.  |  Sometimes  it  will  rain  at  once  at  night,  |  when  the  castorium 
is  used.  |  Sometimes  it  may  not  rain  for  four  days,  |  for  this  is  a 

20  strong  rain-caller  of  the  Indians.  ||  And  there  is  one  next  to  cas- 
torium. | 

Now  you  will  listen   (to  it).     Another  one  is  blue  hellebore.  | 
When  there  is  no  castorium,  |  dried  blue  hellebore  is  taken  and  put 


1  Wa,  gi'pEin  he'mEnata  tslEtsIe'xasEns  £na'lax,  wa,  la  he'x-£i- 
daEm  k"6'l£Ideda  wi'wa;  wa,  la  k!eo's  gwe'x£idaas  ts.'E'lx-eda 
k"!o'k!utEla  qaxs  Lo'mae  la  lalE'mxwasa;  wa  lanu£xu  wul£E'm 
nEme'sa  la'xa  kMo'tEla  qa  ts!E'lx-£ides;  wa,  g-i'l£mesEnu£xu  ya,'- 
5  yaex-£Ida  e'sEla  qa  yu'gwax-£ides  Loxgwanu£xu  lek-  doqulaqexs 
la'e  ts!o'ts!aL£Enx-£ideda  k-!o'talexg-anu£xu  lek-  ax£e'dxa  gwa'ya- 
£lats!esa  tsla'we,  qanu£xu  tsla'wes  la'xa  k"!Eya'la  tsteda/qa  qa 
les  mo'plEna  hapEnsaq  la'xa  waxa  gegaa'lasa  mo'xsa  £na'la. 
Wa,    la    Le'xsEx,£ItsE£we'da    k^Eya'la    tslEda'qa    qa    wa'ldEmsexs 

10  la'naxwae  gwal  hapEnaxa  gwa'3^a£lats  !esa  tsla'we.  Wa,  la^e'k'a: 
"  We'gillaxos  £na'leqos  £ne£nalanukwex.  Gadeg-ahe'lEmx-stasilak- 
Le'£laloL  Lla'sbalanukwe,  le£wox  MEla'lanukwex.  Wa,  laE'ms 
g#axL  yu'x£widLEsa  Yu'gwalanukwax,  LE£wa  TsE'lxtsElxalig-E£ya. 
Yii'gwas,  yu'gwas  wamo,"  £ne'x-naxweda   kMEya'la  tslEda'qa  la'e 

15  gwal  mo'plEna  hapEnsa  la'xa  wa,  yi'xa  gwa'ya£lats!esa  ts!a'we. 
Wa,  £na'l£nEmp  !Ena  la'e  he'x-£idaEm  yu'gwax-£idxa  la  ga'nul£I- 
dayas  gi'lx-dEmas  ax£e'tsE£weda  gwa'ya£lats!esa  tsla'we.  Wa, 
la'£lae  £na'l£nEinp  tena  la'laa  lax  mo'p!Enxwa£se  £na'les  kMes 
yu'gwax,£Ida,  qaxs  g-a'£mae  la'klwemas  ya'yuk!wa£layusoxda  ba'- 

20  klumex,  LE£wa  ma'k-ilaLaqEk-  laxg'a'da  gwa'ya£lats!eg-asa  tsla'we. 

Wa,  la£mets    ho'LelaL.      Wa,    he'£mis    £nE'mx-£idaLeda    a'xsole. 

Wa,    g-i'l£Em    k- lea's    gwa'yoLasxa     gwa'ya£lats!esa     tsla'we,    la'e 

&x£e'tsE£weda    a'xsolexs    lE'mxwae    qa£s    le    axsta'no    la'xa    wa. 
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into  the  river.  |  Then  the  man  who  throws  it  into  the  river  speaks,  ||  25 
and  says,     *     *     *   (manuscript  incomplete).  J 

Blue '  sea-eggs  are  not  eaten  until  after  |  they  have  been  four  days 
in  the  house;  for  |  the  ancient  people  said  that  if  they  should  eat 
them  at  once,  |  there  would  be  bad  weather,  and  southeast  wind 
would  blow.  ||  for  it  is  said  the  blue  sea-eggs  are  the  grandfather  of  30 
the  southeast  wind.     Therefore  |  they  are  not  immediately  eaten.  | 

HUNTING  TABOOS 

I  have  been  asked  by  you  about  notices  set  up  by  a  hunter,  |  that  i 
his  wife  may  know  which  way  he  has  gone  |  into  the  woods,  or  when 
he  goes  paddling,  for  the  hunter  does  not  let  his  |  wife  know  for  some 
time  which  way  he  intends  to  go  because  all  the  women  ||  talk  to  the  5 
other  women  which  way  their  husbands  are  going,  if  they  are  told 
by  their  husbands  |  the  way  they  will  go.  It  is  heard  by  |  the  game 
of  the  hunters, — the  animals, — what  their  wives  say,  |  and  therefore 
the  animals  are  shy  and  are  in  vain  hunted  by  the  |  hunters. [| 

If  the  wife  of  the  hunter  is  experienced,  she  will  sit  in  the  house  10 
watching  |  her  husband  when  he  is  getting  ready,  and  she  never  asks  | 
where  he  is  going.     A  little  while  after  the  hunter,  her  husband,  has 
gone  out  |  the  woman  arises  and  goes  to  the  beach  to  ease  herself.  | 

Wa,  la  ya/q!Ega£leda  bEgwa'nEme,  yi'xa  la  axstE'ndEq  la'xa  wa 
Wa,  la£mes  £ne'k-a,     .     .     .     (manuscript  incomplete).  25 

Wa,1  laxae  k!ets!enoxu  hex-£id  tsax£idExa  lEwa  yixs  al£mae. 
tsax-£Idqexs  lae  mop!Enxwa£se  £nalas  axel  laxa  g'okwe,  qaxs  £ne- 
k'aeda  g'ale  bEgwanEmqexs  gil£melaxe  hex-£idaEmlax  tsax,sIdEq 
lalax£lae  hex£idaEin  lax  £yi£yag-Es  laxa  £nala  loxs  lelax  mEmlE- 
g-i£lala  qaxs  heemaEl  gagEmpsa  MElalanukwa  lEwa.  Wa,  he£mis  30 
lagilas  k-!es  hex,£id  tsax£ItsE£wa. 

Hunting  Taboos 

Wii,  g-a£mets  £nEm  wuLasEwoseg'a  mamalt  !ek- !a£yasa  hanfEniile-  1 
noxwe  qa  q  !alag-ilts  gEiiEmasex  gwagwaagasas  lo£  he  gwagwaaqeda 
aL'.e  lo£  la  sex£wida,  qaxs  k"  lesaeda  han£EnL  lenoxwe  helq!alaxes 
gEnEme  gsyol  qlalax  gwagwaagasLas  qaeda  £naxwa  tsledaqa  yixs 
lae  gwagwex-s£ala  qaes  ts!edax£wute  lax  laasLases  la£wunEme,  yixs  5 
nelasE£waases  la£wunEmases  laasLa.  Wa,  heEm£lawis  wuLEltsa 
hanaL!asE£wasa  hanLlenoxweda  g"ilgaomase  waldsmas  gEiiEmas. 
Wa,  heEm£lawis  lag'ilas  hawInalEleda  gilgaomase  wax-  hanaLlasosa 
ham,  lenoxwe. 

Waxeda  egilwate  gEiiEmsa  hanL!enoxwe  la  aum  k!wael  doqwa-  10 
laxes  laxes  la£wunEmaxs  lae  xwanalEla.     Wa,  la£me  hewaxa  wULax 
laasLas.     Wa,  g-il£mese  la  gagala  lawElse  hanL!enoxwe  la£wuiiEms 
lae   Lax£uliieda   ts'.Edaqe  qa£s  la    k- !Ex-£alisa  laxa  LlEma£ise.     Wa, 

■Continued  from  p.  499,  line  15. 
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15  After  this  she  goes  up  the  beach,  not  going  fast  as  she  goes  up  ||  and 
she  enters  her  house  and  sits  down  on  the  floor,  and  she  keeps  quiet,  | 
and  eats  a  little  food.  She  never  eats  enough  to  be  satiated,  but  eats  a 
little  food.  It  is  said  that  |  the  animals  hunted  by  the  husband  of  the 
hunter's  wife  do  the  |  same  way  as  she  does,  and  the  animals  do  not  run 

20  about  when  they  go  about  looking  for  ||  food,  and  the  animals  do  not 
eat  enough  to  be  satiated.  | 

If  a  sea-hunter  hunts  sea-otters  and  fur-seal,  |  the  hunter's  wife  (that 
is  the  wife  of  the  hunter)  always  |  lies  down  in  her  bed  covered  with  a 
new  mat.  |  The  reason  why  the  hunter's  wife  does  this  is  that  the  sea- 

25  otter  and  the  ||  fur-seal  may  be  asleep  when  they  are  hunted  by  the 
husband  of  the  hunter's  wife.  | 

The  beloved  wives  of  the  land-hunters  and  sea-hunters  do  |  what  I 
have  said,  because,  indeed,  the  land-hunter  and  |  the  sea-hunter  get 
their  game  easily  if  their  wives  sit  at  home  well.  | 
If  the  wife  of  the  land-hunter  and  of  the  sea-hunter  is  not  experi- 

30  enced,  ||  when  she  is  a  young  woman  who  walks  about  all  the  time, 
she  is  not  told  by  her  husband  |  which  way  he  goes  hunting.  She 
is  generally  |  driven  away  by  the  hunter  her  husband  when  he  comes 
home;  for  then  he  does  not  |  get  any  game,  which  is  hunted  in  vain, 
and  the  hunter  is  ashamed;  |  therefore  he  sends  his  wife  away  when  | 
he  comes  home  to  his  house.  II 


g-il£mese  gwala  lae  lasdes  laxa  L!Eina£ise  k"!es  yayanaxs  lasdesElae 

15  qa£s  la  laeL  laxes  g"6kwe  qa£s  la  k!wag-alela.  Wa,  la  nEnxwaakwa- 
latlexs  lae  hamx-£idaxa  holale  hesha£ma£ya.  Wa,  laEm  hewaxa 
pol£ida,  qaxs  holalaes  hamx£ItsE£we.  Wa,  heEm£lawise  gweg'ileda 
gilg'aomase  h&naiJasos  la£wunEma  hanLlaxsEme  tstedaqe  gwayi- 
£lalasas.     Wa,   la£meda   g*ilg-aomase   k-!es  awali£lalaxs  lae  ala  qa£s 

20  ha£ma£ya.     Wa,  la  k*!es  poleIda  yixa  g-ilg-aomase. 

Wax-I  he  alexwasosa  ale£winoxwa  q!asa  LE£wa  xa£wa,  wa  leda 
ale£waxsEme  ts'.Edaq,  yix  gEnEmasa  ale£winoxwe  a,Em  hemEnel 
ku£lil  laxes  ku£lelase  LEpsamalila  ts!Ex-ase  le£we£  laq.  Wa,  heEm 
lag'ilas  he  gweg'ileda  ale£waxseme  tslEdaqa,  qa  mexesa  q!asa  LE£wa 

25  xa£wa,  yixs  lae  alexwasos  la£wfinEmasa  ale£waxsEme  ts'.Edaqa. 

Wa,  has£taEm  laxula  gEnEmsa  hanLlenoxwe  LE£wa  ale£winoxwa 
he  gwegilEn  la  waldEma  qaxs  ala£mae  holEmaleda  hanLlenoxwe 
LE£wa  alewinoxwaxs  qlalaaq  aek'iles  gEnEmaxs  amlexwae. 

Wax" I  yagilwateda  gEnEmasa  hanLlenoxwe  p£wa  ale£winoxwe 

30  yixs  alo£stagasaexa  qayElkwe,  wa,  heEm  k"  !es  nelasoses  hVwunEme 
lax  gwagwaag-asasexs  hanaL'.eLe.  Wa,  heEm  qltinala  hex-£idaEm 
k'ayasoses  hanLlenoxwe  hVwmiEmxs  g-axae  na£nakwa,  yixs  k*!ea- 
sae  yanEma  laxes  wax-!  hanaL!asE£wa.  Wa,  la  max-ts!eda  hanLle- 
noxu  lag"ilas  k"ayaxes    gEnEmaxs  g*axae    na£nakwa    laxes    g"6kwe. 
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I  have  forgotten  that  an  expert  hunter's  wife  does  not  lie  down  35 
with  the  hunter  her  hushand.  |  When  her  husband  gets  ready,  he  tells 
his  wife  |  to  go  bathing  in  the  river  near  by;  and  when  they  arrive 
at  the  river,  the  hunter  goes  ahead  of  his  wife  back  into  the  woods,  || 
where  they  lie  down  and  cohabit.     After  this  they  come  out  of  the  40 
woods  at  the  mouth  of  the  river,  and  |  both  take  off  their  blankets,  | 
the  hunter  and  |  the  hunter's  wife.     Then  at  the  same  time  they  step 
into  the  water,  with  |  the  right  foot,  and  they  step  into  the  water  at  the 
same  time  with  the  ||  left  foot,  and  they  sit  down  |  in  the  water  at  the  45 
same  time.     And  both  at  the  same  time  sprinkle  water  over  th  e  |  right 
side  of  the  body ;  and  after  they  have  sprinkled  themselves  four  times,  | 
they  also  sprinkle  the  left  side  of  the  body;  |  and  finally  they  wash  the 
whole  body.     After  ||  they  have  done  so,  they  come  out  of  the  water  at  50 
the  same  time,  and  for  a  little  while  they  sit  on  the  ground ;  |  and  when 
they  are  dry,  the  hunter  puts  on  |  his  blanket  and  goes  away  leaving  his  | 
wife,  and  the  hunter  |  goes  straight  to  his  house.   He  takes  his  weapons,  | 
puts  them  into  his  hunting-canoe,  and  paddles  ||  away  to  the  place  55 
where  he  is  going  to  hunt.    Then  his  wife  remains  sitting  on  the  bank 
of  the  |  river;  and  not  long  after  her  husband  has  left  her,  she  arises 
slowly  |  and  goes  slowly  back  and  |  enters  her  house.     She  does  not  go 


HexoLEn    LlEleweso  laxa   egilwate    hanLlenoxwaxsEm  tstedaqa,  35 
yixs  k'lesae  ktilkuhVa   LE£wis  h&nL'.enoxwe  la£wimEma.     Wa,  gil- 
£mese  xwanal£ide    la£wunEmas   lae  axk-!aleda    haniJenoxwaxes  gE- 
iiEma   qa£s   le   la£sta  laxa   waxs    nExwalae.     Wa,   g-il£mese    lag'aa 
laxa  wa,  lae  g#alagiwa£yeda  haniJenoxwases  gEiiEmaxs  lae  axe£sta 
laxa    a,L'.e£   qa£s    kulEmg-aElse    qa£s    £nExwalax-£idEx-da£xwe.     Wa,  40 
g-il£mese  gwala  lae   hox£wult!a    qa£s   le    lax    6xusiwa£yasa  wa  qa£s 
£nEmax-£ide    xEnx£Idaxes     £naEnx£una£yeda    haniJenoxwe     LE£wis 
hanLlenoxwaxsEme  gEnEma.    Wa,   la    £nEmax£Idaxat!    t!ep£stases 
helk"  !otsldza£ye  laxa  £wape.     Wa,  laxae  £nEmax-£idaxat!  tlepstases 
gEmxotsidza£ye  laxa  £wape.      Wa,    laxae  £nEmax-£idaxat !  k!wa£sta  45 
laxa   £wape.      Wa,    laxae    £nEmax-£IdExs    lae    xos£itsa    £wape  laxes 
helk"  lot '.Ena£yases    6k!wina£ye.       Wa,    g'il£mese    mop'.Ena    xos£itsa 
£wape  laq   lae   mop!Ena   xos£idaxaaxes  gEmxot  !Ena£yases  oklwina- 
£ye.      Wa,    lawisLe   guset!edxes    ok!wina£ye    laxeq.     Wa,  gl^mese 
gwala   lae   £nEmax-£idaxat!   la£sta   laxa   £wape  qa£s  yawas£ide  k!u-  50 
s£Elsa.     Wa,   g*il£mese    lEmx£unx-£Ida    lae    £nEx£Qndeda   hanLleno- 
xwases    £nEx£una£ye.      Wa,    la    qas£ida    bases    gEnEme.      Wa,    la 
he£nakula£ma  haniJ.enoxwe  laxes  g'okwe  qa£s  ax£edexes  gwelgwa£la 
qa£s  m5xses  laxes  hanaL!aats!e  xwaxwaguma.     Wa,  la£me  sex£wida 
qa£s  la  laxes  hanaL'.aasLe.     Wa,  la£me   km  k!wase  gEnEmas  laxa  55 
wa.     Wa,  het!e  la  gala  la£wfinEmas  bas  lae  kMes  ealtselaxs  lae  Lax- 
£WElsa  qa£s  kMese  yayanaxs  lae  qa£nakiilaxs  lae   nii£nakwa  qa£s  la 
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quickly,  and  she  sits  down  |  and  sits  still  without  moving,  and  she  only 

GO  eats  a  little.  ||  She  does  not  allow  herself  to  eat  much,  so  that  |  what  is 
hunted  by  her  husband  may  do  the  same.  This  is  called  by  the 
people  of  olden  times  |  ts.'Egwelka  ("made  short  inside"),  when  she 
does  this  purifying  herself.  Some  hunters  never  lie  down  with  their 
wives. 

G5  When  he  cohabits  with  another  woman  every  fourth  ||  day  and  when 
it  is  known  by  the  wife  of  the  hunter  that  her  husband  has  a  sweetheart  | 
and  she  is  expert  at  purifying  herself  on  behalf  of  the  hunter,  |  the 
hunter's  wife  gives  a  blanket  |  to  the  woman,  the  sweetheart  of  the 
hunter  her   husband,  so  that  it  may  not  |  remain  a  secret  that  the 

70  woman  and  the  husband  of  the  ||  hunter's  wife  are  sweethearts.  Gen- 
erally the  husband  of  the  |  woman  knows  that  she  has  a  hunter  for  her 
sweetheart,  but  he  does  not  become  |  jealous  because  he  takes  the 
blankets  that  are  given  to  his  wife.  |  Sometimes  forty,  or  even  a  hun- 
dred, blankets  are  given  |  by  the  hunter's  wife  to  the  husband  of  theone 

75  who  is  the  sweetheart  of  the  ||  hunter  her  husband,  and  then  the  whole 
tribe  know  that  the  hunter  and  the  woman  |  are  sweethearts. 

And  this  is  the  reason  why  the  hunter  does  this.     He  does  not  lie 
with  his  wife,  and  his  sweetheart  does  not  lie   down  with  her  hus- 

S0  band;  and  after  four  days  the  hunter  comes  ||  and  lies  down  with  his 


58  laeL  laxes  g'dkwe  k'lesxat!  yineLa.  Wa,  la  klwagalila.  Wa, 
a£mise  la  sEldela  k'les  yawIx'Ela  ogiVla  laqexs  a£niae  hemEnel  xax'.a 

60  ha£mapa  laxes  k- lets  !ena£ye  helqlala  q!ek''.Esa  qa  has  gweg'ile 
hanaL!asE£was  la£wunEmas.  Wa,  heErn  Legad  laxa  g-ale  bEgwa- 
iiEms  ts!Egwelkuxa  he  gwegila  q  leqale.  Waxeda  waokwe  hanEiiLle- 
noxwa  la  hewaxa  kule4enoxu  LE£wis  gEnEme. 

Wa,  la  ogu£laEm  ts'.Edaqe  lanaxwa  nExwalaso£sexa  maemop'.En- 

65  xwa£se  £nala,  yix  q!al£mas  gEnEmasa  hanL'.enoxweqexs  Lalases 
la£wunEmexa  egilwate  lax  q!eqEla  qaeda  hamJenoxwe.  Wa, 
he£misa  hanLlenoxwaxsEine  gEnEmsa  hanLlenoxwe  tslasa  p!e1xe- 
lasgEme  laxa  tslsdaqe,  Lalases  hanL'.enoxwe  la£wtinEme,  qa  kMeses 
t'.at'.aayaala  laxes  wa,Lalaena£ya  ts!Edaqe  l6£  la£wiinEmasa  hauLle- 

70  noxwaxsEme  ts'.Edaqa.  Wa,  la  qlunala  q!ala£me  la£wunEmasa 
tslEdaqaxs  La£lanokwaes  gEnEmasa  hanLlenoxwe.  Wa,  la  kMes 
babala  qaxs  he£mae  ax£edxa  p  IslxElasgEme  ts'.Ewex  qaes  gEns- 
mexa  £nal£nEinp  '.Ena  moxusokwa  loxs  lak-  '.Endaeda  p  '.ElxElasgEme 
tslEwesa  gEnEmasa    hanLlenoxwe   lax   la£wiinEmas  Lalases  hanLle- 

75  noxwe  la£wunEme.  Wa,  la  £naxwa£me  g'okulotasa  haniJ.enoxwe 
qlalaqexs  waLalae. 

Wa,  he£mis  lag'ilas  he  gweg-ileda  hanLlenoxwe,  ylxs  k'lesae 
kiilkulk-a  LE£wis  gEnEme.  Wa,  laxae  Lalas  k'les  kiilkulk'a  LE£wis 
la£wunEme.     Wii,  g'il£mese    moplEnxwa£se  £nalas  g-axaeda  hanLle- 
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sweetheart.     At  once  he  cohabits  with  his  sweetheart.     In  the  morn-  80 
ing,  when  daylight  comes,  the  |  hunter  and  his  sweetheart  arise  at 
the  same  time  and  go  down  |  to  the  beach  and  go  into  the  sea-water 
and  |  bathe  at  the  same  time.     They  dive  four  times  and  stay  under 
water  a  long  time;  and  after  ||  diving  they  rub  their  bodies.     After  |  85 
that  both  come  out  of  the  salt  water  at  the  same  time  and  sit  down  on 
the  |  beach;  and  after  their  bodies  are  dry,  they  |  put  on  their  blankets 
at  the  same  time,  and  both  |  arise  at  the  same  time  on  the  beach,  and 
the  hunter  goes  to  his  ||  house,  and  his  sweetheart  goes  to  her  own  90 
house,  and  they  both  do  not  |  go  quickly  as  they  are  walking.  | 

The  wife  of  the  hunter  always  gives  |  food  to  her  husband's  sweet- 
heart, and  she  always  eats  only  a  little.  |  The  wife  of  the  hunter  does 
not  observe  any  taboos.  This  is  called  ||  g'Udelku  ("  made  long  inside  ") ,  95 
when  a  man  does  this  with  another  woman.  |  The  hunters  who  do  this 
are  those  whose  wives  are  foolish  |  walking  about  and  talking,  and 
going  after  men,  and  who  do  not  know  |  the  taboos  to  be  observed  by 
a  hunter's  wife.  | 

The  hunter  only  tells  his  wife  not  ||  to  touch  his  bed  when  he  goes  100 
hunting  in  the  woods,  or  when  he  goes  paddling.  |  This  is  the  end  of 
what  is  being  done  by  the  |  hunter's  wife.  | 

noxwe  kulx£Id  laxes  Lala.     Wa,  la  hex£idaEm  nExwalaxes  Lalaxa  80 
hanL'.enoxwe.      Wii,    k!es£mese  £nax-£idxa  gaalaxs  lae    Lax£wideda 
hanL'.enoxwe  £nEmax£Ida    LE£wis    iJtleda    ts'.Edaqe  qaes  la  Lents  !es 
laxa  LlEma£ise.     Wa,  hoxsta  laxa  dEmsx'e  £wapa  qa£s  enEmax-£ide 
das£ida.     Wa,  la  mop'.Ena  das£ida  gegEyEnsEla.     Wa,  gibmese  gwal 
dasa   lae    guset'.eda    laxes    6k!wina£ye.       Wii,    gibmese   gwala    lae  85 
£nEmax-£id  hox£wusta   Laxa    dEmsx'e    £wapa    qa£s    le  k!us£alis  laxa 
L!Ema£ise.     Wii,  gibmese  lEmx£iinx-£ide  ok!wina£yas  lae  enEinax-e- 
idExs   lae    £nExiintses    £naEnx£una£ye.      Wii,    la   £nEmax,£idExs   lae 
Lax£ules    laxa    L'.Ema£isaxs     lae     nii£nakweda    hanL'.enoxwe    laxes 
g-okwe.     Wii,  la  Laliis    na£naku    laxes   hEsaq  g-okwa  laxes  k'!ets!e-90 
na£ye  yaya£naxs  qii£nakulae  £nEmala. 

Wii,  la£me  gEnEmasa  hanL'.enoxwe  hemEnalaEm  LlawEntasa 
he£miiomase  lax  Laliises  Ll£wunEme  qa  hemEnel£Em  xax!a  ha£mas. 
Wii,  laux  k-!eas  aek-ilasosa  gEnEmasa  hanL'.enoxwe.  Wa,  heEm 
LegadES  g-ildelk",  yixa  he  gweg'ila  LE£wa  ogii£la  ts!Edaqa.  Wa,  95 
heEm  he  gweg"ileda  hanLlenoxwe  yixs  nEnolaes  gEnEinasxa  tslEdii- 
qaxs  qayElkwae  loxs  k"at!alae  Loxs  L'.asgasaexa  k-!ease  q!al  lax 
aek"ilasE£wasa  hauL'.enoxwaxsEm  tslEdaqa. 

Wa,    lex-a£mes    waldEmsa  haiiL'.enoxwaxes    gEnEme     qa   k"!eses 
Labalax  ku£le£lasas,  yixs  lae   hanaLla   liixa  a,L'.e   loxs   sex£widaeda  100 
haniJenoxwe.      Wii,    laEm     laba     lax     gwa£yiliilasasa     gEnEmasa 
hanLlenoxwe. 
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Now  I  will  talk  about  the  notice  for  the  |  wife  of  the  hunter,  which 

.j  way  the  hunter  her  husband  goes,  ||  for  the  bed  of  the  hunter  is  not 
near  the  bed  of  his  |  wife,  and  generally  the  hunter  hardly  speaks  |  to 
his  wife.  When  the  hunter  dreams  |  that  he  is  making  love  to  a  living 
woman,  and  when  he  dreams  that  he  cohabits  |  with  the  living  woman 

10  to  whom  he  makes  love,  he  immediately  arises  out  of  his  ||  bed  and 
quietly  goes,  takes  his  powder-box  |  and  his  gun  and  the  mat  which 
serves  as  his  seat  and  his  paddle,  and  |  he  goes  quietly  out  of  the  door 
of  the  house.  | 

As  soon  as  he  goes  out  of  the  house,  he  puts  a  mark  on  the  |  ground 

15  with  the  tip  of  his  hunting-paddle.  j|  The  mark  runs  in  the  way  in 
which  he  goes  out  paddling;  and  when  |  his  wife  arises  and  sees  that 
her  husband  is  not  in  his  bed,  |  the  woman  knows  at  once  that  her 
husband  had  a  good  dream  |  for  hunting.  She  goes  out  of  the  door  of 
the  house  |   and  looks  at  the  ground.     There  she  sees  her  husband's 

20  mark,  ||  and  then  she  knows  which  way  he  has  gone.  | 

As  soon  as  she  knows  which  way  he  has  gone,  she  goes  back  |  into 
her  house,  not  fast,  and  sits  down,  and  she  takes  some  food  ]  and  eats  it, 
and  she  chews  for  a  long  time  what  she  is  eating,  |  and  she  swallows  it 

25  in  very  small  pieces;  that  is,  if  ||  the  hunter's  wife  is  an  experienced 
woman.     She  does  not  stop  eating  until  her  |  cheeks  ache.  | 

3  Wa,  la£mesEn  gwagwexs£alal  laxa  mamalt!ek-!a  qaeda  gE- 
nEmasa  hanL'.enoxwe  lax  la  gwagwaagasases  haniJenoxwe  la£wu- 
5  iiEma,  ylxsk"!esae  Lalalile  kii£le£lasasa  hanL'.enoxwe  lax  ku£le£lasases 
gEnEine.  Wa,  lii  q!unala  k- !es  alaEm  yaeq'.Eg-a£leda  hauL!enoxwe 
LE£wis  gEnEine.  Wa,  he£mesexs  g-ll£maeda  hanL'.enoxwe  mexEla 
L'.Etaxa  q!ula  ts'.Edaqa.  Wa,  g"il£mesa  hanLlenqxwemexala  nExwa- 
laxes     L'.EtasE£we    q!ula    ts'.Edaqa,   la  hex-£idaEm    Lax£ulil    laxes 

10  kueleelase  qa£s  sEltalexs  lae  dax£Idxes  hanhanlk'edzats'.e  gildasa 
LE£wis  haiiLEme  LE£wis  k!wa£ye  le£wa£ya  LE£wis  se£wayowe.  Wa,  la 
sEltalaxs  lae  lawEls  lax  t'.EX'ilases  g"6kwe. 

Wa,  gil£mese  lawEls  lax  l !asana£y ases  g'okwe  lae  xutlElsaxa 
awlnak'.use   yis  gexta£yases  hanaL!ax-sa£yase  se£waya.     Wa,  la£me 

15  gwebale  xulta£yas  lax  gwagwaagasas  lae  sex£wida.  Wa,  glhmese 
Lax£wide  gEnEmas  lae  dox£waLElaxes  la£wunEmaxs  k"  !easae  ku£llla. 
Wa,  hex-£ida£mesa  tslEdaqe  q  !al£aLElaxes  la£wunEmaxs  mexalaasa 
ek'e  laxes  haiiL!eno£xwena£ye.  Wa,  la  lawEls  laxa  t'.EX'ilases  g'okwe 
qa£s   dox£widexa    awinak!Gse.     Wa,    la    dox£waLElaxa    xulta£yases 

20  la£wunEme.     Wa,  la£me  q!al£aLElax  gwagwaagasas  laxeq. 

Wa,  g"il£mese  q'.astax  gwagwaagasas  lae  a.Em  xwelaqa  la  laeL 
laxes  g'6ku  k-!es  yaya£na  qa£s  la  kiwag'allla  qa£s  ax£edexa  hemao- 
mase  qa£s  hamx"£Ideq.  Wa,  la£me  gegEgilil  malekwaxes  ha£ma£ye 
qa£s  nEX£w!deqexs   lae  ala  la   am£Emayasta   yixs   eg'ilwataeda   gE- 

25  nEmasa  hanL'.enoxwe  Wa,  al£mese  gwal  ha£mapExs  lae  ts!ets!E- 
nEmyax*£Ida. 
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When  the  front  of  the  house  is  stone  |  at  the  place  where  the  hunter  27 
sits  and  when  he  dreams  of  making  love  to  the  wife  of  |  another  man, 
he  lias  no  way  of  letting  his  wife  know  that  he  goes  out  ||  hunting  on  30 
account  of  his  favorable  dream,  for  he  immediately  arises  and  goes  | 
out  in  his  canoe.  When  he  goes  out  of  the  house,  he  takes  |  a  long  split 
piece  of  cedar-wood  and  places  it  on  the  ground,  the  end  near  |  the 
door  of  the  house  pointing  down  to  the  beach,  and  the  lower  end  |  is 
pointing  south;  and  when  the  hunter  goes  straight  out  from  his  || 
house,  then  he  puts  the  cedar-stick  on  the  rock  (pointing  away  from  35 
the  door) ;  and  when  he  |  goes  north,  he  lays  the  cedar-stick  (pointing 
north);  and  when  |  he  goes  back  into  the  woods, he  puts  the  cedar- 
stick  pointing  backward  at  |  one  side  of  his  house.    | 

In  the  same  way  are  the  marks  which  he  puts  on  the  |  ground  about 
which  I  talked  first.   || 

This  is  only  done  by  the  hunter  when  he  dreams  of  making  love  to  40 
a  |  living  woman.  When  he  dreams  of  making  love  to  a  dead  woman,  | 
he  knows  that  he  will  not  catch  any  animal.  This  is  the  same  |  dream 
for  the  hunter  and  trapper;  for  when  |  the  trapper  dreams  of  making 
love  to  a  living  woman,  ||  he  knows  that  something  will  be  in  his  trap,  45 
and  he  at  once  goes  to  |look  at  his  trap  to  take  out  what  is  caught  in  it; 
and  when  the  |   trapper  dreams  of  making  love  to  a  dead  woman,  he 

Wa,   g"il£mese    t!edzEk!wa   L!asana£yasa    g-6kwasa   haniJenoxwe  27 
axes  hanaiJaedzase.     Wa,  g-il£mese   mexEla   nExwalaxa  gEnEmaxa 
ogu^la  bEgwanEma,  wa,  la  k'  !eas  gwex-£idaas  nelaxes  gEiiEmax  laxe 
hamiLlal  qaes  ek-e  mexa£ya  qaxs  a£mae  hex-£idaEm  Lax£ullla  qa£s  la  30 
alex£wida.     Wa,  g'flemese  lalawults!a  laxes  g'dkwaxs  lae  dagilxLa- 
laxa  giltla  xoku  k!wa£xL,a£wa  qa£s  k-at!Elses   oba£yas  lax  max'sta- 
£lasas   tlEx'llases   g'okwe,   gwebala   laxa    L'.Eina£ise,  la  gwagwebala 
laxa   £nEldze.     Wa,   g"il£mese  laLa   hanL  lenoxwe   laxa  nEqawIlases 
g-okwe   la   k'at'.alotsa   k!wa£xLa£we  laxa  gwalaasa.1     Wa,  g-il£mese  35 
gwagwaaqa  laxa  gwiinakwe  lae  k-at!alotsa  k!wa£xLa£we.     Wa,  g"tl- 
£mese    aaEaaqa    laxa  aL!e  lae    k-at!alotsa  k!wa£xi.a£we  aLEbala  lax 
apsana£yases    gokwe.     Wa,    heEinxaawise     gwala    xulta£yas    laxa 
awlnakluse  laxEn  gilx'de  gwagwex-s£alasa. 

Wa,  lex'aEm  he  gweg'ilatsa  hanL'.enoxwe  yixs  mexElae  nExwalaxa  40 
qlula  ts'.Edaqa.  Wa,  g"il£mese  mexEla  nExwalaxa  la  1e£1  tsEdaqa, 
wa,  la  q!a.LElaxs  k- !easaLe  yanEins  laxa  g'ilg-aomas,  yixs  £nEmaxis- 
£mae  mexa£yasa  hanLlenoxwe  LE£wa  k"  IeIIc  !Elk-  lenoxwe,  yixs  g'il- 
£maeda  k"  !Elk-Elk-  lenoxwe  mexEla  nExwalaxa  q!ula  tslEdaqa  lae 
q'.aLElaqe  laEm  matslawes  kMElg'ayo.  Wa,  hex-£ida£mese  la  do-  45 
qwaxa  k"!Elg-ayowe  qa£s  k'.ulsex  matslawas.  Wa,  g'il£mese  k*  !e1- 
k" '.Elk- lenoxwe    mexEla   nExwalaxa  lE£le    ts'.Edaqa;  wii,   la    q'.aLE- 

'  Straight  down  to  boach. 
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48  knows  |  that  his  trap  did  not  catch  anything,  and  that  bis  trap  is 
broken  by  a  large  animal.    |    That  is  the  end.  || 

Means  of  Having  Children 

1  [We  will  talk  abont  the  means  of  making  a  woman  have  children.  | 
There  was  TIatlEndzid,  who  had  been  married  eight  |  winters  to  his 
wife,  and  his  wife  had  never  been  pregnant;  |  and  this  is  what  he 
5  said : — ]  Now,  I  have  been  married  eight  ||  winters  to  my  wife,  and  she 
has  never  been  pregnant.  |  I  am  sorry;  for  that  was  the  reason  |  I 
married,  that  I  might  have  children.  Then  I  went  to  the  Koskimo,  | 
and  I  told  the  old  man  Qwa£xlladze  that  I  |  felt  badly  because  my 

10  wife  had  not  been  pregnant  in  eight  ||  winters.  Then  Qwa£x'lladze 
laughed.  He  |  said: *  "O  my  dear!  listen  to  me,  and  I  |  will  inform 
you.     Just  listen!     When   I  first  |  married   Born-to-be-given-Pres- 

15  ents-Fjrst,  she  |  got  no  child,  and  I  had  her  for  my  wife  four  winters.  || 
Then  I  was  really  sick  at  heart.  |  I  invited  the  experts  in  medicine 
of  the  first  Koskimo;  |  and  I  spoke,  and  said,  '0  you  experts  in 
medicine  among  the  |  Koskimo,  listen  to  me!  I  pray  you,  have 
mercy  on  me,  |  and  treat- my  wife  so  that  she  may  have  children.' 

20  Thus  I  said  to  ||  those  experts  in  medicine  among  the  Koskimo. 

48  laxes  k-!Elg-ayaxs  wEyoLae  loxs  L!enkwaasa  ewalase  g'ilg'aomases 
k"!Elgayowe.     Wa,  laEm  laba. 

Means  of  Having  Children 

1  [Gwa'gwex-s£alaLEns  la'xa  ba/wek!ul£yo  qa  bEwe'x£w!desa  ts!E- 
da'qe.  Wa,  he'£mae  T!a't tents !lde,  yixs  la'e  ma£lgu£na'l£Enxelaxa 
ts!E£wu'nxe  gEga'tses  gEnE'me.  Wa,  la  hewa'xa  bEwe'x£wida. 
Wa,  g-a£mes  wa'ldEmseg'a:]  He'£maaxg-in  le'g-ln  la  ma£lgu£na'- 
5  l£Enxelaxa  ts!E£wu'nxe  gEg-a'tsEn  la  gEnE'ma.  Wa,  la  hewa'xa 
bEwe'x£wida.  Wa,  la  ts!Ex-ilEn  na'qa£ye  qaxgin  he/£meq  la'glla 
gEg-a'dEx-£id  qEn  xu'ngwadEx-£Ide.  Wa,  lEn  la'xa  Go'sg'imoxwe. 
Wa,  lEn  ne'laxa  q!u'l£yakwe  Qwa£xiladze,  ylsEn  na'qa£yaxs 
£ya'x-sE£mae  qaE'n   gEnE'maxs    k'  !e'sae    bEwe'x£w!dxa   la  ma£lgu- 

01  £na'l£Enx  ts!E£wti'nxa.  Wa,  la  dal£I'de  Qwa£xl'ladze.  Wa,  la 
^e'k'a:1  "£ya,  a'dats,  we'g-ak-a.'sLEla  hoLe'laL  g'a'xEn,  qEn  ts!e- 
k- !a'l£Elak-asaoL.  We'LEla  ho'Lelak'asLOL.  Wa,  he'k-as£maexgin 
la'k'asaek-  gEg-adk'atsox  G-a'laxaa'kwe£lakwex.  Wa,  la'kasono 
k-!e'as  qE'lxela;    wa,  la'k'asEn  m5'x£unxelaxe  ts!E£wE'nxe  gEga'd- 

15  k-atsono;  wa,  la'k"ase  a'lak-  !alak-as  ts!Ex-i'lEn  na'qek-ase.  Wa, 
la'kasEn  Le'laxe  wI£wa'no£lenoxwase  gi'lkasda  Go'sg'imoxwa. 
Wa,  Ieu  d5't!Eg-a£la.  We,  lak'asEn  £nex-a:  'ya,  wi£wano£lenoxs  Gos- 
g"imoxu.  Wi'k-asLEla  ho'LelaLOL  a'sa£yoLEnL5L  qak'a'sos  wa£xa'os 
wa'noHdk-asxEn     gEnE'mk'asex  qa   qE'lxele£sox,'    £ne'x-k-asEnLax 

20  wi£wa'no£lenoxwase    Go'sg-imoxwe.      Wa,  la'k'aslaene    do't!Eg'a£le 


The  following  is  spoken  in  Koskimo  dialect. 
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Then  one  of  them  spoke,  |  and  said   'O  Chief  Qwa£x'Iladze !  |  let  21 
Born-to-be-given-Presents-First  go  out  of  the  house,  else  |  she  will 
hear  what  we   are   talking  about  here.'     Then  |  Born-to-be-given- 
Presents-First  was  driven  out.  || 

"As  soon  as  she  had  gone  out,  the  expert  in  medicine  spoke,  |  and  25 
said,  'O  chief!  go  and  |  send  the  little  children  to  search  for  one  | 
male  lizard  and  also  for  one  female  |  lizard.  They  shall  be  husband 
and  wife;  and  as  soon  as  ||  they  have  brought  them,  you  must  take  30 
them  and  put  them  together,  chest  to  chest,  |  and  tie  them  together 
in  that  way,  while  |  they  are  still  alive.  Then  tie  them  on  the  right 
side  of  your  |  waist,  and  let  them  be  there  thus  for  four  days.  | 
Then  untie  them  and  ||  take  some  food;'  and  I  chewed  it.  |  35 

"Then  I  took  the  fore-feet  of  one  of  the  lizards  |  and  put  them  into 
the  food,  and  I  chewed  it  again,  |  and  then  T  put  it  down  on  the 
floor  of  the  house ;  and  then  I  also  J  took  the  hind-feet  of  the  lizard  || 
and  put  them  into  what  had  been  chewed.  Then  |  I  put  it  down  on  40 
the  floor  of  the  house.  Then  I  did  the  same  with  each  one.  |  Then  I 
took  it  up,  and  1  took  the  fore-feet,  |  both  of  them;  and  I  chewed 
them  together  J  with  the  food,  and  I  put  it  down  on  the  floor  of  the 


£nEmo'xwe.  Wa,  la'k-as£laene  me'x'a:  '£ya  gi'ga£ma,  Qwa£x-I'ladze,  21 
wi'g'ELElax'ono  la'wElsk'asLox   G-a'laxaa'kwe£lakwax,    a'Lak'asono 
wuLEla'  la'xEns  do'dEt!alag-illlEmk-a'sax.'     Wa,  la'k-as£laene  k-a'- 
£yasokwase  G-a'laxaa'kwe£laxwe. 

"Wa,  g"i'l£Em£laene  la'wEls  la/k-ase  do't!Eg-a£lk-ase  wa'no£laeno-  25 
xwe.  Wa,  la'k-as£laene  £ne'x-a:  '  ya,  g-I'ga£ma,  wi'k'asLEla  £ya'- 
lax£Idk-asLEse  gi'ng-ina'nEmk-asbedza£wa  qa  la/k-asese£  a'lax£nE'm- 
k'asa  wi'sEm  gwa'lasa.  Wa,  he'kas£mesene  £nE'mk-asa  tsteda'x 
gwa'lasa.  La'k-asLene  ha'yasEk'alaL.  Wa,  g-i'lk-as£Emlxaene 
g'a'xk-asL  qak-a'sLEs5no  ax£e'dk-asLEqene  qak-a'ts  ha'qodk-asao-  30 
saq.  Wa,  la'kasLaxaas  ya'Lodk^asLEqene  qaxs  he'k-as£maene 
a'lek-as  q!ula'.  Wa,  la'k-ats  yi'l£aLElo'ts  la'k'asxos  he'lk- lodEno- 
dza£yex  qEna'sa.  Wa,  la'k-asLExae  mo'p!Enxwa£sk-asLe  £na'las 
he  gwa'laLene.  Wa,  la'k'asLaxaas  qwe'l£Idk-asLaqene.  Wa,  la'k-ats 
ax£e'dk-asxe  ma'£malek!wemak-ase,'   qak-a£sEn  ma'lex£widaex.  35 

"Wa,  la'k-asEn  ax£edk-asxe  ma£le'  a£yaso'kwatse  gwa'lase  qak-a'- 
SEn  a'x£Eqes  la'k'asxe  ma'£malek!wema  qak-a'sEn  e'tlede  ma'le- 
x£widk-asqene.  Wa,  la'k'asxaEn  ax£a'lllaqene.  Wa,  la'k^asxatlEn 
e't!ed  ax£e'dk-asxe  ma£le'  g-6'g-Egu£yo'se  gwa'lase  qak-a'sEn 
e'tlede  a'x£Eqas  la'k'asxEn  la'k'ase  ma'lekwasokwa'sa.  Wa,  la'k-a-  40 
sEn  ax£a'lllak-asaq.  Wii,  la'k-asxat!En  he  gwe'x-£Idk-asxe  £nE'me. 
Wa,  laE'mxatlEii  ax£e'dk-asqene  qak'a'sEn  ax£e'dk-asex  a£yaso'- 
kwasas,  yik'a'sxe  ma£le'.  Wa,  la'k'asEn  e'tled  ma'lex£wldqene 
Lokwa'se     ma'£malek  Iwema.      Wa,    la'k-as£EmxaEn     ax£a'lllaqene. 
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-io  house.  ||  Then  1  took  the  hind-feet  of  the  other  one,  |  and  I  chewed 
them  also  with  the  food.  |  Now  I  had  finished  four  mouthfuls.  | 
Now  they  were  on  the  floor  of  the  house.  Then  I  called  my  wife, 
and  I  |  asked  her  to  eat  what  had  been  chewed;  and  she  chewed  it 

50  and  ||  she  ate  it  up.  Deinde  |  in  cubiculum  vocavi  uxorem  meam. 
Deinde  nos  in  lecto  collocavimus.  |  Ego  iacui  ei  in  dextra  parte  et 

55  cum  ea  concubui.  Postquam  |  perfeci,  non  sivi  ||  uxorem  meam  se 
illo  die  commovere  et  sivi  earn  femina  illo  die  distinere  |  et  supinam 
ilia  nocte  recumbere.  Menstruare  quidem  modo  destiterat.  I  Num- 
quam  rursus  menstruavit.  Turn  |  facta  est  praegnans.  Then  she 
had  a  little  boy.  |  She  first  had  a  child  when  I  had  been  married  || 

60  five  winters  to  my  wife;  |  and  now  I  had  this  child,  ME.lned." 
Thus  said  the  chief,  |  speaking  the  Koskimo  language.  | 

At  once  I  went  home,  and  I  was  already  looking  for  |  lizards  on 

65  the  trail  of  Gwadze.  I  found  two — a  ||  female  and  a  male  lizard. 
At  once  |  I  tied  them  together,  chest  to  chest,  and  I  tied  them  to  my 
belt  |  and  put  it  around  my  waist,  and  I  kept  them  on  my  right 
side.  |  I  went  home  to  Newettee.  I  arrived  there  where  |  I  had  left 
my  wife.     For  two  days  I  kept  the  lizards  ||  on  my  waist.     Statim 


45  Wa,  la'k'asEn  ax£e'dk-asEx  a£lEmxLa'£ya  g-6'g-Egu£yo'se  £nE'me 
qak-a'sEn  e't'.ede  ma'lex£widqene  Lokwa'se  ma/£malek!wema.  Wa, 
la'k-as  gwa/la,  la'k-as£Emxaene  mo'sgEme  ma'lexusE£makwe  la'k'as 
axe'lk'asa.  Wa,  la/lcasEn  Lel'a'lilxEn  gEnE'me.  Wa,  la'k'asEn 
axk-!a'lak"asqene    qalca'saes    ma'lex£wldxe   ma'leg'ikwe.     Wa,  la' 

50  k'asene  ma'lex£widk-asqene.  Wa,  la'k-asene  £wllq  lEsaqene.  Wa, 
la'k'asEn  Le'ltslalllakasxEn  gEnE'me.  Wa,  la'k-asEnu£xu  kiYlx-£Id- 
k"as  LE£we'ne.  Wa,  he'k'asEn  ku'lx-£Idk-ase  he'lk"!otaga'wa£llla- 
sEn  gEnE'me.  Wa,  la'k-asEnu£xu  gEx£wi'da.  Wa,  g,i'lk-as£mesEn 
gwa'lk-as    gExwa'     LE£we'ne;     wa,    la'k'asEn    k-!e'£yas     £nex-     qa 

55  Le'kulilesEn  gEiiE'maxe  £na'la  qa  6'kwas£mesene  sE'nba  £ylla'laxe 
£na'la  t!e'g"li  LE£we  ne'glkwe,  yi'xe  he'kas£maene  a'lek'as  gwal 
k"!a£le.  Wa,  la'icas  he'hek'a  e't!ed  k-!al£e'da.  Wa,  la'k'as£mene 
qElxk"!ae's£idk-asa.  Wa,  la'k-as£mene  qE'lxelax-£Id,  yik'a'tse  ba'ba- 
gume.     Wa,    a'lk-as    qE'lxadEx-£Idk"asg-anu£xu    la'k'asaex-    sEk'Ia' 

60  x£Enxelaxe  ts!E£wu'nxe  ga'k-ala  Lokwa'sEn  genE'mk'asex.  Wa, 
la'k-as£maeg'in  qE'lxadk-atsox  ME'lnedex,"  £ne'k"eda  g-I'gama£ye 
la'xes  go'tslalaena^e.1 

Wa,  he'x-£ida£mesEn  g-ax  na'£nakwa.     Wa,  gwa'lEla£mesEn  a'laxa 
gwa'lase  la'xa tlexi'las  GwadzE£ye'.     Wa,  lEn  q!a'xa  ma£le',  £nE'ma 

65  ts!Eda'qe,  £nE'ma  bEgwa'nEme  la'xa  gwa'lase.  Wa,  he'x-£ida£me- 
sEn  ha'qodEq  qEn  ya'Lodeq.  Wa,  lEn  yil£E'nts  la'xsn  wiise'g'ano, 
lEn  wuse'x-£its.  Wa,  laE'm  axa'la  la'xEn  he'lk-!odEnodza£ye.  Wa 
lEn  na'£nakwa  lax  Xii'mdasbe.  Wa,  la£mEn  la'g-aa  laq,  ytxs 
a'mlexwaEn  gEnE'me  laq.     Wa,  la  ma£lp!E'nxwa£se  £na'lasa  gwa'- 

i  The  following  is  again  Kw  iigut  dialect. 
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voliiit  |  uxor mea ut  secum  luderem.     Deindo  earn  rogavi,  et  |  "Quan-  70 
do,"  inquam,  "menstmavisti?"  sciebam  enim  earn  turn  menstruare.  j 
''Menstruo,"  inquit,  "  quattuor  iam  dies."     Deinde  |  statui  cum  ea 
ilia  nocte  non  coire.  ||  Cum  uxor  mecum  ludere  conaretur,  |  iratum  75 
me  simulavi.     Deinde  duas  noctes  dormii.  |  When  the  lizards  had 
been  on  my  waist    four  days,    |    I   took  a  biscuit   and  chewed  it- 
and  I  took  the  |  lizard  and  cut  off  the   fore-legs  of    the    one,    the 
male.  ||  Then   I   put   them   in   with  what  I  had   in  my  mouth   and  80 
chewed    them.     When    T   |   had    done    so,    I    put   it    (what   I  had 
chewed)  down  on  the  floor  of  the  house,  and  I  again  took  a  biscuit  | 
and  bit  off  a  piece;  and  T  cut  off  the  hind-feet  |  of  the  lizard  and  put 
them  in  with  what  I  was  chewing.     When  |  I  had  finished,  I  bit  off 
again  a  piece  of  biscuit;  and  I  cut  off  ||  the  fore-feet  of  the  female  85 
lizard,  and  I  chewed  them  with  the  biscuit,  |  and  I  put  (what  I  had 
chewed)  down  on  the  floor  of  the  house.     Then  I  bit  off  another 
piece  of  |  biscuit,  and  I  cut  off  the  hind-feet  of  the  lizard  and  |  put 
them  in  with  the  biscuit  I  was  chewing.     Now  there  were  therefore  | 
four  piles  of  chewed  biscuit  on  the  floor.  || 

Then  I  called  my  wife  to  come  to  the  place  where  I  was  sitting.  |  90 
She  came  at  once.     I  put  my  arm  around  her,  and  I  gave  her  |  one 
of  the  pieces  of  biscuit.     I  told  her  to  eat  it.  |  She  ate  at  once  the 

lase  axa'la    la'xEn    qEna'se.     Wa,   he'x-£ida£mesEn   gEiiE'me  £nex'  70 
qEnuexu  ama'lox£w!de.     Wa,  Ieh  wuxa'q;  wa,  Ieii  £ne'k-a:    "  We'- 
laqwas    e'xEiite,"  qa£xgin    q!a'LEla£meg-aqexs    e'xEiitae.     Wa,    la 
£ne'k-Exs    la'e    mo'p!Enxwa£sa    ma'las    la    e'xEnta.      Wii,    Ieu   la- 
klwe'masa'masxEn  na'qa£ye  qEn  k-  !e'se  iiExwa'lax-£id  LE£we'xa  ga'- 
nuLe.    Wii,  wa'x-£mesEn  gEiiE'me  aE'mtq  !En£wa  g-a/xEn;  a'£mesEn  75 
ta'wisbolaq.      Wii,    he 't  ten  la   ma£lp!E'nxwa£s    he 'la    me'xe.      Wa, 
laE'm   mo'p!Enxwa£se    mii'liisa    gwa'lase  axa'la  la'xgin  qEna'sik-; 
wa,  Ieii    ax£e'dxa   bi'sg-Jte    qEn  ma'lex£wldeq.     Wa,    lEn  ax£e'dxa 
gwa'lase  qEn    tlo'sodex    e£e'£yasa'sa  £nE'mexa  wI'sEme.     Wii,  Ieii 
a'x£Eqas  la'xEn  la    ha'msgEmesE£wa  qEn  ma'lex£wideq.     Wa,    lEn  80 
gwitl  mii'lckwaq;  wii,  lEn  ax£a'lilaq.     Wii,  lEn  e't!ed  ax£e'dxa  bi's- 
g"ite    qEn   e'tlede   qE'mx£wTd    laq.     Wii,  Ieii    tlo'sodEx  g-o'g-Egu- 
£yasa  gwa'lase  qEn  a'x£Eqes  la'xEn  lii  ma'lekwasE£wa.     Wii,  la'xae 
gwa'la;  wii,  Ieii  e't!ed  q!E'mx£wI'.lxa  bi'sgite.     Wii,  la'xaEii  tlo'so- 
dEx  e£e£yasa'sa  tslEdii'qe  gwa'lasa  qEn    ma'lex£wldeq    LE£wa   bi's-  S5 
gite.     Wii,    Ieii    e'tled    ax£a'lllaq.     Wa,  Ieii    e't!ed    q  !E'mx£wIdxa 
bi'sgite.     Wii,  laxaEn  tlo'sodEx  g-o'g"Egu£yasa  gwa'lase  qEn  a'x£E- 
qes  lii'xEn  la  ma'lekwasE£wa  bi'sgita.     Wii,  laE'm  £wi'£la.     LaEm 
mosgEina  £mExl'mEgwi'le  ma'leg^Ek"  bi'sg'ita. 

Wii,    lEn    Le'£lalaxEii    gEiiE'me    qa    g'a'xes    la'xEn    klwae'lase.  90 
Wii,  he'x-£ida£mese  g'a'xa.      Wii,  Ikh  k# !lp lExo'dEq.     Wii,  Iku  tsla'sa 
£nE'msgEme    laq.       Wii,    lEn£ne'k'a:     ' Jlamx'i'dasxwa,  bisg'lte'x.' 
Wii,  he'x-£ida£mese  £wi£la  hamx'£i'dqexs  mo'sgEmae.     Wii,  lion  Lei- 
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95  four  pieces.    Then  |  I  called  her  into  my  room  ||  and  barred  the  door. 

Peccavi,  |  nam  uxori  in  sinistra  parte  me  posui.     Deinde  |  cum  uxori 

mea  concubui.     After  I  had   done  so,  I  spoke  |  and  said,   "O  my 

dear!  don't  wish  to  move  about  this  |  day  and  night;  just  lie  on 

100  your  back  with  legs  extended."     Thus  said  I  ||  to  my  wife.  | 

Then  she  obeyed  me;  and  my  wife  said  that  she  |  guessed  that  I 
was  treating  her  with  medicine,  that  she  might  have  a  child.  |  Pos- 
tea  menstrua  |  uxoris  meae  destiterunt.  Praognans  erat  et  puellam 
5  peperit.  |  Etenim  in  sinistra  parte  jacebam  dum  cum  uxore  ||  con- 
cumbebam.  Quare  infans  erat  puella.  Now  1  |  had  a  child;  and  I 
believe  in  the  medicine,  for  my  wife  never  |  had  had  a  child  for 
eight  winters.  I  |  gave  her  the  medicine  and  she  was  pregnant  at 
10  once  and  when  |  we  had  been  married  nine  winters  we  ||  had  a 
daughter.  | 

The  girl  was  four  months  old  when  my  wife  was  pregnant  again,  | 
and  she  had  another  girl.  |  Now  we  have  been  married  sixteen 
winters,  I  and  my  wife,  |  and  we  have  four  children,  all  girls.  Eight  || 
15  winters  we  had  no  children.  Now  for  eight  winters  we  have  had  | 
children.  The  only  reason  why  I  am  sick  at  heart  is  that  the  children 
are  all  |  girls,  for  there  is  no  boy.  [Thus  said  |  T  !at  lEndzid  of  the 
Seaward-Dwellers.]  | 

tslaleLaq  la'xEn  g'ae'lase.  Wa,  gil£mesEnu£xu  la  latsla'llla;  le'- 
95  g'ln  LEne'x-£Idxa  tloxTlasEn  g-ae'lase.  Wa,  la£mEn  Le'xLequlila, 
qaxg'in  hek'  ku'lx-£idaa'se  gEmxa'gawalilasEn  gEnE'me.  Wa,  lEn 
nExwa'lax-£id  le£weii  gEiiEme.  Wa,  lEn  gwala.  Wa,  lEn  yaq  !Eg'a£la. 
Wa,  Ieh  £ne'k-a:  "£ya,  a'de,  gwa'la  £nex-  qas  ya/£wixillleLosxwa 
£nalaLex  LE£wa  ganuLex.  A'EmLEs  t!e'g"ilLOL  £yi!a/laL,"  £ne'k-En- 
100  LaxEn  gEnE'me. 

Wa,  la  na'nageg-I  ga'xEn.  Wa,  la  £ne'k-En  gEiiE'maxs  lE£ma'e 
k"5'tEn  laEm  pEta'q  qa  bEwe'x£w!des.  Wa,  la£me  gwal  e'xEntEn 
gEnE'me  la'xeq.  Wa,  la£me  bEwe'x£wida.  Wa,  la  £ma/£yol£Itsa 
ts!a'ts!EdagEme.  Qa'Laxg'in  gEmxagawa^Ileg'axg'm  lek-  nExwa,'- 
5  lax-£Id  LE£WE'n  gEnE'me,  la'gulas  ts!a'ts!EdagEme.  Wa,  la£mE'n 
xu'ngwadEx-£Ida.  Wa,  la£mEn  o'q!us£Idxa  pEta'  qaxgln  hewa'xek" 
bEwe'x£widamasxEn  gEiiE'maxa  ma£lgii£na'l£Enxe  ts!E£wu'nxa.  Wa, 
lEn  patle'dEq;  la  he'x-£idaEm  bEwe'x£w!da.  Wa,  lEn  na'£nEma- 
x£Enxelaxa  ts!E£wu'nxe  ha'yasEk-alaxg-in  la'g'anu£xu  xu'ngwa- 
10  dEX'£Itse  ts!a'ts!EdagEme. 

Wa,  he'£mis  a'le'£s  mo'sgEmekileda  ts!a'ts!EdagEmaxs  la'e  e't!e- 
dEn  gEiiE'me  bEwe'x£w!da.  Wa,  laE'mxae  ts!a'ts!EdagEma.  Wa, 
la'nu£xu  q!a,L!ax£E'nxag"6gwIlaxa  ts!E£wu'nxe  gak-a'la  le-'weu  gE- 
nE'me. Wa,  la  mo'kun  sa'sEme  ts!e'daxsa.  Ma£lgu£na'l£Enxa  ts!E- 
15  £wu'nxe  k'!ea's  sa'sEma.-  Wa,  lanu£xu  ma£lgu£na'l£Enxa  ts!E£wu'nxe 
la  sa'sEmnokwa.  Wa,  le'x'a£mes  tslEUE'msEn  na'qa£yaxs  £na'xwa- 
£mae  tsle'daqEn  sa'sEme,  yixs  k'lea'sae  ba'baguma.  [£ne'k"e  T!a'- 
t!Ents!edasa  Lla'Llasiqwala.] 
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Birth 

The  woman  has  not  had  a  husband  for  a  long  time,  when  she  is  1 
with  child;  J  and  when   she   thinks   that  she  is  with  child,  both  of 
them  at  once  |  are  careful.  | 

Her  husband  takes  nothing  that  he  sees  ||  that  is  hurt  by  a  man,  5 
or  a  bird  with  blood  on  its  head,  or  |  a  seal  with  blood  on  its  head 
or  with  singed  hair.     Pie  and  |  his  wife  take  a  little  of  it,  and  hide 
it  at  a  dry  place  under  |  a  cedar-tree.     They  leave  it  there  until  the 
child  of  the  woman  is  born.  |  I  have  forgotten  this.     When  he  first 
wipes  off  with  soft  ||  shredded  cedar-bark  the  blood  of  whatever  he  10 
sees,  he  carries  it  to  his  house;  |  and  when  his  wife  is  lying  down,  he 
asks  her  to  sit  upon  the  floor;  |  and  when  she  sits  there,  the  man 
begins  at  the  back  of  his  wife's  head,  |  holding  the  bloody  cedar- 
bark,  and  passes  it  down  |  her  back;  and  as  he  is  passing  down  the 
cedar-bark,  he  says,  ||  "This  would  happen  to  .you."     He  does  this  15 
four  times,  |  passing  the  bloody  cedar-bark  down  her  back,  and  says 
four  times,  "This  |  would  happen  to  you"   (he  means  to  the  child 
that  she  is  bearing) ;  and  when  |  this  is  done,  he  goes  and  hides  it 
at  a  dry  place  under  a  cedar-tree.  | 

The  man  also  takes  the  tail  of  a  deer,  and  ||  the  ends  of  the  four  20 
arms  of  an  octopus, .and  the  tip  of  the  tail  of  a  snake,  |  and  the  feet  of 

Birth 

Wa,  k'!est!a   gala  lawadeda   tslEdaqaxs    lae   bEwex£wida.      Wa,  1 
g'iPmese  6q!us£Id  laEm   bEwex£wideda    tslEdaqaxs  lae   hex-£idaEin 
£naxwa  aek'ila. 

Wa,  laEm  k'  !eas  k"  !es  &x£etsosa  la'wunEme  laxes  dox£waLEle  laxa 
yilkwa£yasa    bEgwanEme   LE£wa  Elkumala    tsleklwa;    wa,    he£misa  5 
megwate    Elkumala  loxs  ts!Ex-asEwae.      Wa,  ha£staEm  ax£edaatse 
LE£wis  gEnEme,  yixa  la£wunEme,  qa£s  la   qliilalElsaq  laxa   lEmwa- 
ga£ya  welkwe.     Wa,  la£me  hex-sal  gwesLe  lalaal  lax  mayoldEmLasa 
tslEdaqe.     Wa,  hexoLEn   Ltelewesoxs  g'il£mae  dex-£Itsa  q!oyaakwe 
k-adzEkwa  lax  Elkwases  dogulaxs  g'axae  dalaq  laxes  g-6kwe.     Wa,  10 
gil£mese  qElgwile  gEnEmasExs  lae  axkMalaq  qa  klwag-allles.     Wa, 
g-il£mese  k!waelExs  laeda  bEgwanEme  g-agiLEla  lax  6xxaata£yases 
gEnEme    daxsgEmexa    El£Elktila    kTidzEkwa,  qa£s   lanaxwe    haxEla 
lax  5dzoxsdE£yases    gEnEme.      Wa,  la£me    £neg-EtEwexs    lae    nasa 
k'adzEkwe;     "YfiEms  heyolaxsdox."     Wa,  la£me  moplEna  noxnno-  15 
kwasa  EpElkula  k'adzEkwa.     Wa,  laxae  moplEna  £nek-a:     "YfiEms 
heyolaxsdox,"    laxa    boxwa£yas    gEnEmas    noxusos.     Wa,  g11£mese 
gwalExs  lae  qliilalElsaq  lax  lEm£waga£yasa  welkwe. 

Wa,  he£mis  axsosa  bEgwanEme    dayoxsda£yasa    gewase,     EE£wa 
mowe  dzedzElEmxsidzesa    tlEqwa,    LE£wa    oba£yas    6xsda£yasa    se-  20 
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22  a  toad.  All  these  he  keeps;  |  and  he  passes  them  over  his  wife  when 
she  gives  birth  to  the  child.  | 

And  when  his  wife  has  been  with  child  for  nine  months,  the  man  | 

25  walks  continually.  He  goes  into  the  house  ||  not  fast;  but  when  he 
goes  out,  he  jumps  |  out.  | 

And  when  his  wife  feels  that  she  is  going  to  give  birth  to  the  child, 
he  asks  |  an  old  woman  to  act  as  midwife  for  her  and  to  take  care  of 

30  her  .  |  And  when  the  old  woman  comes,  she  at  once  asks  ||  the  woman 
to  lie  on  her  back,  knees  up,  with  spread  legs.  |  When  she  does  so, 
the  old  woman  feels  of  her  |  abdomen  [to  ascertain]  the  position 
of  the  child.  She  takes  j  perch-oil  and  rubs  her  hands  with  much 
of  it,  and  she  rubs  over  |  the  abdomen  of  the  woman  from  below 

35  the  breastbone  II  to  the  groins.  After  she  has  done  so  she  sits  still  | 
and  waits.  The  man  meanwhile  is  running  about  quickly.  |  He 
goes  very  slowly  when  he  enters  a  |  house,  and  he  is  very  fast  when 
he  comes  out.     Now  the  old  |  woman  takes  the  ends  of  the  tentacles 

40  of  the  octopus  and  the  ||  deer-tail  and  the  snake-tail  and  the  toad- 
feet,  |  and  also  four  chitons;  and  she  takes  four  |  shells  of  (medium- 
sized)  clams,  and  puts  them  down  next  to  the  fire.  |  First  she  takes  the 
tongs  and  picks  up  the  deer-tail  |  and  puts  it  on  the  fire.     When  the 

21  lEme;  wa,  he£misa  g'og'Eguyasa  wuq'.ase.  Wa,  he£staEm  axelaxuse, 
qa£s  noyoLexes  gEnEme  qo  maydl£IdLd. 

Wa,  g11£mese  helogwile  gEUEmasexs  lae  hemEnala£meda  bEgwa- 
nEme  la    yax-i£lala    qasa.     Wa,    g'il£mese   laeL    laxa   g-okwaxs  lae 

25  k-  !es  ytneLExs  lae  laeLa.  Wa,  g'iPmese  g'axawulsExs  lae  dzEhrE- 
wElsa. 

Wa,  g'fPmese  p  !ep  lExwele  gEnEmasexs  lae  axk"  lalaxa  mamayul- 
tsllaenoxwe  q!ulyax11  tslEdaqa  qa  las  mamayfdtsllax  gEnEmas. 
Wa,  g"il£mese  lada  q  lulyakwe  ts  tedaqEXS  lae  hex-£idaEm  .axk- lalaxa 

30  tslEdaqe  qa  t!ex-£aliles  k'losala;  wii,  he£mis  qa  £yilales.  Wa,  g-il- 
£mese  he  gwaeleda  tslEdaqaxs  lae  p!ex£wideda  qlulyakwe  ts!Edaqex 
tEk-  !as  lax  gwaedzasasa  g'inanEme.  Wa,  he£mis  la  ax£edaatsexa 
dzeklwise,  qa£s  q!Elq!Elts!anEndesa  qlenEme,  qa£s  la  LExultsEmes 
lax    tEk'Iasa    tslEdaqe    g'ayabala    lax    bEnba£yas    LlEmaklubanas 

35  lag-aa  lax  na£xwas.  Wa,  g-il£mese  gwalExs  lae  sEltlaliia.  Wa, 
la£me  olastogwallla.  Wa,  laEmLeda  bEgwanEme  alax-£id  la  yax'i- 
£lalaxs  qasae.  Wa,  la£me  L6max-£Id  laLal  sEltalaxs  lae  laeL  laxa 
g-6kwe,  qa£s  altlEqElexs  g-axae  etEwulsa.  Wa,  la£meda  qlulya- 
kwe tslsdaq  ax£edxa  dzedzElEmsidza£yasa  tEqlwa  LE£wa  doyoxs"- 
da£yasa    gewase,  LE£wa  6xsdE£yasa    selEme,  LE£wa    g-og'iguyowasa 

40  wiiqlase,  wa,  he£misa  mosgEme  qlanasa.  Wa,  la  ax£edxa  mowex- 
La  xalaetsa  g-aweq!anEine  qa£s  mEXEnolisEles  laxa  lEgwIle.  Wa, 
he£mis  gll  ax£etsoseda  tslesLala  qa£s  k-!ip!edes  laxa  doyoxsda- 
£yasa  gewase,  qa£s  aaxLales  laxes  lEgwIle.     Wa,  gil£mese  ts!Ex-£I- 
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hair  begins  to  burn,  ||  she  puts  the  burnt  hair  into  one  of  the  |  clam- 
shells. When  she  thinks  it  is  enough,  she  passes  the  |  deer-tail  up 
and  down  the  back  of  the  woman,  who  is  sitting  up.  |  She  does  this 
four  times;  and  she  says  four  times,  |  "This  would  happen  to  you;" 
and  after  she  has  done  so,  she  throws  it  into  the  ||  fire.  She  does  this  50 
with  all  the  other  things;  and  when  they  |  all  have  been  burnt  to  a 
crisp,  she  pours  some  water  on  the  remains  of  the  deer-tail.  I  After 
doing  this,  she  stirs  it,  and  then  she  lets  |  the  woman  drink  it.  Then 
she  takes  the  burnt  tentacles  |  of  the  octopus  and  pours  some  water 
over  them,  stirs  them,  ||  and  gives  it  to  the  woman  and  lots  her  drink  55 
it.  | 

Then  she  takes  some  perch-oil,  pours  a  little  of  it  on  the  |  burnt 
snake-tail,  and  she  does  the  same  with  the  |  burnt  toad-feet.  She 
stirs  it,  so  that  it  forms  a  paste,  |  and  rubs  it  on  the  stomach  of  the 
woman,  first  the  ||  snake  and  then  the  toad,  so  that  her  stomach  is  60 
blackened.  |  When  this  is  done,  she  takes  water  and  pours  it  on  the  | 
burnt  chiton,  and  stirs  it  until  it  is  watery.  When  |  the  birth- 
pains  come  often,  the  old  |  woman  takes  the  chiton  water  and  gives 
it  to  the  woman  to  drink;  ||  and  after  drinking  all  of  this,  she  waits  to  65 
see  what  is  going  to  happen.  When  |  the  pains  come  in  quick 
succession,  |  the  old  woman  pulls  up  her  petticoat  and  places  her 


deda  habEsas  lae  axtslalas  ts!ax-motas  habEsas  laxa  £nEmexLa  45 
xalaesa.  Wa,  giPmese  k'otaq  laEm  helaxs  lae  nox£witsa  ts!ax#- 
mote  doyoxsdesa  gewase  lax  awig-a£yasa  tstedaqaxs  klwaelae. 
Wa,  laEmxae  moplEnaxs  naas.  Wa,  laxae  moplEna  £nelca:  "Yu- 
Ems  heyolaxsdox."  Wa,  g"il£mese  gwalExs  lae  tslEXLEndEq  laxes 
lEgwile.  Wa,  la  he£staEm  gwex'£Idxa  waokwe.  Wa,  gil£mese  £na-  50 
xwa  la  tslolkiixs  lae  guqteqasa  £wape  laxa  ts!ots!almote  doyoxs- 
desa gewase.  Wa,  gil£mese  gwal  xwetaqexs  lae  naqamats  laxa 
tslEdaqe.  Wa,  la£me  etled  ax£edxa  ts!ots!almotasa  dzedzElEmbal- 
ts!anac"yasa  tEqlwa,  qa£s  guq!Eqesa  £wape  laq.  Wa,  laxae  xwetle- 
dEq.     Wa,  laxae  ts!as  laxa  tslEdaqe,  qa  naxeTdeseq.  55 

Wa,  la  ax£ed  laxa  dzeklwise,  qa£s  xaidaqe  guqlEqas  lax  ts lo- 
ts !almotas  6xsdEeyasa  selEme.  Wa,  laxae  lieEm  gwex,£Idxa 
ts!ots!almotas  g"og-Eguyasa  wuqlase.  Wa,  la  xwetledEq  qa  gEn- 
k-es.  Wa,  la  dzEx-sEmts  lax  tElc  !asa  tslEdaqe.  HeEm  g'aleda 
selEme.  Wa,  la  mak'lleda  wuqlasaq.  Wa,  asmis  la  ts!ole  tEk*!as.  60 
Wa,  g'iHmese  gwalExs  lae  ax£edxa  £wape  qa£s  guqlEqes  lax  ts!o- 
ts!almotasa  qlanase.  Wa,  la  xwetledEq  qa  ewapales.  Wa,  g'il- 
£mese  nEnxwaakiile  sex-sex*aenasyasa  glnanEmaxs  laeda  qlttlyakwe 
tstedaq  ax£edxa  q!ana£stala  £wapa  qa£s  naqamases  laxa  tslEdaqe. 
Wa,  g'iPmese  Jwl£la  nax£Idqexs  lae  et!ed  olastogwallla.  Wa,  gll-  65 
emese  Lomax-£id  la  nEuxwaakule  sex"sex-aena£yasa  g'inanEmaxs  lae 
nexostodeda   q!ulyakwe    tslEdaqxes    saxsda£ye,    qa£s    dzexwalllexs 
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68  legs  I  on  the  floor  as  she  sits  down.  She  takes  much  soft  shredded 
cedar-bark  and  |  places  it  between  her  knees;  and  after  this  has 

70  been  done,  ||  she  calls  the  woman  to  sit  on  her  knees.  |  The  woman 
has  her  legs  outside  of  the  thighs  of  the  old  |  woman,  and  the  old 
woman  puts  her  arms  around  her.  The  |  old  woman  puts  her  arms 
around  the  waist  of  the  woman;  and  when  the  child  is  about  to  be 

75  born,  |  the  old  woman  blows  down  each  side  of  the  neck  ||  of  the 
woman;  and  after  the  child  has  been  born,  she  tries  to  get  the  | 
afterbirth;  and  when  it  does  not  come  quickly,  she  takes  a  small 
dish  I  and  places  it  in  front  of  the  woman,  and  she  puts  her  finger 
down  her  throat  |  until  she  vomits.     Then  the  afterbirth  comes  out.  | 

80  Then  the  woman  moves  away,  and  they  call  her  husband.  ||  As  soon 
as  he  comes,  they  take  a  knife,  and  twisted  cotton  thread  |  with 
which  they  tie  the  umbilical  cord  of  the  child.  |  After  this  has  been 
done,  they  cut  it  off;  and  when  it  is  off,  they  take  a  wash  tub  |  and 
pour  it  half  full  of  water.     Then  the  old  |  woman  puts  her  left  foot 

85  into  it,  and  ||  she  places  the  child  on  it  so  that  it  sits  on  the  instep,  | 
while  she  is  holding  it  with  her  left  hand.  She  washes  it  with  the 
right  hand;  |  and  when  this  is  done,  she  takes  soft  shredded  cedar- 
bark  I  and  wipes  the  child's  body  with  it.  After  this  is  done,  she 
takes  red  ocher  |  and  puts  a  little  in  its  mouth  in  order  to  make  its 


68  klwaelae.  Wa,  la  &x£edxa  qlenEme  q!oyaaku  k-adzEkwa,  qa£s 
ax£oliles   lax    awagawa£yases    6kwax-a£ye.     Wa,  g'iPmese    gwaPali- 

70  Iexs  lae  Le£lalaxa  tslEdaqe,  qa  las  k!wak-ax-eq.  Wa,  la£me  l!§- 
LlasdtlEna£ye  g-og-Eguyawasa  tslEdaqe  lax  ewanolg-a£yasa  qlulya- 
kwe tstedaqa.  Wa,  la£me  kiplExawa£yeda  tslEdaqaq.  Wa,  lada 
qlulyakwe  tstedaq  klbOyEwexa  tslEdaqe.  Wa,  giPmese  sex-£ideda 
ginanEmaxs  lae  poxwotslodeda  qlulyakwe  tslEdaqEx  £wax-sanolxa- 

75  wa£yasa  tslEdaqe.  Wa,  glPmese  lawiiyeda  g'inanEmaxs  lae  laloLlaxa 
maene.  Wa,  giPmese  k-  les  gEyol  g-axExs  lae  ax£etsE£weda  lalogume, 
qa£s  la  k-agEmlllas  laxa  ts  lEdaqe.  Wa,  la  gElx£witses  q  Iwaq  !wax"ts  !a- 
na£ye.  Wa,  guPmese  hox£widExs  lae  lawayeda  maene.  Wa,  g'il£mese 
lawaxs  lae  Lequlllxa  tslsdaqe.    Wa,  la£me  Le£lalasE£we  hi£wunEmas. 

80  Wa,  giPmese  g-axExs  lae  ax£edxa  k"  lawayowe  LE£wa  mEdskwe  yawa- 
bEdzowa.  Wa,  he£mis  la  yil£Idxa  ts  !EyoxLa£yasa  glnanEme.  Wa,  gJl- 
£mese  gwalExs  lae  t  lots  lEdEq.  Wa,  g'iPmese  lawaxs  lae  ax£edxa  ts  !a- 
ts  !e,  qa£s  guxts  lodesa  k-oxsta  £wap  laq.  Wa,  la£me  dzexusteda  q  liilya- 
kwe    tslEdaxses    gEmxoltsidza£ye     g-oguyo    laq.      Wa,    he£mis    la 

85  q  lE^aLElodaatsesa  ginanEme,  qa  klwales  lax  awig-altsidza£yasexs 
lae  dalases  gEmxolts  !ana£ye  laqexs  lae  kwasases  helk- lots  !ana£ye 
laq.  Wa,  gll£mese  gwalExs  lae  ax£edxa  qloyaakwe  k-adzEkwa, 
qa£s  deg-itledes  laq.  Wa,  g-JPmese  gwalExs  lae  ax£edxa  gugum- 
yime,   qa£s    tobEnses    laq,    qa   halabales  k"!ix-£Itsa  £yax-same  g-aes 
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bowels  move,  so  that  the  bad  things  ||  in  the  belly  of  the  child  come  90 
out;  and  when  this  is  done,  she  puts  an  |  old  blanket  around  the 
child.     Now,  if  it  is  a  boy,  it  is   called   Tsaxis,  )  because  it  is  born 
at  Tsaxis,  and  that  name  is  given  to  him.  | 

When  the  child  is  ten  months  old,  straps  are  put  on  him.     Then 
his  father  invites  |  his  tribe,  and  all  the  men  go  into  his  house.  || 
They  sit  down  and  watch  the  singeing  of  the  hair  of  the  child;  for  95 
they  put  |  a  comb  under  the  hair  of  the  child,  take  dried  split  cedar- 
wood,  |  and  light  the  end  in  the  fire.     With  these  |  they  singe  off  the 
hair  of  the  child.     When  it  is  all  off,  |  they  take  the  knee-straps  of 
skin  and  put  them  around  the  knees,  ||  and  the  ankle-straps  of  skin  100 
are  put  around  the  ankles,  and  |  the  arm-straps  are  put  on  and  the 
wrist-straps.     When  this  is  done,  |  they  put  red  ocher  on  the  child's 
head;  and  after  this  is  done,  they  |  put  a  silk  handkerchief  around  the 
head.     Then  all  the  |  men  paint  themselves  with  ocher;  and  after  all 
this  is  done,  ||  the  father  gives  a  silk    handkerchief  to  each  |  man.  5 
After  the  father  has  given  a  silk  handkerchief  to  them,  he  |  says, 
"  This  is  given  by  my  child  Dey ad."     He  is  no  longer  called  |  Tsaxis.   | 

I  have  forgotten  about  the  afterbirth  of  the  child,  which  is  kept  in 
the  house  for  ||  four  days.     Then  the  man  takes  |  yew-wood  and  cuts  10 
one  end  of  it  so  that  it  is  sharp  like  |  a  needle.     It  is  four  finger- 


lax  tEkMasa  ginanEme.     Wa,  giPmese     gwala  lae   qlEnepsEmtsa  90 
p  !Elp  lElxamadzEse  laq.     Wa,  la£me  LegadEs   Tsaxise  yixs  babagu- 
mae,  qaxs  hae  mayuLEme  Tsaxise.     Wa,  la£me  yala  LeqElasos. 

Wa,  la  helogwilaxs  lae  kunxwedEkwa,  yixs  lae  Le£lales  ompaxes 
g'dkiilote,  qa  las  £wI£laeL  lax  g'okwasxa  bEgwanEmx'sa.  Wa,  la£me 
£naxwa  klusemllxa  la  tslExiltsEmdEx  sE£yas,  yixs  axiibayaeda  95 
xEgEmax  sE£yasa  ginanEmaxs  lae  ax£etsE£wa  lEmxwa  xoku  k!wa£x- 
Lawa.  Wa,  la£mese  mex-bEntso£  laxa  lEgwIle.  Wa,  he£mis  la 
tslEX'EltsEindayox  sE£yasa  g'inanEme.  Wa,  giPmese  JwFlaxs  lae 
axsetsE£weda  qeqEx-p!eg-a£ye  k!uts!a,  qa£s  qeqEx-p  leg'indayowe  laq. 
Wa,  laxae  qeqEx-sidzEntsosa  k!iits!e  qeqExs!dza£ya,  LE£wa  qe-  100 
qExsEyap !a£ye,  LE£wa  qeqExts!ana£ye.  Wa,  g"il£mese  gwalExs  lae 
qobEltsEmtsE£we  x'omsasesa  giimse.  Wa,  g-il£mese  gwalExs  lae 
qEximtsosa  silke  lalaxwlwa£ya.  Wa,  giPmese  gwalExs  lae  £naxwa 
giims£ideda  £naxwa  bebEgwanEma.  Wa,  g'iPmese  £naxwa  gwalExs 
lae  ompase  yax£witsa  £nal£nEme  silk-  lalaxwiwe£  laxa  £naxwa  5 
bebEgwanEma.  Wa,  g  iPmese  £wllxt6sa  silk'e  la,ElalaxwIwa£yaxs  lae 
£nekeda  ompe:  "  Hasdoxwa  DeyadexEn  xunokwex.  La£mox  gwal 
TsaxisLa." 

HexoLEn  LElewesE£wa  maenasa  ginanEme  yixs  g'iPmae  mop  !eii- 
xwa£se    £nalas     axel     laxa    g"6kwaxs    laeda    bEgwanEme    ax£edxa  10 
LlEmqle  qa£s    k-!ax£widex    apsba£ya    qa    ex'bes,  qa  yuwes  gwex'sa 
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widths  j  long.     When    lie    finishes   what    he    is    making,    he    takes 
twisted  |  sinew  of  the  black  bear  and  the  afterbirth,  in  the  evening, 

15  and  he  pushes  ||  the  point  of  the  yew  peg  into  its  hollow  end,  where 
the  |  umbilical  cord  has  been  cut  off.  When  it  is  three  |  finger- 
widths  in,  he  takes  the  j  twisted  sinew  and  ties  it  on.  He  ties  the 
end  of  the  |   afterbirth  around  the  end  of    the   thing  that  has  been 

20  pushed  in  and  that  is  like  a  needle  of  yew-wood  in  ||  the  hollow 
end  of  the  afterbirth.     He  ties  it  as  firmly  as  possible,  |  and  it  is 

in  this  way :  |  , 

When  this  is  \       X   done,  he  takes  an  old  mat  and  |  wraps 

it   around    it.  J      J   Late   at  night,   when   everybody   is 

asleep  |  in  the  village,  the  man   himself   takes  the 

25  clam-digging  stick  ||  and  the  afterbirth  that  has  been  tied  up,  and 
he  digs  a  hole  at  a  place  where  |  all  the  men  walk  on  the  street. 
He  |  just  wishes  the  old  mat  containing  the  afterbirth  to  fit  into 
the  |  hole  that  he  digs,  and  he  puts  it  into  it.     He  wants  it  to  be 

30  one  span  |  deep  under  the  surface  of  the  soil.  ||  Then  he  covers  it  up 
and  levels  down  the  |  soil.  He  takes  a  bucket  with  water  and  pours 
it  |  over  it,  so  that  it  can  not  be  seen  that  the  soil  has  been  moved. 
When  this  has  been  done,  |  he  goes  heme.  |   .  .  . 


12  qtenayowe.  Wa,  la  modEn  laxEns  q!waq!wax-ts!ana£yex,  yix 
£wasgEmasas.  Wa,  g-il£mese  gwale  axa£yasexs  lae  &x£edxa  mEdE- 
kwe  attemsa   L!a£ye    LE£wa    maenexa   la    dzaqwa.     Wa,  la  LEnLE- 

15  q!Eqas  exba£yasa  LlEmqle  lax  kwaxuba£yas  gax'saasas  t!ots!En- 
da£ye  laxa  ts !Eyoxra£ye.  Wa,  g-il£mese  la  yuduxudEn  laxEns 
q!waq!wax-ts!ana£yex  yixa  lalaeltsa  LlEmqlaxs  lae  ax£edxa  medE- 
kwe  at  !Ema  qa  yil£aLElodes.  Wa,  la£me  yaLots  lax  6ba£yasa 
maenaxs  lae  LlEngeLEle  6ba£yasa  he  gwex-s  q!Ena£yo  LlEmqla  lax 

20  lolp  !EgE£yasa  maene.  Wa,  la£me  lalak!ut!aqexs  lae  yil£aLElodEq 
g-agwaleg-a  (jig.). 

Wa,  gil£mese  gwalExs  lae  ax£edxa  k-  !ak'  lobana,  qa£s  q  !Enep- 
sEmdes  laq.  Wa,  g-il£mese  gala  la  ganoLExs  lae  £naxwa  mex£e- 
deda  gOkulaxs  lae  xamax£Ida£meda  bEgwanEme  ax£edxa  k"!llakwe 

25  LE£wa  qlEnepsEmala  maenaxs  lae  qas£ida,  qa£s  la  £lap!ida  laxa 
heniEnala£me  qayatsa  £naxwa  bebEgwanEmaxa  t!Exila.  Wa,  la£me 
a,Em  £nex"  qa  heldzEqElesa  k"  !ak"  !obanasgEmala  maene  laxes 
£lapa£yaxs  lae  axbEtEiits  laq.  Wa,  la£me  aEm  £nex-  qa  £nEmp  !En- 
gik-Elisexa    dzEqwa  laxEns    q!waq!wax'ts!ana£yex  yix  £walabEtEl- 

30  dzasas;  yixs  lae  dzEmegEiidEq.  Wa,  g'iPmese  la  £nEmak-ileda 
dzEqwaxs  lae  ax£edxa  £wabEts!ala  nagatsla,  qaxs  la  guqElsElas 
laq  qa  k-  !eses  awulx'ES  yawenkwa  dzEqwa.  Wa,  g  il£mese  gwalExs, 
g'axae  na£nakwa  laxes  g-6kwe.    .    . 
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Now  I  will  talk  about  the  woman,  the  wife  of  ||  the  man,  when  she  35 
gives   birth  to  her  child.     Then  the  man  heats  |   some  water;  and 
when  it  is  hot,  he  |  puts  a  little  oil  into  it,  and  gives  it  in  a  spoon  to 
his  wife.  J  He  puts  in  front  of  her  the  hot  water  and  the  oil,  and  J  his 
wife  continues  to  drink  it,  ||  that  the  two  "pillows"  and  the  blood  of  40 
the  womb  may  come  off.  |   Much  soft  cedar-bark  is  also  given  by  the 
man  to  his  wife   |   to  sit  on,  and  when  it  is  soaked  with  blood  |  he 
changes  it.     Then  he  puts   the  bloody  cedar-bark  |   into  a  basket. 
When  the  "pillows"  come  out  and   ||  the  blood,  and  the   child  is  45 
four  days  old,  |  the  man  washes  his  wife  in  hot  water,  and  she  wipes 
her  body  with  |  soft  shredded  cedar-bark;  and  after  doing  so,  |  she 
throws  the  cedar-bark  that  had  been  used  as  a  towel  on  the  other  | 
cedar-bark  in  the  basket.     Then  the  man  goes  up  to  the  ||  rear  of  the  50 
house,  and  hangs  up  behind  the  post  the  basket  with  the  cedar- 
bark,  j  There  he  leaves  it  to  dry.     After  this  has  been  done,  |  he 
cuts  off  the  hair  of  his  wife  down  to  her  neck.  |  When  the  umbilical 
cord  comes  off  from  the  child,  and  he  wishes  |  the  child  to  become 
rich,  he  ties  up  the  cord  and  puts  it  ||  into  a  box  in  which  he  keeps  55 
his  expensive  copper.     Therefore  |  the  child  will  be  able  to  obtain 
coppers  easily  when  he  becomes  really  a  man.  |  That  is  all  about 
this.  I 


Wa,    la£mesEn    gwagwex-s£alal    laxa     tslEdaqe,    yix     gEnEmasa  35 
bEgwauEmaxs  lae   mayul£ida.     Wa,  la£me  ts  !Elxustag-ileda  bEgwa- 
nEmaxa     £wape.      Wa,    g-il£mese     ts!Elxustax-£Ideda     £wapaxs    lae 
xaiJastEntsa  L!e£na  laq.     Wa,  la  tslasa  k'atslEnaqe  laxes  gEnEme. 
Wa,  la  hangEmlilasa  £wabEts  lalaxa  ts!Elxusta    LE£wa  t!e£na.     Wa, 
la£me  hemEiialag'illrmie    gEnEmas  £yosaq,  qa    halabales   lawaklllsa  40 
maltsEine  qex-qEnolitsa  gunanEme  LE£wa  Elkwa  lax  batslas.     Wa, 
he£mis  la  qleiiEm  tslEwesa   bEgwaiiEmaxes    gEnEma  qlenEme  q!o- 
yaaxu  k'adzEkwa  qa  klwaxLawesos.    Wa,  g'iPmese  LEx£Itsa  Elkwaxs 
lae  Llayoq.     Wa,  lanaxwe  lExtsIots  laxa  lExa£yeda  El£Elkula  k'adzE- 
kwa.      Wa,    g'iPmese    lawiyeda    qex'qEnolisasa    glnanEme    p£wa  45 
Elkwaxs   lae   mop!Enxwa£se   £nalasa  g'inanEmaxs  lae  ts!Elqwet!ede 
gEnEmasa  bEgwanEme    laxa  ts!Elxusta   £wapa.     Wa,  la   deg-it!ltsa 
q.'oyaakwe    k-adzEkwa    laxes    6k!wina£ye.      Wa,    gIPmese  gwalExs 
lae    lExtsIoyEwe  deg'idanas    k-adzEku    laxa   5kuya£yasa     El£Elkula 
k-adzEku  lExts!a  laxa  lExa£ye.     Wa,  leda  bEgwanEme  lag-osta  lax  50 
ogwiwalllases    g-5kwe,    qa£s    la    texu£waLElotsa    k-adzEgwats!e    lax 
awap!a£yasa  Lame.     Wa,  la£me   lEmxwaq.     Wa,  g-il£mese  gwalExs 
lae    tsEx-£IdEx    SE£yases    gEnEme,  qa    tsetsEginolxawakwes.     Wa, 
la£me    lawiiye    ts  !EyoxLa£yas    xunokwas.     Wa,    g"il£mese    £nex"    qa 
q!eq!ades    lae    yiltslEmdEq     laxa     ts!EyoxLa£ye     qa£s   la    g'itslots  55 
laxa    g'ildase    g'itslEwatses    la£xtila    Llaqwa.     Wii,    he£mis   lagilas 
holEinale  xunokwaxa    Llaqwaxs    lae  alax,£ld  la  bEgwanEma.     Wa, 
la£me  gwalwisLa  laxeq. 
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Treatment  of  Infants 

1  Washing  the  New-Born  Child. — When  the  child  is  born,  |  it  is 
taken  out  of  the  hole  by  the  midwife,  who  cuts  |  the  navel-string 
after  she  has  tied  the  end  with  twisted  yellow  cedar-bark.  She  | 
5  takes  a  wash-basin  and  pours  cold  water  into  it.  She  ||  puts  four 
stones,  not  very  large,  into  the  fire.  Then  the  woman  takes  |  well- 
rubbed  yellow  cedar-bark,  and  with  it  she  wipes  the  body  of  the 
child,  |  so  that  what  the  midwife  calls  the  "tallow"  of  the  body  of 
the  child  |  that  is  just  born  comes  off;  and  after  she  has  wiped  the 
body  of  the  child,  she  takes  |  a  pair  of  tongs  and  picks  up  one  of  the 

10  red-hot  stones;  and  ||  the  midwife  speaks  to  the  red-hot  stone,  and  | 
says:  "I  pray  to  you,  Supernatural-One,  to  give  to  our  darling  J  the 
power  to  withstand  sickness."  | 

And  after  she  has  finished  her  speech,  she  puts  (the  red-hot  stone)  | 

15  into  the  wash-basin  of  the  child.  Then  she  takes  another  ||  red-hot 
stone,  speaks  to  it  also,  and  |  says,  as  she  holds  the  child  in  the  left 
hand,  and  |  the  tongs  in  the  right  hand:  "I  pray  to  you,  Super- 
natural-One, |  that  the  curses  of  those  who  are  jealous  |  of  the 
name  of  his  father  may  not  harm  him."  || 

20  And  after  her  speech  is  at  an  end,  she  puts  (the  stone)  into  the  same 
place  where  she  put  down  the  first  one  J  she  prayed  to.     Then  she 

Treatment  of  Infants 

1  Washing  the  New-Born  Child. — He£mexs  g'alae  mayol£Idayoweda  gi- 
nanEme,  wa>  la  qlElElelEmsa  mamayoltsila  tslEdaqa  qa£s  t!ots!Endex 
ts '.Ey oxLa£y asexs  lae  gwal  yiLoyodEq  yisa  medEkwe  dexwa,  wa,  la 
a£x£edxa  kwadzats'.e  qa£s  guxtslodesa  £wape  wuda£sta  laq.  Wa,  la 
5  mosgEma  k-  !es  awa  t!esEm  axEala  laxa  lEgwile.  Wa,  la£me  ax£ededa 
ts'.Edaqaxa  aek' !aakwe  qloyaak"  dexwa  qa£s  deg'ites  laxa  g  inanEme 
qa£wi£lawesa  gwE£yasa  mamayoltsila  yasEx£unesa  g'inanEmaxs  g-alae 
mayoLEma.  Wa,  g-il£mese  gwal  deg'itaxa  g'inanEmaxs,  lae  ax£edxa 
tslesLala   qa£s   k"!ip!ides  laxa   x'lxsEmala  tlesEma.    Wa,  la  yaq!E- 

10  g'a£leda  mamayoltsila  tslEdaq  laxa  xixsEmala  tlesEma.  Wa,  la 
£nek"a:  "Wa,  la£mEii  hawaxEldL  nawalak"  qa£s  lasaosases  k'!ets!e- 
na£yos  labEdExusa  ts!ets!ax-q!olEme  laxg-anu£xu  wawalk-inek\" 

Wa,  g-il£mese  q'.tilbe  waldEmas  lae  kMipstEnts  laxa  la  q!ots!a  £wap 
laxa  kwadzats!eLaxa  g'inanEme.     Wa,  la  et!ed  k- lipsEmdxa  £iiEms- 

15  gEme  xixsEmala  t!esEma.  Wa,  laxae  edzaqwa  yaq'.Eg-a£la.  Wa, 
laxae  £nek-a  laxes  q'.Elk!EqElaena£yaxa  ginanEme.  Wa,  la  dalases 
helk-!6lts!ana£ye  laxa  tslesLala:  "  Wa,  la£mEn  h&waxEloL  nawalak" 
qa£s  lasaosases  k-  lets  !ena£yos  labEdExusa  hangwa£yasa  odzEgEme- 
qElas  LegEmas  6mpasEk\" 

20  Wa,  g-il£mese  q  !ulbe  waldEmas  lae  k-  '.ipstEnts  laxa  laasasa  g'ilx"de 
ts!Elwaqaso£s.      Wa,    la    et'.ed     k!ip!ldxa    £nEinsgEme    x-ixsEmala 
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takes  with  her  tongs  another  red-hot  |  stone.     She  speaks,  and  says:  22 
"Now   I  |  pray  to  you,  Supernatural-One,   to  protect  our  darling, 
that  |  no  trouble  may  befall  him  as  he  is  growing  ||  up."  |  25 

When  tier  speech  is  at  an  end,  she  puts  the  stone  where  she  put  the  | 
former  ones,  and  she  takeswith  her  tongs  the(last)  |  red-hot  stone, 
speaks,  and  says:  "Now,  I  j  pray  to  you,  Supernatural-One,  to  give 
to  our  darling  that  he  may  grow  up  without  trouble,  ||  and  that  he  30 
may  never  be  weakly."  | 

As  soon  as  her  speech  is  at  an  end,  she  puts  the  stone  into  the  water 
in  the  |  dish  basin  in  which  she  is  going  to  wash  the  child.  She 
feels  of  the  water  to  ascertain  |  whether  it  is  warm;  and  when  its 
temperature  is  right,  [  she  takes  out  the  four  stones  and  puts  them 
down.  ||  Then  she  puts  her  left  foot  into  the  water  in  the  basin,  |  35 
and  lets  the  child  sit  on  the  instep  of  her  foot.  |  She  takes  well- 
rubbed  yellow  cedar-bark  and  |  puts  it  into  the  water,  and  washes 
the  child  with  it,  so  that  all  the  "tallow"  of  the  body  may  come  off  | 
and  the  blood.  When  this  has  been  done,  she  wipes  the  body  with 
soft  yellow  ||  cedar-bark.  |  40 

Forming  the  Head  of  the  Child. — When  the  body  of  the  child  is 
dry,  |  she  takes  a  kelp  bottle  containing  oil  of  silver-perch,  |  opens 
the  end,   and  pours  some    oil  into  her  right  hand.     She  |  rubs  it 


t!esEina.     Wa,  laxae  yaq!Eg-a£la.     Wii,  laxae  £nek-a:  "Wa,  la£mEn  22 
hawaxEloL  nawalak"  qa£s  dadamaeyeL6saxg'anuexu  wawalk'inek-  qa 
kMeaseltsfik-  odzEmalats  Laxa  q!waxenakulaeneLaxg"anuexu  wawal- 
k'inek-." 25 

Wa,  g'ihmese  qlulbe  wfildEmas  lae  kMipstEnts  laxa  laasasa  g'ag'i- 
ll£ye  x'lxixsEmala  tlesEma.  Wa,  la  et'.ed  k'!ip!ldxa  £n.EinsgEme 
x-IxsEmala  tlesEma.  Wa,  la  yaq!Eg-a£la.  Wa,  la  £nek-a:  "Wii, 
la£mEn  hawaxEloL  nawalak"  qa£s  lasaosases  helolesElaena£yos  k- !es 
q!ults!enoxwa  laxg-anu£xu  wawalk'inek."  30 

Wa,  g'il£mese  q!ulbe  waldEmas  lae  k- lipstEnts  laxa  q!ots!alilaxa 
kwadzats  leLasexa  g  infmEme.  Wii,  lii  ])!a£staxa  £wape  qa£s  p!ex£wi- 
dex  ts!Elxstaena£yas.  Wa,  g'il£mese  helale  la  ts!Elxstaena£yas  lae 
axwustalaxa  mosgEme  ts  lets  !Eq  lultsEm  t!esEma  qa£s  Sx£aliles.  Wa, 
la  dzexustases  gEmxoltsidza£ye  lax  £wabEts!awasa  kwadzats '.eLaxa  35 
ginaiiEme.  Wii,  la  klwag'altsidzEntsa  ginaiiEme  laxes  awlg-al- 
tsldza£ye.  Wii,  lii  ax£edxa  aek- laakwe  q!oyaaku  dexwa  qa£s  axstEn- 
des  laxa  £wape  qa£s  kwas£idexa  g'inanEine  qa  £wFlawes  yasEx£ii- 
na£yas  LE£wa  Elkwa.  Wa,  g-il£mese  gwala  lae  deg'itlltsa  q!oyaakwe 
dexu  laq.  40 

Forming  the  Head  of  the  Child. — Wii,  girmiese  lEmx£un£ideda  gina- 
nsmaxs   lae    ax£edxa    £wa£wade  pEnts !Eewatsa  dzeklwise.      Wa,  la 
qwelExstEndEq  qa£s  x'lxts'.anEndes  laxes  hehV  !olfs  !ana£ye.     Wii,  lii 
75052—21—35  eth— pt  1 42 
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45  on  the  body,  face,  and  ||  head  of  the  child,  and  she  does  not  stop  until 
the  |  child  is  covered  with  fish-oil.  Then  she  takes  a  well-rubbed, 
split,  medium-  |  sized  (piece  of)  kelp,  covers  it  with  the  oil  of  the 
silver-perch,  and  after  |  this  is  done  she  puts  it  around  the  head  of 
the  child  just  above  the  |  ears.     The  piece  of  kelp  goes  four  times 

50  aiound  the  head.  ||  It  is  two  finger-widths  wide.  |  After  this  has 
been  done,  she  takes  the  cradle  and  puts  it  down  in  front  of  her.  | 
1  Cradling  the  Child. — She  takes  a  well-prepared  soft  |  skin  of  the 
kid  of  a  mountain-goat  and  spreads  it  out  behind  her.  She  puts  |  the 
child  on  it.  Then  she  takes  well-twisted,  thin,  |  long,  cedar-withes, 
and  places  them  lengthwise  on  the  cradle;  and  the  husband  of  the  || 
5  woman  who  has  given  birth  to  the  child  takes  , 

his    drill,    and    drills    a  hole   one    |    span   away    \~J~l    V~i     T/ 
from  the  head   of  the   cradle,    |    in    this  way:  | 
and  when  the  hole  goes  through,  he  drills  another  hole  |  four  finger- 
widths  away  from  the  first  one  that  he  |  drilled;  and  he  continues 

10  drilling  holes  four  finger-widths  apart  towards  the  ||  foot-end  of  the 
cradle  along  its  side;  and  after  he  has  drilled  these  holes,  he  takes  |  a 
narrow  strip  of  deer-skin  and  pushes  it  through  the  first  hole,  and 
places  |  the  end  of  the  long  cedar-withe  along  with  it.  He  sews  on 
(the  cedar-withe)  |  firmly.     After  he  has  done  so,  he  takes  another 


LExwItas   lax   ok!wina£yasa    ginanEme   LE£wis   gdguma£ye    LE£wis 

45  x'omses.     Wii,  al-mese   gwalExs   lae  alak/'.ala   LEqe  £wI£wulx\Lalasa 

g'inanEmasa     dze\k!wise.     Wa,    la    ax£edxa    aelc  '.aakwe    q'.oyaak" 

LEpsaak"  hela  £wa£wadii  qa£s  aek-!e  q'.eletsotsa  dzek!wise  laq.     Wa, 

g-il£mese  gwalExs  lae  qEX'sEmts  lax  x-6msasa  g'inanEme  ek'lago- 

dalax  p!ep!Esp!E£yas.     Wa,  lii  mop!Ene£staxa  £wa£wade  lax  x-omsas. 

50  Wii,    la    ma£ldEii    laxEns    q!wiiq!waxts!ana£ye   yix    £wadzEwasasa 

£wa£wade.     Wa,  g-il£mese  gwala  lae   Sx£edxa  xaap'.e  qa£s  k-ag-allle 

laxes  L'.asallle. 

1      Cradling   the    Child. — Wii,    la    ax£edxa    aek-!aakwe    papeq!waaku 

kluts'.ox  qa£nexe  qa£s  LEp!;lllles  laxes  aLa£ye.     Wa,  lil  q'.Edzolllasa 

g-inanEme  laq.     Wii,  lii  ax£edxa  aek'Iaakwe  sElbEk"  wIswulEn  g"ils- 

gilt'.a  dEwexa  qa£s  k'atagEndes  laxa  xaap!e.     Wii,  la  la£wunEmasa 

5  mayoLa   tslEdaq    ax£edxes   sElEme    qa£s    sElx'sodexa   £nEmp!Enk-e 

laxEns  q!waq!wax-ts!ana£ye  g'iigiLEla  lax  6xta£yasa  xaaple  g-a  gwa- 

leg'a    (fig.)-     Wii,  g'ihmese    lax'sawe  sEla£yas    lae    et!ed    sElx-£idxa 

modEne   laxEns    q!waq!wax-ts!ana£yex    awalagalaasas   lo£  g'ilx'de 

sEles.     Wii,  lii  haual  spdaxa  memodEnas  awalagtxlaas  gwE£yotEla  lax 

10  6xsda£yasa  xaap  !e  lax  6gwaga£yas.     Wa,  g-il£mese  gwal  sElaxs  lae  ax- 

£edxa  ts!eq!adzo  k" '.Elx'iwakwa  qa£s  nex'sodes  lax  (1).      Wa,  lii  k-a- 

tlaLElots  6ba£yasa  g'ilt!a  wll  sEibEku  dEwex  laqexs  lae  t  !Emg*aaLElots 

aElas.     Wii,   gil£mese   gwala   lae    etled    ax£edxa   ogu£la   ts!eq!adzc 
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strip  |  of  deer-skin  and  puts  it  through  the  second  hole;  and  the|| 
long  withes  are  not  tight,  in  this  way,  /   and     he  15 

sews  them  on.  |  When  this  has  been  \~~f  I  (  (  \  /  done,  he 
again  takes  a  strip  of  deer-skin,  which  iscalled  | 

"Sewing  of  the  cradle-sewing,''  and  pushes  it  through  the  third 
hole,  |  and  he  sews  on  the  cedar-withes.  He  continues  doing  so 
through  the  |  fourth  and  tilth  holes;  and  after  he  has  done  so, 
he  does  the  same  on  the  left-hand  side  of  the  ||  cradle.  Then  he  20 
finishes  the  "strip  for  holding  in  the  child,"  for  that  is  the  name 
of  |  (the  cedar-withe)   (2).  | 

Then  theman takes  apieceof  cedar-wood  and  outsit  |  thin,  one  finger- 
width wide;  |  and  after  he  has  done  so,  he  puts  four  of  these  into  the 
cradle  ||  a   little   more    than  half  way  down  the  depth  of  the  cradle,  25 
in   this   way:  j  y\y\y\y\      /    These  are  called  "back-holders." 

At  the  same  V  '_  '  _ '  Y  /  tune  tne  midwife  |  splits  cedar- 
withes  about  the  thickness  of  the  little  fin- 
ger, about  |  one  span  less  two  finger-widths  shorter  than  the 
inside  of  the   |   cradle;    and  when    she   has    split    enough  of  these, 

she    takes    four     thin  ||  cedar-sticks    a  ^__ ,  little  shorter  than  30 

the   hack-holder,    |    and    she  takes  the 
bark,  |  and     ties    them  on    like   this: 


split   long    cedar- 
When    |     this     is 

done,  she  places  it   —     on  the  back-holder.      This  is 

called   j  the  "back-       I-    I      I  J         j   rest; "and  when  ithasbeen  put 
in,  it  is  like  this:  ||  — ■— ^ 

k- lEbriwakwa  qaes  nex'sode  lax  (ma£le).  Wa,  lak"!es  lEkhltalaxa 
giltla  dEwexa,  g-a  gwaleg'a  (fig.).  Wa,  laxae  tlEmg-aaLElots.  Wa,  15 
gihmese  gwala  lae  et!ed  ax^edxa  ts!eq!adzo  k'!ilx-Iwakuxa  Legadas 
t!Emak-agesa  t!Ex-t!Einag-Exse  qa£s  nex'sodes  lax  (yuduxu). 
Wa,  laxae  t'.Emg'aaLElotsa  dEwexe.  Wa,  a£mese  la  he  gwe£nakulax 
(mowe)  lo£  (sskMa).  Wa,  laxae  heEm  gwex-£Idxa  gEmxanodza£yasa 
xaap'.e.  Vfa,  g-il£mese  gwala  t!Ex-t!Emag-Exse  qaxs  he£mae  LegEms  20 
(ma£l) . 

Wa,  la  ax£ededa  bEgwanEinaxa  k!wa£xLa£we  qa£s  k-!ax£wldeq  qa 
pEldzowes.  Wa,  la  £nEmdEne  £wadzEwasas  laxEns  q!waq!wax-ts!a- 
na£yex.  Wa,  g-il£mese  gwala  lae  ax£alExsas  laxa  xaaplexa  mowe. 
Wa,  la£me  babanalagawe  £walasgEmasasa  xaap!e  g-a  gwaleg"a  (fig.).  25 
Wa,  heEm  LegadEs  LadEneg-ex-dEma.  Wa,  laLeda  mamayoltslLi 
tslsdaq  papEx-s£alaxa  tExEmexa  yd  £wag"itEns  sEltlax,  maldEnbala 
laxEns  q!waq!wax-ts!ana£yex  yix  ts  !Ekwagawa£y as  lax  ots'.awasa 
xaap'.a.  Wa,  g-il£mese  hel£ale  pa£yas  lae  ax£edxa  mots'.aqe  wiswulto 
k!wa£xLawa.  Wa,  halsEla£mese  tslEtts'.Ekwagawesa  LadEneg'ex'dn-  30 
ma.  Wa,  la  ax£edxa  ts!elts!Eq!astowe  gilsg"ilt!a  dzEXEk11  dE- 
nasa  qa£s  yibEdzodexa  tEXEme  qa  g'es  gwiileg'a  (fig.).  Wa,  g'ihmese 
gwalExs  lae  pax£Ents  laxa  LadEneg'ex'dEina.  Wii,  heEm  LegadEs 
LadEneg'e.     Wii,  la£me  g-a  gwale  lax  otslawasa  xaap!eg"a  (fig.). 
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35  Now  the  cradle  is  placed  on  its  side,  for  you  know  that  the  back- 
rest |  is  so  placed  that  it  docs  not  reach  up  to  the  back  of  the  head  of 
the  child.  It  |  is  put  in  in  this  way  that  the  child  may  have  a  long 
neck  when  it  grows  up.  If  |  the  back-rest  should  reach  to  the  occi- 
put, the  child  would  have  a  |  short  neck  when  it  grows  up;  there- 

40  fore  ||  the  neck  of  the  child  is  bent  backward  when  it  is  put  into  the 
cradle.  | 

When  the  back-rest  is  finished,  the  midwife  takes  |  shredded 
cedar-bark  and  measures  the  length  of  the  |  inside  of  the  cradle,  so 
that  it  is  the  same  length  as  the  back-rest.     Then  she  cuts  |  it  off 

45  and  puts  it  on  the  back-rest.  There  are  four  layers  of  the  ||  under- 
bedding.  This  is  un-rubbed  cedar-bark.  After  the  under-bedding 
has  been  finished,  |  she  takes  well-rubbed  cedar-bark  and  |  measures 
the  length  of  the  inside  of  the  cradle,  beginning  at  the  head  of  the  | 
cradle  down  to  where  the  feet  of  the  child  are  to  be.  Then  she  |  cuts 
it  off,  and  she  spreads  it  over  the  under-bedding.     This  is  called  || 

50  "  soft  bedding."  There  are  four  layers  of  this  over  the  under-bedding. 
Now  it  is  in  |  this  way,  /I   the  soft  bedding  is  the 

first  to  go  in  at  the  place  |     rp  — j  J    where  the  head  of  the 

child  lies.  |  \  "^--— JX 

When  this  is  done,  she  takes  mountain-goat  wool  |  well  spun,  and 

55  spreads  it  over  the  soft  bedding.  ||  The  soft  wool  does  not  extend 


35  Wa,  laEm  qogwileda  xaap!e  qa£s  qlalaosax  gwalaasas  LadEneg'a- 
£yaxs,  yixs  kMesae  lag-aa  lax  awap!a£yasa  ginanEme.  HeEm 
lag'ilas  he  gwale  qa  gilt'.Exowesa  g'inanEme  qo  q!ulyax£widLo.  G'il- 
£Em  lag'aeda  LadEneg'a£ye  laxEns  £mEgwap  !a£yaxsEns  x'omsex,  lae 
ts'.Ek!ux6weda  g'inanEmaxs  lae   q!ulyax£wida.     Wa,  he£mis   lag"ilas 

40  LlotlExaleda  ginanEmaxs  lae  xaaptslala  laxes  xaaple. 

Wa,  laEm  gwaleda  LadEneg"a£ye.  Wa,  la  ax£ededa  mamayol- 
tsila  tslEdaqxa  kadzEkwe  qa£s  mEns£Ides  lax  £wasgEmg-Eg-aasasa 
ots'.awasa  xaaple  qa  £nEmasgEmes  LE£wa  LadEneg"a£yaxs  laet!os£i- 
dEq  qa£s  ts!ak"Eyindes  laxa  LadEneg'a£ye  lax  ha£mdxsagalaena£yasa 

45  ts!ax-ts!a  k"!es  q!o£yaaku  IcadzEkwa.  Wii,  g-il£mese  gwaleda 
ts!ax-ts!axs  lae  ax£edxa  aek"!aakwe  q!oyaaku  k-adzEkwa  qa£s  mEns- 
£Ides  lax  £wasgEmasas  ots!awasa  xaap'.e  g'ag'iLEla  lax  oxtEwilts !asa 
xaaple  lag'aa  laxa  axalaasLas  g-6g-Eguyasa  g-inanEme.  Wa,  laxae 
t!os£IdEq.     Wa,  la  LEpEytnts  laxa  ts!ax-ts!awe.     Wa,  heEm  LegadEs 

50  tElxts!awe.  Wa,  laEmxae  ha£moxusagalaxa  tElxts!a.  Wa,  la£me 
g-a  gwaleg'a  (fig.).  Wa,  heEm  ales  £nEma  tElxts!a  lag"aa  lax 
axalaasLas  xomsasa  g'inanEme. 

Wa,  g-il£mese  gwalExs  lae  ax£edxa  p'.alEmasa  £mElxLowexa  la 
aek-!aaku  yibEkwa  qa£s  LEpEytndes  laxa  tElxts'.a.     Wa,  la£me  heEm 

55  walalaxaplalEm  tElx£uneye  5ba£yasa  LadEneg-a£ye  lax  6xLaata£yasa 
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beyond  the  upper  end  of  the  back-rest  towards  the  back  of  the  head  56 
of  the  |  child,  and  the  child  lies  on  its  back  J  on  it.  | 

She  takes  some  more  well-spun  mountain-goat  wool  for  the  cover 
of  the  |  child.     This  is  called  "woolen  cover."     Now,  when  ||  this  is  60 
done,  she  takes  the  well-rubbed  soft  skin  of  the  mountain-goat  kid  | 
and  spreads  it  over  the  cover,  namely,  the  cover-mat  of  mountain- 
goat  kid.  |  After  this  has  been  done,  she  takes  wool  not  spun,  and  | 
puts  it  in  where  the  feet  and  the  legs  of  the  child  will  be,  beginning  at 
the  |  calf  of  the  legs  and  down  to  the  feet.     This  is  called  ||  "soft  65 
wool  for  the  feet."     When  this  is  done,  she  ttikes  wool  and  |  pats  it 
between  her  hands  to  press  it  together  thin.  |  Then  she  lays  it  on  the 
soft  cedar-bark,  |  where  the  back  of  the  head  of  the  child  will  be. 
This  is  called  |  "soft  wool   for  the   head."     Then  she    takes  well- 
rubbed  ||  cedar-bark  and  pats  it  between  her  hands  until  it  becomes  70 
rounded;  and  |  she  puts  it  down  over  the  soft  under-bedding  at  the 
back  of  the  |  child  until  it  reaches  down  to  the  soft  wool  for  the  feet. 
It  is  called  "put  |  under  for  passing  water."  | 

Then  she  takes  well-rubbed  cedar-bark,  ||  not  very  much,  and  pats  75 
it  between  her  hands  until  it  becomes  thin;  and  |  she  folds  it  up 
until  it  is  three  finger-widths  |  wide  and  of  the  same  length  as  the 
width  of  the  |  head  of  the  cradle,  just  like  a  small  pillow.     She  lifts 

ginanEme  yixa  p!alEme  tElxeune.     Wa,  la£me  nELEdzEwe£ya   ginii-  56 
nEmaq. 

Wa,  laxae  ax£edxa  5gu£la£maxat !  aek"  !aaku  yibEkwa  qa  £nawidzesa 
ginanEme.  Wa,  heEm  LegadEs  plalEm  mawldze  Wa,  la£me 
gwala.  Wa,  la  ax£edxa  hap'.Ena£yasa  qamexe  aek-!aaku  q!oyaaku.  60 
Wa,  heEm  LEpEyesa '  plalEme  mawidze,  yixa  qamexe  £nakiiye. 
Wa,  g-il£mese  gwalExs  lae  ax£edxa  plalEme  k"  les  yibEkwa  qa£s 
lEX£edes  lax  k'atalaasLas  g'og'Eguyasa  ginanEme,  g"agiLEla  lax 
awabedza£yas  lag"aa  lax  g-6g-Egiiyas.  Wa,  heEm  LegadEs  plalEm 
tElxsidze.  Wa,  gil£mese  gwalExs  lae  ax£edxa  plalEme  qa£s  aek'le  65 
Laqi£lalases  e£eyasowe  laq  qa  q'.EsmEnkwes  qa  pEldzowes.  Wa, 
g-il£mese  gwalExs  lae  paqEyints  laxa  tElxts!a  k"adzEkwa  lax  axa- 
laasLasa  awap!a£yasa  ginanEme.  VvTa,  heEm  LegadEs  plalEm  tEl- 
q!wap!e.  Wa,  gil£mese  gwalExs  lae  ax£edxa  aek-  !aakwe  q!o£yaaku 
k-adzEkwa  qa£s  Laqi£laleses  e£eyasowe  laq  qa  k*ilx-sEmes.  Wa,  lix  70 
pax£its  lax  walalaasasa  oba£yasa  tElxtsla  lax  6dzoxsda£yasa  gina- 
nEme lag'aa  lax  tElxsidze.  Wa,  heEm  LegadEs  kMExsaak11  k-!ak-!El- 
gudzowe. 

Wa,  g-il£mese  gwalExs  lae  ax£edxa  aek-  !aaku  q  !o£yaaku  k'adzEk" 
k"!es  qlensma  qa£s  Laqi£laleses  e£eyasowe  laq  qa  pEldzowe.     Wa,  la  75 
q  !anepi£liilaq    qa    yudux"dEnes    laxEns    q!waq!wax-ts!ana£yex   yix 
£wadzosgEmasas.    Wii,  la  heEm  ewasgEme  ewadzEgEg'aasasa  x-omdza- 
sasa  xaaple  he  gwex"s£Eme  qEnole      Wii,  lii  £wibEndxa  plalEm  tEl- 
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up  the  end  of  the  wool  |  under  the  head  and  puts  the  small  pillow 

80  under  the  ||  soft  woolen  pillow,  for  the  back  of  the  head  of  the  child 
rests  on  it  when  its  neck  is  bent  back,  |  so  that  it  may  have  a  long 
neck  when  it  grows  up.  It  is  called  \  "cedar  bark  pillow  near  the 
bottom."  | 

When  this  is  done,  she  takes  wool  and  does  as  she  did  |  before  with 

85  the  preceding  cushion.  She  places  ||  it  on  the  upper  side  of  the 
woolen  pillow,  where  the  head  of  the  child  will  |  rest,  and  it  is  called 
"wool  next  to  the  pillow."  |.  Then  she  takes  well-rubbed  yellow 
cedar-bark,  j  which  is  very  soft,  and  measures  with  her  hand  until  it 
is  |  one  span  long.   There  she  cuts  it  off.  She  gathers  up  one  end  of  it,  || 

90  so  that  it  is  round,  splits  off  a  narrow  strip  of  yellow  cedar-bark, 
and  ties  up  |  one  end  of  it  so  that  it  is  like  this: 
This  is  called  |  "cedar-bark  cushion  for  the  side  of 
the  face."  Two  of  these  are  made,  and  the  ends| 
of  these  show  on  each  side  of  the  face  above  the  ears  when  the  child 
lies  on  its  back  in  the  cradle.   |   These  cedar-bark  cushions  are  made 

95  so  that  the  child  may  have  a  rounded  ||  face  when  it  grows  up.  | 

After  this  she  takes  yellow  cedar-bark  and  measures  off  a 
length  of  |  one  span  and  two  finger-widths.  There  she  |  cuts  it 
off.     Then  she  splits  a  narrow  strip  of  cedar-bark,  [  gathers  up  one 


q!wap'.e     qa£s    axabodesa   qenolbida£we    lax    fiwaba£yasa    plalEme 

80  tElq'.wap'.e  qa  has  axale  5xLaata£yasa  ginanEme  qa  Llot'.Exales  qa 
g-ilt'.Exowes  qo  q!ulyax£wIdL6.  Wa,  heEm  LegadEs  max-ts!a  k"a- 
dzEku  tElgwap'.e. 

Wa,  g"ii£mese  gwalExs  lae  ax£edxa  pJalEm  qa£s  he£mexat!  gwex-£- 
Idqes    gwegdasaxa    max-ts!a    k-adzEku    tElgwap!e.     Wa,    axdzOts 

85  lax  ek- !adza£yasa  plalEme  tElgwap'.e  laxaax  axasLas  oxLaata- 
£yasa  g'inanEme.  Wa,  heEm  LegadEs  p'.alEm  mag-ap!e  tElgwap'.e 
Wa,  g"il£mese  gwalExs  lae  ax£edxa  aek'!aakwe  q!o£yaaku  dexwa 
qa  ales  tElqwa.  Wa,  la  bal£Itses  q!waq!wax-ts!ana£yasa  £nEmp!En- 
k'axs   lae   t!ots!Endxa   dexwe.     Wa,  la£me  lex£undEq   qa   lex-£Enes 

90  apsba£yas.  Wa,  la  dzExaxodxa  ts!eq!adzowe  dexwa  qa£s  k-!ilx-£Ides 
lax  apsba£yas  qa  g-es  gwalag-a  (Jig.).  Wa,  heEm  LegadEs  dexu 
tEltElgunoLEine.  Wa,  la  malts  !aqe  axa£yas.  Wa,  heEm  nenlbala 
lax  ewanoLEma£yasa  g'inanEmaxs  lae  t!ex-ts!axes  xaap!a,  yixs 
he£mae   lag'ilas  exEnOLEinalaxes  tEltElgunoLEma£ye   qa  kilx'Eme- 

95  goguma£yasa  g'inaiiEme  qo  q!tilyax£widL6. 

Wa,  gil£mese  gwalExs  lae  ax£edxa  dexwe  qa£s  bal£Ideses  q!was 
q!wax-ts!ana£yexa  ^Emp'.Enk^e,  he£misa  maldEne  £wasgEmasas  lae 
tlots'.EndEq.     Wa,  la   dzExodxa   tslEq'.adzo.     Wa,  la  aek"!a  qlap'.e- 
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end  well,   and  ties  the  thin  end  with  the  strip  of  yellow  cedar-bark 
in  ||  this  way:  ^==33^   This  ^s  called  "cedar-bark  head-presser."  100 

It  is  |  put  on  (§K  I   the  forehead  of  the  child  so  that  its  face 

may  be  flat-  ^^^SjF  tened  a  little,  and  so  that  the  |  forehead 
may  not  grow  to  be  too  round,  and  so  that  |  the  upper  end  of  the 
nose  may  be  flat,  and  the  eyes  not  set  deep  in  the  face.  |  The  cedar- 
bark  cushion  for  the  side  of  the  face  and  the  forehead-presser  together 
bring  the  face  of  the  child  to  a  good  shape,  ||  in  the  way  the  Indians  5 
want  to  have  it.  | 

When  the  cedar-bark  forehead-presser  is  finished,  she  takes  wool 
and  |  pats  it  with  her  hands  until  it  becomes  thin  and  pressed- 
together.  |  Then  she  measures  it  across  the  forehead  of  the  child,  | 
beginning  at  the  eves,  and  going  to  the  back  of  the  head.  This  is  || 
to  be  laid  under  the  forehead-presser,  and  it  is  called  "soil  wool  for  10 
the  forehead."  | 

When  this  has  been  done,  she  takes  a  drill  and  drills  a  hole  |  one 
span  from  the  head-end  of  the  |  cradle;  and  when  the  hole  goes 
through,  she  drills  another  hole  |  the  same  distance  as  the  one  she 
made  on  the  upper  side  of  the  cradle;  and  ||  when  it  goes  through,  she  15 
takes  a  red-hot,  long,  thin  stone  and  |  pushes  it  into  the  hole,  in  order 
to  enlarge  it  and  to  make  it  smooth,  |  in  this  way: 
This  is  called  "hole  for  the  twisted  hair  |  rope  of  V~~r  - 
the  head-presser."  | 


x£Idxa  apsba've  qa£s  yihcIdesa  ts!eq!adzowe  dex11  laxa  la  wllbesg'a 
gwiileg"a  {fig.).  Wa,  heEm  LegadEs  dexu  tlak'Eme.  Wa,  heEm  100 
axala  lax  ogwiwa£yasa  ginanEine  qa  papagEmales  gdgiima£yas  lo£  qa 
k"!ese  xEnLEla  qoquya  6gwiwa£yas.  Wa,  he£mis  qa  pEx£Enes  ek*'.E- 
ba£yas  x"indzasas  qa  k'  !eses  walwunxsta.  Wa,  laEm  g'awaLaleda 
dexwe  tlak'Eme  LE£wa  tEltElgiinoLEme  na£naqe£staaxa  goguma- 
£yasa  g"inaiiEme  lax  gwE£yasa  baklume  qa  gwex'sdEms.  5 

Wa,  g-il£mesegwaleda  dexwe  t!ak"Emexs  lae  axc"edxa  p!alEme  qa£s 
Laqi£laleses  e£eyasowe  laq  qa  pEldzowes.  Wii,  he£mis  qa  qlEsmEl- 
kwes.  Wa,  laEm  heEm  niEn£yats!e  6gwiwa£yasa  ginanEme  g'ag'i- 
LEla  lax  gegEyagEsas  lag-aa  lax  oxLa£yas.  Wa,  heEm  la  tElgwabE- 
£wese  dexwe  t!ak-ima£ya.    Wa,  heEm  LegadEs  p  !alEm  tElqwiwe.  10 

Wa,  g'il£rnese  gwalExs  lae  ax£edxa  sElEme  qa£s  sEhrsodexa  enEm- 
p!Enk-e  laxEns  "q!waq!wax-ts!ana£yex  g'agiLEla  lax  oxta£yasa 
xaap'.e.  Wa,  gil£mese  lax-sawe  sElii£yas  lae  et'.ed  sEbx/ndxa  he- 
£maxat!  walala  g'agiLEla  laxa  apsaxdza£yasa  xaap!e.  Wa,  gil- 
£mese  lax'saxs  lae  ax£edxa  x'lxsEmala  g"ilt!a  wil  lex'En  t!esEm  qa£s  15 
L'.Enx'sodes  laxes  sEla£ye  qa  lalex£edales.  Wii,  he£mis  qa  qestoweses 
sEla£yexa  g-a  gwateg'a  (fig.).  Wa,  heEm  LegadEs  nex'salatsa  sE£ya- 
k'  '.Ene  lamagEiioLEma£ye. 
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After  she  has  done  so,  she  takes  the  long  hair  of  a  woman  and  || 

20  makes  it  into  a  string.  She  stops  when  the  string  is  five  spans  | 
long.  Then  she  puts  one  end  through  the  hole.  |  It  serves  to  tie 
down  the  forehead-presser,  |  so  that  it  fits  closely  to  the  forehead  of 
the  child  on  the  upper  part  of  the  |  nose.  It  is  called  "hair  rope  for 
head-presser."  || 

25  After  this  has  been  done,  she  takes  strips  of  dressed  deer-skin,  | 
and  measures  off  a  strip  three  finger-widths  wide  and  cuts  it  off.  | 
Now  it  is  a  long  strip.  Then  she  measures  off  three  |  spans,  and  she 
cuts  off  |  four  of  these.     These  are  called  "deer-skin  head-strips."  || 

30  There  are  four  of  these  three  |  finger-widths  wide,  and  three  |  spans 
long.  When  this  is  done,  she  |  takes  cedar  sticks  and  splits  them 
into  thin  pieces  one  finger-width  wide,  |  and  half  a  finger-width  || 

35  thick,  and  a  short  span  long.  |  After  she  has  made  |  four  of  these,  she 
takes  two  more  cedar-sticks  and  measures  |  the  width  of  the  head- 
piece of  the  cradle  near  the  bottom.  |  She  breaks  them  off  in  this 
length.     Then  she  takes  another  measure  at  the  end  of  the  back-rest  || 

40  and  she  breaks  it  off.  She  takes  a  strip  of  |  narrow  split  cedar-bark, 
and  with  it  she  ties  them  together,  making  a  grate  of  the  |  four  pieces 


Wa,  g-il£mese  gwalExs  lae  ax£edxa  g-ilsg"ilt!a  sE£yasa  tstedaqe  qa£s 

20  met!edeq.  Wa,  g-il£mese  sEk"!ap!Enk"e  £wasgEmasas  laxEns  q!wa- 
q!wax-ts!ana£ye  lae  gwala.  Wa,  la  nex'sots  laxa  nex-salatsa  sE£ya- 
k"'.Ene  lamagEnoLEma£ya.  Wa,  heEm  lEk'.udayoxa  dexwe  t!a- 
k'Eme  qa  ales  qlEsala  lax  ogwiwa£yasa  g-matiEme  lo£  ek"!Eba£yas 
x'indzasas.     Wa,  heEm  LegadEs  medEk"  sE£yak"  !En  lamagEnoLEme£. 

25  Wa,  g-il£mese  gwala  lae  ax£edxa  alag"im  t!Emak-ime.  Wa,  la 
mEns£Idxa  yuduxudEne  laxes  q!waq!wax"ts!Jina£ye  lae  t!os£idEq. 
Wa,  la£me  g'ilsg'ildEdzowa.  Wa,  la  et!ed  mEns£Idxa  yuduxup!Enk-e 
laxes  q!waq!wax-ts!ana£ye  laxa  alag"ime  qa  £wasgEmats.  Wa,  la 
moxuse  t!osa£yas  he  gwex-se.     Wa,  heEm  LegadEs  alag'imdzo  t!E- 

30  makime.  Wa,  la£me  moxsa  yuduxudEn  laxEns  q!waq!waxts!a- 
na£yex  yix  &wadzE£wasas.  Wa,  la  yuduxup!Enk*  laxEns  q!wa- 
q!wa'xts!ana£yex  yix  awasgEmasas.  Wa,  g'il£mese  gwalExs  lae 
ax£edxa  k!wa£xLawe  qa£s  papEX'sEndeqxa  £nEmdEnas  awadzE- 
£wase   laxEns   q!waq!wax-ts!ana£yex;  wa,  lit  k*!odEn   laxEns  q!wa- 

35  q!wax*ts!ana£yex  yix  wagwasas.  Wa,  la  ts'.Exuts!ana£ye  awasgE- 
masas laxEns  q!waq!wax-ts!ana£yex.  Wa,  gil£mese  gwala  mo- 
ts !aqe  axas  lae  ax£edxa  malts  !aqe  6gii£la  k  !wa£xi>awa  qa£s  mEns£Ides 
lax  £wadzEgEwasas  5xtEwilts!awasa  xaaple  laxa  mag'ixse  lae  k-6- 
xs£EndEq.      Wa,   la  et!ed  mEns£itsa  £nEmts!aqe    lax    6ba£yasa  La- 

40  dEneg-e.  Wa,  laxae  k-oxs£EndEq.  Wa,  la  ax£edxa  dzEXEkwe 
ts!eq!adzo  dexwa.     Wa,  la£me  k"!Elg-Emnoxus  yixs  lae  yibEdzodxes 
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o!'  cedar-wood  that  she  split  before.  The  four  pieces  of  cedar-wood  42 
are  held  by  those  |  which  she  broke  last.  After  they  have  been  tied 
together,  they  are  in  this  way.  (They  form  the  head-rest.1)  |  This  is 
put  under  what  has  already  been  put  in  at  the  ||  head  end  of  the  45 
cradle.  Then  she  takes  the  four  pieces  of  dressed  deer-skin  |  (for 
pressing  the  forehead),  three  spans  in  length,  and  puts  them  under 
the  middle  |  of  the  head-rest  in  this  way,  p-p  and  she  straps 
them     over     the     cedar-bark   |  forehead-   £  ~   presser;  and 

after  she   lias  tightened    them   over    the  forehead,  |  she 

puts  the  head-string  over  it,  and  ||  puts  the  other  end  on  the  other  50 
side   of   the  cradle.     She  pulls  it   through  backward  and  forward  | 
many  times  on  each  side  of  the  head  of   the  cradle.     This  is  really 
put  on  tightly  by  the  midwife.  | 

When  this  has  been  done,  she  takes  yellow  cedar-bark,  splits  it 
into  |  narrow  strips,  and  makes  a  mat  one  |  span  and  four  finger- 
widths  ||  long  and  of  the  same  width.  |  This  is  called  " yellow  cedar-  55 
bark  woven  head-cover."  |  It  is  used  to  cover  the  head  of  the  child 
when  |  he  sleeps  in  the  cradle  with  the  forehead-presser  on,  and  it 
covers  the  small  part  of  the  face  that  shows  J  and  the  cedar-bark 
forehead-presser.  || 

When  this  has  been  done,  she  takes  cedar-bark,  and  splits  it  into  |  60 
long,  narrow  strips,  and  she  makes  a  thin  |  rope.     When  she  thinks 

gile  xaya  mots'.aqe  yixs  he£mae  yipdEmasa  malts  !aqe  k!wa£xL5  ale  42 
k'oqwes.     Wa,  g-il£mese  gwal  k"!ilk-aqexs  lae  g-a  gwale£g'a  Ladaple.1 
Wa,  laeme  axabots  laxa  la£maLal  axts'.a  qa  qlEdzEXses  laxa  oxtE- 
wihslawasa    xaap!e.     Wa,  la  ax£edxa   moxsa   eElagim  t!Emak-ime  45 
xa  yuduxup!Enk-as  awasgEmase   qa£s  axabodes  nenEgoya£yas  laxa 
Ladaple  laxa  g-a   gwaleg#a    (fig.).     Wa,    heEm   qEk"E£yexa   dexwe 
t  lEinakime  yixa  alag'ime  t'.Emakime.     Wa,  gil£mese  gwal  lakluti- 
^lalasoxs  lae  qEk'Eyindayoweda  medEkwe  sE£yak-  !eii  laq  qaes  la  nex*- 
so£yo  laxa  aps6taga£yasa  xaap!e.     Wa,  la  q!ep!Enx-so  laxa  £wax*sa-  50 
noLEma£yasa  xaap'.e,  yixs  lae  alak'lala  lEk!ulaso£sa  mamayoltsila. 

Wa,  gil£mese  gwalExs  lae  Sx£edxa  dexwe  qa£s  dzEdzExs£Eiideq  qa 
ts!elts'.Eq!astowes.  Wa,  la  yibEdz5dEq.  Wa,  la  £nEmp'.Enk"  laxEns 
q!waq!wax"ts!ana£yex,  wa,  he£misa  modEiie  laxEns  q!waq!wax-ts!a- 
na£yex  yix  £wasgEmasas.  Wii,  heEmxaawise  £wadzowes  £wasgEmase.  55 
Wii,  heEm  LegadEs  dex"  yibEdzEwaku  £naxume  Wii,  laEm  £naxu- 
mesa  g'inanEmaxs  lae  t!ak-imalaxes  dexwe  t!ak-ima£yaxs  lae 
mexts'.axes  xaap'.e.  £wi£la  £naxwala  laxa  xaL'.ala  nelalas  gogiima£yas 
LE£wis  dexwe  t!ak  ima£ya. 

Wii,  g  il£mese  gwalExs  lae  ax£edxa  dEnase  qa£s  dzEdzExs£Endeq  60 
qa  g'ilsg'iltstowe  ts!elts'.Eq!asta.     Wa,  la  mElx£IdEq    qa£s  wil£Enes 

'  See  fig.  on  p.  660. 
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(53  she  has  twisted  enough  |  she  stops,  and  puts  it  on  to  the  cedar-hark 
loops.  She  |  pulls  it  backward  and  forward  (lacing  it  on).  Its 
name  now  is  "string  for  lacing  the  child  into  the  cradle."  || 

65  When  this  has  been  done,  she  takes  cedar-bark,  splits  it,  and  | 
twists  a  long  rope.  When  she  has  enough  for  |  hanging  the  cradle, 
she  stops  making  the  rope;  and  she  takes  the  |  cradle-rope  and  ties 
its  end  to  the  |  end  of  the  elastic  branch,  from  which  the  cradle  is 

70  suspended.  ||  Then  she  puts  up  the  branch  near  to  the  place  where 
the  mother  of  the  child  is  sitting;  |  and  after  it  has  been  done  she 
ties  the  end  of  the  thin  rope  |  to  its  end.1  This  is  called  the  "  pulling- 
rope,"  which  is  used  when  the  child  cries.  |  Now  she  has  finished 
the  work  at  the  cradle.  This  is  all  about  the  ways  of  the  | 
Nak!wax'da£xu  and  Kwag'ul,  and  the  various  things  that  belong  to 

75  the  ||  cradle,  and  their  names.  | 
1  Treatment  of  the  Infant. — After  four  days  |  the  kelp  band  around 
the  head  of  the  child  is  taken  off.  |  The  head  of  the  child  is 
well  oiled  with  oil  of  the  silver-perch.  When  |  this  has  been  done, 
5  the  kelp  band  around  the  head  is  also  oiled,  ||  and  then  it  is  put 
back  around  the  head  of  the  |  child.  It  is  put  on  tight;  and  when 
this  has  been  done,  |  the  child  is  put  into  the  cradle,  and  |  the  skin 
strips  and  the  head-string  are  put  on  tightly;  and  |  after  the  woman 

62  dfinEma.  Wa,  g'il£mese  k'otaq  laEm  hel£asgEm  laxes  mElag'ilaqexs 
lae  gwala.  Wa,  ax£aLElots  hlxa  t'.Ext'.Emag'Exse.  Wa,  la£me 
nex'sawi£lala  laq.     Wa,  heEm  LegadEs  dEnsEii  t'.EmakedEine. 

65  Wa,  g'ihmese  gwalExs  lae  ax£edxa  dEiiase  qa£s  dzEdzExs£Eiideq. 
Wa,  la  mElx£IdEq  qa  g'iltles  dEnEma.  Wa,  g'il£mese  hel£ala  lax 
tegwelEmsa  xaaple  lae  gwal  mEla.  Wii,  la  ax£edxa  tegwildsmasa 
xaap'.e.  Wa  la  ax£aLElotsa  tegwelEmsa  xaapla  lax  6ba£yasa 
xusElaba£yasa   tegweldEmasa   xaaple.     Wa,   g'il£mese   gwalExs   lae 

70  Lag'alllas  laxa  £nExwala  lax  k'.waelasas  abEmpasa  g'inanEme.  Wa, 
g'ihmese  gwalExs  lae  moxubEntsa  wile  dEiiEm  lax  oba^yas.1 
Wa,  heEm  LegadEs  nexayo  dEnEm,  yixs  q!wag-alaeda  g-inaiiEme. 
Wa,  laEm  gwala  eaxElaxa  xaap!.  Wa,  laEm  gwala  yix  gweg'ilasasa 
Nak!wax-da£xwe  LE£wa  Kwag'ulaxa  £waxaxidalaasasa  gwelgwalasa 

75  xaaple  lo£  LeLEgEmas. 
1  Treatment  of  the  Infant— Wa,  g-il£mese  mop!Enxwa£se  £nalasexs 
lae  qweloyoweda  £wa£wade  qEx'sEmes  x'omsasa  ginanEme.  Wa,  la 
aekMa  q'.ElsetsE£we  x'omsasa  g-inanEmasa  dzeklwise.  Wa,  g'il- 
£mese  gwalExs  lae  q!EledzotsE£weda  £wa£wade  qEx'sEmesa  x'omsasa 
5  g  inanEme.  Wa,  g'ihmese  gwalExs  lae  qEX'sEmdayo  lax  x'omsasa 
g'inanEme.  Wa,  la£me  lEk'.iitEla.  Wa,  g'il£mese  gwalExs  lae 
xaapts'.odayo  laxes  xaaple.  Wa,  la£me  £naxwa  la  lak!uti£lalasE£weda 
alag'ime  tlEmak'ime  LE£wa  sE£yak'!ine  lamagEnoLEme.      Wa,  g'il- 

i  See. Vol.  V,  pl..31,  Publications  of  the  Jesup  North  Pacific  Expedition. 
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has  cared  for  the  child  (the  cradle)  is  hung  up  on  the  branch  of  the  || 
cradle.  |  10 

IT  the  child  is  a  girl,  the  mother  of  twins,  |  a  good-looking  woman, 
is  called  to  come  to  the  house  of  the  parents  of  the  child  |  when  they 
untie  the  head-band  the  second  time.  This  is  after  eight  |  days, 
when  the  mother  of  twins  is  coming  to  put  her  tongue  to  the  eyes  and 
face  of  the  child;  ||  and  then  she  presses  her  mouth  on  the  child's  face,  15 
so  that  she  may  be  good-looking  when  she  grows  up.  When  |  the 
child  lias  had  the  head-band  of  kelp  around  its  head  for  eight 
days,  |  they  call  a  woman,  the  mother  of  twins,  to  come  in  the  | 
morning,  and  to  take  the  child  out  of  the  cradle.  As  soon  as  |  she 
comes,  she  sits  down  where  they  put  down  the  cradle.  She  first  || 
unties  the  head-line,  and  opens  the  |  ends  of  the  skin  strips.  Then  20 
she  turns  back  the  forehead-presser,  |  takes  the  wool  off  the  fore- 
head, and  she  also  takes  off  the  cedar-bark  |  cushions  on  the  sides  of 
the  face.  |  Then  she  unlaces  the  cedar-bark  rope.  And  when  |  all 
this  is  off,  she  takes  off  the  bedding  of  the  child;  and  when  all  this  is 
off,  ||  she  takes  the  child  in  her  arms  out  of  the  cradle.  (I  forgot  that  25 
she  |  unties  the  kelp  head-band  of  the  child,  before  the  woman  |  puts 
her  feet  into  the  water.)  The  father  of  the  child  brings  her  the  | 
wash-basin,  and  puts  it  down  where  the  mother  of  twins  is  sitting,  j 
for  she  will  wash  the  child.     Then  they  pour  ||  cold  rain-water  into  30 


£mese  gwala  aaxsilaxa  ginanEme  lae  tex£walelEm  laxa  tegwelEmasa 
xaaple.  10 

Wa,  gil£mese  ts'.ats'.adagEme  lae  Le£lalasE£weda  yikwllayag"5le 
ex"soku  tslEdaqa  qa  g'axes  lax  g"5kwasa  gig'aolnokwasa  ginanEme 
qo  etledEl  qweloyoLe  qEX-sEma£yas  x'omsaxa  malgu£nalp!Enxwa£sLa 
£nalal  qa  El£Elxstowesa  yikwelayag-ule  tstediiqxa  ginanEme  lo£  qa 
p  !ep '.Eq  lugEmeseq  qa  ex'sokwes  qo  q!ulyax£w!dLO.  Wa,  gil£mese  15- 
malgiriialExse  malasa  g'lnanEme  qEX'sEmales  x'omsaxa  £wa£wade 
qEx-sEmesa  x-omsa,  laas  Le£lalasE£weda  yikwllayag'ole  ts!Edaqaxa 
gaala  qa  g-axes  qweltsEmdxa  ginanEme  laxes  xaaple.  Wii,  gil- 
£mese  g-ax  k!wag-allla  lax  ha£nelasasa  xaaple.  Wa,  la  heEm  g'il 
qwel£etsosexa  sE£yak-'.Ene  lamagEnoLEme.  Wa,  la  etledxa  £wars-  20 
bax£idxa  alagime  t'.Emak-ime.  Wa,  la  iiELodxa  dexwe  t!ak-ime. 
Wa,  la  axodxa  plalEme  tElqwiwe.  Wa,  laxae  axodxa  dexwe 
tEltElgunoLEme.  Wii,  la  qwelalaxa  t!Ex-t!Emag"Exse.  Wa,  g"il£mese 
£wi£laxs  lae  £wl£la  axalax  ma£masa  ginanEme.  Wa,  g-il£mese  £wl£laxs 
lae  q'.Elwults!odxa  ginanEme  laxes  xaaple.  (LlElewayEnLaqexs  25 
qwelodaaxa  £wa£wade  qEX'sEmes  x"6msasa  ginanEinax,  k'!es£mae 
dzexusteda  tslEdaqaxa  £wape.)  Wa,  la  ompasa  ginanEme,  ax£edxa 
kwadzats'.eLaq  qa£s  g'axe  hang'alilas  lax  klwaelasasa  ylkwilayag'ole 
ts'.Edaq  qaxs  he£mae  kwasalxa  ginanEme.  Wii,  la  guxts!oyowa 
£wuda£sta    tsatsoxLe   laxa    kwadzatsIeLaq.     Wa,  la  k*  Hpstanoweda  30 
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31  the  wash-basin,  and  put  |  one  red-hot  stone  into  the  water  in  the 
wash-basin  |  for  the  child.  When  the  water  is  just  getting  warm, 
they  take  out  |  the  stone.     The  mother  of  twins  puts  her  |  left  foot 

35  into  the  water  in  the  wash-basin,  ||  and  puts  the  child  on  her  instep.  | 
Then  she  takes  well  softened  yellow  cedar-bark,  and  |  she  squirts 
water  on  it  out  of  her  mouth  four  times,  and  she  says,  |  "Now,  my 
darling,  I  give  you  my  good  health,  for  I  never  get  sick,  |  and  every- 
thing comes  to  me  without  difficulty.     You  shall  grow  up  well,  || 

40  and  you  shall  marry  princes  of  the  chiefs  of  the  tribes."  j  —  | 

After  she  has  prayed,  she  takes  a  |  small  chamber-vessel  that  she 
kept  hidden,  and  which  is  almost  full  of  |  her  urine.     She  holds  it  in 

45  her  right  hand  ||  and  speaks  again,  and  says:  "Now,  |  my  darling, 
I  will  put  on  your  body  this  of  which  all  kinds  of  sickness  are  afraid,  | 
that  it  may  protect  you  against  danger,  and  that  the  spirits  may  be 
afraid  of  you."   | 

And  when  her  prayer  is  at  an  end,  she  pours  this  water  into  the 
chamber-vessel  |  in   which   she   is   going    to   wash   the   child.     She 

50  takes  yellow  cedar-bark,  and  dips  ||  it  into  the  urine  and  water. 
Then  she  begins  at  the  |  right-hand  side  of  the  head  of  the  child  and 
washes  it  with  the  yellow  cedar-bark,  going  along  the  right  side  of  the 
body;  |  and  after  she  finishes  the  right  side,  she  |  washes  the  left  side 


31  £nEmsgEme  xuxsEmala  t'.esEm  laxa  la  q!ots!a  £wap  laxa  kwadzats!e- 
Laxa  g'inanEme.  Wa,  g-il£mese  k-oxustax-£IdExs  lae  k-!ipwusta- 
noweda  t'.esEme.  Wa,  lada  yikwllayag'ole  tslEdaq  dzexustases 
gEmxoltsIdza£ye  g^ogi^yo  laxa  £wabEts!awasa  kwadzatsleLaxa  g'ina- 

35  nEine.  Wa,  la  klwagaltsIdzEtsa  g'inanEme  laxes  awlg-altsldza£ye. 
Wa,  la  &x£edxa  aek-!aakwe  tatElqlwaakwe  q!oyaaku  dexu  qa£s  mo- 
p'.Ene  sElboqases  £wapaeL!Exawa£ye  laq.  Wa,  la  meka:  "Wa,  ada- 
tsaga,  la£mEn  lasasEn  helets  !ena£ye  lax,  yixg'in  k-  !esek-  ts!Ex"q!ae- 
noxwa  Eoxgun  a£mek-  walalatsa  dadEk'ase;  wii,  hec"mis  qa£s  helEm- 

40  g'ustaos  g-ig-agEmdalax  LOLaElgEma£yasa  g-Ig"Egama£yasa  lelqwala- 
Ea£ye  qa£s  la£wunEmx£IdLos." 

Wa,  g-il£mese  gwal  tslElwaqaxs  lae  ax£edxes  q '.ulaLEkwexes  kwa- 
kwadzEmexa  halsElaEm  k-!es  qot'.axa  kwatslexa  hEs£maxa  yikwlla- 
yag'ote    tslEdaq    asmesa.     Wa,    la    dalases    helk" !olts !ana£ye    laxa 

45  kwakwadzEme.     Wa,  la  edzaqwa  yaq!Eg-a£la.     Wa,  la  £neka:    "Wa, 

adatsaga,     laEmk*    lalg'ada    k'ilEmg'asa   £naxwa   ts!ets!Ex-q!5lEma 

lag'aaLElal  laL  qa  dadamEweLol  qa£s  kilEmaosasa  haayalllalagase." 

Wa,   g-il£mese    q!ulbe     ts'.Elwaga£ayas    lae     giixstEntsa    kwats'.e 

laxes  kwadzasLaxa  ginanEme.     Wa,  la  &x£edxa  dexwe  qa£s  dzop- 

50  stEndes  laxa  kukweqEla  £wapa.  Wa,  he£mis  g'agiLEla  helk-!otE- 
ma£yasa  ginanEmaxs  lae  kwas£idEq  haxEla  lax  helk- !ot '.Ena£yas 
gusetasa  dexwe.     Wa,  g"il£mese  gwalxa  helk"  !ot  !Ena£yaxs  lae  et!ed 
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of  the  body.  Alter  this  she  wipes  the  body  with  |  soft  yellow  cedar- 
bark,  head  and  body.  ||  After  doing  this,  she  lays  the  child  face  down  55 
across  her  knees,  |  with  the  head  towards  the  left  (of  the  mother  of 
twins) ;  |  and  she  puts  the  thumb  of  her  right  hand  at  the  left  of  the  | 
small  of  the  back  of  the  child,  and  she  puts  the  middle  finger  |  at  the 
right  hand  of  the  small  of  the  back,  and  pulls  them  together  towards 
the  middle;  ||  and  while  she  is  doing  so,  she  says:  "Dear  girl,  you  shall  60 
have  a  slender  waist  |  when  you  grow  up;  and  you  shall  not  eat  so 
much,  |  so  that  you  will  be  stout."  | 

She  pulls  together  thumb  and  middle  finger  four  times  |  over  the 
back  of  the  child,  and  she  repeats  four  times  ||  what  she  said  before.  65 
After  doing  so,  she  turns  the  |  child  on  its  back,  so  that  it  lies  on  the 
knees  of  the  woman;  and  she  puts  two  |  fingers  of  her  right  hand  into 
her  mouth,  the  first  |  and  second  one,  wets  them,  and  J  presses  them 
on  the  face  of  the  child.     First  the  region  under  the  ||  eyebrows  on  70 
each  side  of  the  nose  is  pressed  into  shape.     Then  she  |  presses  the 
face  of  the  child  all  over.     This  is  called  by  the  Indians  |  "  putting  the 
face  of  the  child  into  shape;"  and  after  this  has  been  done,  she  |  licks 
the  child's  eyes;  and  the  mother  of  twins  says  before  |  licking  the 
child:  "O  darling !  now  I  give  you  my  good  looks,  ||  and  the  power  of  75 
my  eyes,  that  you  may  not  have  bad  eyes  hereafter  when  you  grow 

kwaseIdEX  gEmx6t'.Eiia£yas.      Wa,   g"il£mese  gwalExs   lae   deg'itasa  53 
t  atElq  Iwaakwe  q!o£yaaku  dexu  lax  xomsas  LE£wis  6k!wina£ye.     Wa, 
g"il£mese  gwalExs  lae  haxuk-ax-intsa   g'inanEme   laxes    okwax-a£ye"  55 
gwextalaxa    g"inanEme    lax   gEmxot!Ena£yasa  yikwilayag-6le   ts'.E- 
daqa.     Wa,  la  ax£aLElots  qomases  helk-!dlts!ana£ye  laxgEmxodeg"a- 
£yas   qEnasasa   ginanEme.      Wa,    la    3x£aLEl6tses    £nolax-ts!ana£ye 
lax  helk"  !odeg*aeyas  qEnatsa.     Wa,  la  k"imgE£nakulas  lax  nEgeg-a£yas 
awlg-a£yasa  g-manEme.     Wa,  la  £nek-axs  hae  gweg-ile:  "HeloxuLEs  60 
adatsaga  qaso   q!ulyaxU£widLd;   k'lesLEs  q!eq'.Ek-!ESL  lax  ha£mape, 
aLas  pEiiLlesLol." 

Wa,  la  mop'.Ena  kimgE£nakulases  qoma  LE£wes  £nolax*ts!ana£ye 
lax  awiga£yasa  ginanEme.  Wa,  la  mop'.Endzaqwa  a,Em  nEgEltod- 
xes  g'ale  waldEina.  Wa,  g-il£mese  gwalExs  lae  nEltse£stEndxa  g'ina-  65 
nEme  qa  nelk"ax-eliles  lax  5kwax-a£yas.  Wa,  lii  p!aq!Esasa  male  lax 
q!waq!wax'ts!ana£yases  helk-  !olts!ana£yexes  ts!Emalax-ts!ana£ye 
LE£we  £nolax-ts!ana£ye.  Wa,  la  klunqe  q!waq!wax-ts!ana£yas  lae 
p!ep!Eq!iigEmaxa  g'inanEme  heEm  gil  pleq'.wasose  bEnk*!ot!Ena£yas 
aEnas  lo£  £wax-sot!Ena£yas  x-indzasas.  Wa,  lii  £naxwa  p'.eq'.wi-  70 
elalax  goguma£yasa  g'inanEme.  HeEm  gwE£yosa  bak'.ume  naqe- 
£stEndEx  goguma£yasa  g'inanEme.  Wa,  gil£mese  gwalExs  lae 
El£Elxstod  gigE£yagEsas.  Wa,  la  £nek-eda  yikwllayag'olaxs  k-  !es£mae 
El£ElxstodEq:  "Wa,  adatsaga,  la£mEii  lasasg'in  ex-sok!wenok11  laL 
Eogiin  ex'SEinstoenek-    qa£s  kMeseLos  £yiigilxstol  qaso  q!ulyax£wl-  75 
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76  up,  |  and  that  the  princes  of  the  chiefs  of  the  tribes  may  fall  in  love 
with  you,  |  and  that  your  beauty  may  be  praised  by  all  the  princes  | 
of  the  chiefs  of  the  tribes."  | 

80  When  her  speech  is  ended,  she  takes  oil  of  the  silver-perch  and  ||  oils 
the  body  of  the  child;  and  after  oiling  the  body  of  the  child,  |  she 
oils  its  head;  and  she  does  not  stop  until  the  head  of  the  child  |  is 
soaked  with  oil.  When  |  this  has  been  done,  she  puts  the  kelp  band 
around  the  head  of  the  child;  |  and  she  puts  on  the  bedding,  and  || 

85  everything  else  that  belongs  to  the  head  of  the  child.  After  doing 
this  she  j  gathers  the  cedar-bark  with  which  the  body  has  been  wiped, 
and  puts  it  into  a  |  water-tight  box, — the  same  one  into  which  she  put 
the  cedar-bark  on  which  the  mother  of  the  |  child  sat  after  giving 
birth  to  the  child;  and  into  which  the  first  excrement  of  the  child,  | 

90  and  what  was  used  for  wiping  its  body,  were  put.  This  ||  box  is 
called  "cedar-bark  box."  | 

When  the  mother  of  twins  finishes  taking  care  of  the  child,  |  she  is 
paid  four  pairs  of  blankets.  |  The  midwife  who  took  care  of  the  woman 

95  receives  the  same  pay.  |  They  take  off  the  kelp  ||  head-band  every 
eight  days,  and  put  it  back  around  the  head  |  after  putting  oil  on  the 
head  of  the  child.  |  It  is  kept  on  for  four  moons.     After  four  moons  | 


76  dEi,o  qa£s  mamawidalageLos  yis  LOLaElgEma£yas  g'Ig'igama£yasa 
lelqwalaLaeye;  he£mis  qa£s  x-ax-ElsgEmesEweL6sasa  maxwa  louieI- 
gama£yas  g-Ig'igama£yasa  lelqwalaLa£ya,  adatsaga." 

Wa,  g-il£mese  qlulbe  waldEinas  lae  ax£edxa  dzeklwise"  qa£s  q'.El- 

80  sitledes  lax  ok!wina£yasa  g'inanEme.  Wa,  gil£mese  £wi£la  q'.Elekwe 
6k!wina£yas  lae  q'.EltsEmdEx  x'omsas.  Wa,  al£mese  gwalExs  lae 
alakMala  la  LEqsa  dzeklwise  x-5msasa  g"InanEme;  wa,  g-il£mese 
gwalExs  lae  qEx-sEmdEx  x'omsasa  g-inanEmasa£wa£wade  qEx-sEmes 
x'omse.     Wii,    a£mese   £wi£la    ax£aLElodalas    memamasa   g'inanEme 

85  LE£wa  gwelgwalas  x-6msasa  ginanEme.  Wa,  g-il£me  ;e  gwalExs  lae 
q!ap!ex-£Idxa  deg'edayo  dexu  LE£wa  k-adzEkwe  qa£s  axts lodes  laxa 
aEmxaakweg'ildasa  yixla  g-etslEwatsak!wa£xLawesE£was  abEmpasa 
g'inanEmaxs  g'alae  gwal  mayoLa,  LE£wa  g"ale  amax-£idayosa  g'ina- 
nEme LE£wa  deg'Idanaq  la  £wi£la  g'etsla  laq.     HeEm  Legadeda  g'il- 

90  dasas  k-adzEgwats!e. 

Wa,  g-il£mese  gwala  yikwilayagole  eaxElaxa  g'inaiiEmaxs  lae 
halaqaso£sa  moxsa  p'.ElxElasgEma.  Wa,  heEmxaawise  £waxa  hala- 
gEmaxa  mamayoltsila  tslEdaqaxa  aaxslliixa  ts'.Edaqaxs  g-alae 
mayoLasa  g"inanEme.      Wa,la  heniEnataEm  qwelo}-oweda  £wa£wade 

95  qEx-sEmesa  x'omsexa  malgii£nalExsa  £nala  qa£s  xwelaqe  qEx-Emda- 
yoxs  lae  gwal  qlEltsEmtsE£we  x'omsasa  ginansme  lalaa  laxa 
mosgEme   £mEkula.     Wa,    g'il£mese   mosgEmg'ilaxa   £mEkiilaxs   lae 
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they  stop  putting  on  the  kelp  head-band  around  the  head  of  the  child.  | 
And  after  this  it  is  put  into  the  cedar-bark  ||  box;  and  nothing  is  100 
taken  off  from  all  the  things  belonging  to  the  child,  |  for  they  will  be 
taken  oif  only  when  it  is  ten  months  old.  | 

As  soon  as  the  child  is  ten  months  old,  the  cedar-bark,  |  the  yellow 
cedar-bark,  and  the  wool  bedding  of  the  child  are  put  |  into  the 
cedar-bark  box;  and  after  the  hair  of  the  child  has  been  singed  off,  || 
and  the  anklets  and  arm-rings  have  been  put  on, — for  the  mother  of  5 
twins  |  also  singes  off  the  hair  from  the  head  of  the  child,  and  |  puts 
on  the  anklets  and  arm-rings, — she  goes  and  hides  the  cedar-bark 
box  |  under  the  rock  under  which  the  cedar-bark  is  hidden.  | 

This  is  the  custom  of  the  Kwag*ul,  Nak!wax'da£xu,  Gwa£sEla,  || 
and  Awlk'  !enoxu.   |  10 

The  reason  why  the  long-heads  of  the  Koskimo  and  |  Gwats!enoxu, 
G"ap!enoxu,  L.'asq!enoxu,  and  |  l  !aL  lasiqwala,  and  NaqEmg'ilisala 
are  different,  is  that  |  the  kelp  head-band  is  kept  on  for  twelve  days 
at  a  time,  until  the  girl  ||  is  ten  months  old.  It  is  a  little  different  15 
when  the  child  is  a  boy,  |  for  then  the  kelp  head-band  is  tied  around 
for  ten  days,  |  and  is  taken  off  after  eight  months.  |  The  head  of  the 
child  is  also  rubbed  with  oil  of  the  silver-perch  in  the  same  way  ]  as 
the  Kwag'ul  women  do  with  their  children.  || 


gwal     qEx-sEmale     x'omsasa     g-inanEmaxa   £wa£wade    qEx'sEmesa  98 
x-6mse.     Wa,  g-il£mese  gwaiEmx-s  lae  latsloyo  laxa  k-adzEgwats!e 
g'ildasa.     Wa,  laLa  k-!eas  lawo£yo  laxa  £naxwa  gwelgwalasa  glna-  100 
nEme,  yixs  al£meLe  lawaLExs  liil  helogwilaLa  g'inanEme. 

Wa,  g'ilmiese  helogwllaxs  lae  £wl£la  lawoyEwe  k'ek'adzEk"  LE£wa 
dexwe  LE£wa  p'.epalEme  gwelgwalasa  g'inanEme  qa£s  la  latsloyo 
laxa  k"adzEgwats!e  g'ildasa.  Wa,  g-il£mese  gwal  ts!ExiltsEmtsE£we 
x-6msasa  g'tnanEme  LE£wa  kunxwedEm  yixs  he£maexa  yikwilaya-  5 
g'ole  tslEdaq  ts!Ex-iltsEmdEx  x-omsasa  g'inanEme.  Wa,  heEmxaa- 
wis  kiinxwetaq.  Wa,  heEmxaawis  la  q'.ulaxaxa  k-adzEgwats!e 
gildas  laxa  k-adzEk!waase. 

Wa,  heEm  gwayi£la£latsa  Kwakwukwakwe  LE£wa  Nak!wax-da£xwe 
LE£wa  Gwa£sEla  LE£wa  Awik"!enoxwe.  10 

Wa,  g-a£mes  lag"ilas  oguqala  g"ilsg-iltEma  Gosg"imuxwe  LE£wa 
Gwatslenoxwe  LE£wa  G-ap!enoxwe  LE£wa  L!asq!enoxwe  LE£wa 
L'.aiJasiqwala  LE£wa  NaqEmg'ilisala  yixs  malExsagiyuwae  £nalas 
qEX'sEmales  ts!ats!adagEme  xunoxuxa  £wa£wade.qEx-sEmes  x'omsa, 
lalaa  laxes  helogwilaena£ye.  Wa,  la  xaLla  oguqala  laqexs  babagu-  15 
mae,  yixs  nEqap !Enxwa£sae  £nalas  qEX'sEmales  xomsaxa  £wa£wade 
qEX'sEmes  x-omsa.  Wa,  la  malgunaltsEmg-ilaxs  lae  axoya.  Wa,  la 
heEmxat!  q'.EltsEmdayosex  x'OmsasaginanEma  dzek!wise  lax  gwe- 
g'ilasasa  Kwakug'olaxsEinaxes  xiinokwe. 
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20  Now  you  know  why  the  women  of  the  Koskimo  have  long  heads.  | 
All  the  bedding  in  the  cradles  of  the  Koskimo  women  |  and  Kwagul 
women  is  the  same.  Therefore  |  the  mountain-goat  wool  is  prized 
highly  when  it  is  bought  by  the  Koskimo  women  from  the  |  Kwag'ul.  || 

25  The  only  difference  is  in  the  lacing  of  the  child  among  the  Koskimo 
women.  |  They  use  deer-skin,  and  they  cut  a  narrow  strip  |  half  a 
finger-width  wide  and  |  very  long.  Two  pieces  are  cut  off.  After 
they  have  been  cut  off,  |  the  woman  takes  the  back-rest  and  lays  it 

30  down  flat  ||  where  she  sits.  Then  she  takes  the  long  strips  of  thin 
dressed  cedar-withes  |  and  puts  them  on  the  edge  of  the  backrest, 
in    this   way :  She  takes  the  |  narrow  strip  of  deer- 

it  to  sew  on  at  (1).  |  After  that  she 


skin  and  uses 
measures 


ses     ii        r r     it  to  sew  on  at  (.1;.  |  Alter  that  she 
off    J— —  — — J— —L      the  cedar-withes  and  sews   it  on  at 


35   (2) ,  |  and  then  s       she  also  sews  it  on  at  (3) ,  ||  and  finally 

at  (4).  She  does  the  same  |  at  the  other  edge  of  the  back-rest. 
After  doing  so,  |  she  places  the  back-rest  on  the  back-rest  holder. 
Then  it  is  finished.  |  It  is  called  "deer-skin  rope  sewed  on  to  back- 
rest." |  This  is  the  old  style  of  the  Koskimo  women.  || 

40  If  a  child  dies,  the  cradle  and  |  the  clothing  are  taken  to  the 
cedar-bark  cave ;  but  when  |  the  child  grows  up  to  be  healthy,  they 

20  Wa,  laEms  q!al£aLElax  lag-ilas  g-ilsg-iltEma  ts'.edaqasa  G'osg'imu- 
xwe.  Wa,  la  £naxwaEm  £nEmax-ise  gwelgwalasa  xaap!asa  Gogu- 
tslaxsEme LE£wa  Kwakug-olaxsEme,  yixs  he£mae  lagila  q!Eyoxwa 
plalEmasa  £mElxLowaxs  k-ElxwasE£waasa  GdgutslaxsEme  laxa 
Kwag'ule. 

25  Wa,  lex-a£mes  oguqataxa  t!Ex-t!Emag-Exse  laxa  GogutslaxsEme, 
yixs  lae  ax£edxa  k-  !Elx-ewakwasa  gewase  qa£s  tlosodexa  ts!eq!adzowe 
laqxa  k'lodEne  laxEns  q!waq!wax-ts!ana£yex  yix  £wadzEwasas.  Wa, 
la  gilsgildzowa.  Wa,  la  malExsa  t!osa£yas.  Wa,  g'il£mese  gwala 
tslEdaqe  t!osaqexs  lae   &x£edxa  LadEneg-a£ye  qa£s  pax£allles  laxes 

30  k'.waelase.  Wa,  la  ax£edxa  g-ilsg-ilt!a  wlswultowe  sElbEk"  dEwexa 
qa£s  k-at!aLElodes  6ba£yas  laxag'a  gwaleg'a  (fig.).  Wa,  la  ax£edxa 
ts!eq!adzewe  k' lElx'iwakwe  qa£s  t'.Emg'aaLElodes  lax  (1).  Wa, 
giPmese  gwala  lae  kMESElaxa  dEwexe  lae  et'.ed  t!Emg"aaLEl5dEx 
(2).     Wii,    g-il£mese   gwalExs  lae  e!ted  t'.Emg-aaLEl5dEx    (3).     Wa, 

35  g"il£mese  gwalExs  lae  et'.ed  t!Emg"aaLElodEx  (4).  Wa,  la  heEmxaat! 
gwex-£Idxa  apsEnxa£yasa  LadEneg-a£ye.  Wa,  g-il£mese  gwalExs  lae 
pax£Entsa  LadEneg'a£ye  laxa  LadEneg-ex-dEma.  Wa,  laEm  gwala. 
Wa,  heEm  LegadEs  k"!Elxiwaku  t!Emak-agesa  t!Ex-t!Emag-Exse. 
Wa,  heEm  alakMala  gildzEse  gwalaasas  laxa  GogutslaxsEme. 

40  Wa,  gil£mese  lE£leda  glnanEme  lae  £wi£laEm  layowa  xaaple  laxa 
k'adzek'.waase  LE£wes  gwelgwala  laxes  £waxax-£Idalaase.     Wa,  g'il- 
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keep  the  cradle1  and  the  |  back-rest,  and  they  hide  the  clothing  and 
i  lie    cedar  bark  forehead-presser  in  the  cave.     They  keep  ||  the  cradle  45 
in  case  the  first-born  child  should  have  a  younger  sister.  | 

Twins.1 — They  only  change  the  cradle  when  a  woman  has  twins;  | 
for  if  she  should  have  twin-children  after  having  many  other  chil- 
dren, |  the  cradle  is  put  away.  J 

Then  a  wood-worker  is  asked  to  make  for  the  twins  cradles  ||  with  5 
notched  head-pieces.  Then  the  wood-worker  goes  to  work  at  once  | 
trying  to  finish  the  cradles  with  the  notched  head-boards  |  before  the 
twins  are  four  days  old;  and  when  |  the  cradles  with  the  notched 
head  boards  are  finished,  and  the  twins  are  three  days  old,  |  they 
put  two  feathers  from  the  ||  tail  of  the  eagle  into  «#  10 

two  holes  drilled  in  the  notched  headboard  |  of  the   r^"'  /  / 

cradle,  two  at  each  side,  in  this  way:  |  \ l^ 

Now  the  twins  are  wrapped  up  well  in  |  soft  yellow  cedar-bark  and 
in  red  cedar-bark.  The  faces  of  the  |  twins  are  painted  red,  and  also 
those  of  the  mother  ||  and  father.  And  the  father  of  the  twins  must  15 
sit  still;  |  he  is  not  allowed  by  his  tribe  to  do  anything;  he  is  not  even 
allowed  to  get  fire-wood  |  and  water.  His  relatives  |  always  sit 
by  his  side   in  the  house  in  order  to  get    the   fire-wood  |  and  the 

£mese  helEmg'usta  q  '.waxeda  g'inanEme  la  axelasE£weda  xaap  !e  LE£wis  42 
LadEneg-a£ye.     Wa,    laxa  ewielaEm    la   q!iilaLa   gwelgwalas   LE£wes 
dexwe  t!akEma£ye  laxa  k-adzEk!waase,  yixs  he£mae  lag-ilas  axela- 
sE£weda  xaap'.e  qo  ts!a£yanoxuLes  g-ale  mayoLEma.  45 

Twins. — Wa,  lex-a£mes  Llayowatsa  xaap!axs  yikwilae  yixa  ts!E-  1 
daqe,  yixs  al£mae  yikwIlExs  lae  q'.Eyokwes  sasEme.      Wa,   a£mese 
gexasE£weda  xaaple. 

Wa,  la  g-ag-6£nasE£weda  g-it!enoxwe  qa£s  xaapelex  yikwe£lats!ama- 
lEXLa  qeqEXEg'E£yo  xexaapla.  Wa,  hex-£ida£mese  eax£ideda  g  it  !e- 5 
noxwe  qaxs  hayalomalae  gwalamasxa  malEXLa  qeqEXEg-Eyo  xexa- 
ap'.axs  k-!es£mae  mop'.Enela  yikwi£lEme  g"ing-inanEma.  Wa,  g-il- 
£mese  gwala  malEXLa  qeqEXEgEyo  xexaap!axs  lae  yudiixuxsek"Eleda 
yikwPlEmeg-ing'inanEma  lae  Lasedayowedamaemalts!aqeg-a£yol  lax- 
naxsdEy£asa  kwekwe  laxa  la  maemaldzEk"  ssle  laxa  qeqEXEg'iwa-  10 
£yasa  xexaap'.exa  g'a  gwaleg'a  {fig.). 

Wa,  laEm  a.Ein  q  !Eq  lEnepsEmllleda  yikw!£lEmaxa  aek"  !aakwe  tatEl- 
q'.waakwe  dexwa  LE£wa  kadzskwe.  Wa,  la  gomexusa  gugum- 
yEma  yikwi£lEme  g-ing-mariEma.  Wa,heEmxaawise  gwale  abEmpas 
LE£wes  5mpe,  yixs  a£mae  la  sEldela  ompusa  yikwi£lEme  g'Ing'tna-  15 
nEma  yixs  k"!esae  helq!olEm  axax'srdases  g'okulote,  wax-£ma  lEqwa 
LE£wa  £wape  la  k- !es  helqlolsm  la  ax£edEq.  Wti,  la£me  heda  LeLE- 
Laliis  la  hemEnala  klwamelEcj  qa£s  axexa  £naxwa  ax£exstso£sxa  lEqwa 
LE£wa  £wape  LE£wa   he£maomase   qaxs   k'lesae   helqlolEm    a£melas- 

'  See  also  pp.  631-635. 
75052—21—35  eth— pt  1 43 
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20  water  and  food  ||  for  the  couple,  and  the  twins  who  belong  to  the 
Salmon,  are  not  allowed  to  have  misfortune  |  —  | . 

As  soon  as  the  twins  that  belong  to  the  Salmon  are  four  days  old,  | 
when  the  navel-string  comes  off,  they  take  the  cradles  with  the  | 
notched  head-boards,  put  them  down  on  the  floor  one  on  the  right-hand 

25  side  of  ||  another  woman  who  has  been  the  mother  of  twins,  and  they 
put  down  |  the  other  one  on  the  left-hand  side;  and  when  everything  is 
ready,  |  they  put  the  bedding  into  the  two  cradles  with  notched  head- 
boards. There  is  |  no  difference  between  the  bedding  of  twins  and 
that  of  single  children,  j  The  only  difference  is  that  a  cradle  with  a 

30  notched  head-board  is  used,  and  that  the  four  ||  feathers  from  the  tail 
of  an  eagle  stand  on  the  |  notched  head-board  of  the  cradle,  and  that 
the  faces  of  the  twins  are  |  always  painted  red  every  fourth  day, 
together  with  the  faces  of  their  parents,  and  that  this  continues  | 
until  the  twins  are  ten  months  old.  | 

As  soon  as  the  woman  who  has  had  twins  before,  finishes  arranging 

35  the  bedding  ||  in  the  cradle  that  was  put  down  at  the  right-hand  side 
of  the  |  woman  who  has  had  twins  before,  she  takes  on  her  arms  |  the 
first-born  child  belonging  to  the  Salmon.  She  takes  off  the  |  wrap- 
pings of  yellow  cedar-bark  and  of  red  cedar-bark;  and,  after  taking 
them  all  off,  |  she  takes  the  split  kelp  and  puts  it  around  the  head  of 

40  the  child  belonging  to  the  Salmon.  ||  And  this  is  different  in  regard  to 

20  nokwa  hayasEk'ala  LE£wis  yikwPlEme  L!aLlEyadza£ya  g'ing'ina- 
nEma. 

Wa,  g'il^mese  moxselcileda  yikwidEme  L!aiJEyadza£ya  g'ing  ina- 
nEme  yixs  lae  lawaye  ts!EyoxLa£ya.  Wa,  la£me  &x£etsE£weda  malEXLa 
qeqEXEg'Eyowe  xexaap!a  qa£s  la  hanalrdEma  £nEmexLa  lax  helk-!o- 

25  tagawalllasa  dgu£la£maxat!  yikwilayag'ol  tstedaqa.  Wa,  hang-all£- 
lEma  £nEmexLa  lax  gEmxagawalllas  lax  laena£yas  £wl£la  gwalale 
axtslawe  gwelgwitlasa  malEXLa  qeqEXEgEyowe  xexaap'.a,  yixs 
k'leasae  6giix£Its  gwelgwalas  lax  gwelgwalasa  £nEmok  !wedza£ye 
mayoLEma  lax  ogu£la  laxa  qeqp.xEg'Eyowe  xexaap'.a  LE£wa  maemo- 

30  tslaqe  ts!Elts!Elk*s  naxsdE£yasa  kwekwaxs  lae  LaLala  lax  ag"iwa£yasa 
qeqEXEg'Eyowe  xexaapla;  Wa,  he£misa  yikwelEme  g'inginanEmxs 
lae  hemEnalaEm  gumsa  LE£wes  glgaolnokwaxa  maemoxsa  £nala 
lalaa  lax  helogwIlax-dEmLasa  yikwFlEme  g'inginanEma. 

Wa,    g"il£mese    gwala    yikwllayag"6le    ts'.Edaq    helax   gwelgwalas 

35  6ts!a£wasa  £nEmexLa  qEXEg"Eyo  xaap!axa  ha£ni£le  lax  heik"!otaga- 
walilasa  yikwilayag'ole  tslEdaqa.  Wa,  g-il£mese  gwala  lae  q'.ElElI- 
laxa  g-ale  mayol£Idayo  LlaL'.Eyadze  ginanEma.  Wa,  la  axodsx 
q  lEnep  !Ena£yas  dexu  LE£wa  k'adzEkwe.  Wa,  g-il£mese  £wi£laxs  lae 
ax£edxa  £wa£wade  LEpsaakwa  qa£s  qEx'sEmdes  lax  x-omsasa  LlaLlE- 

J0  yadze  g'inanEma.     Wa,  heEm  oguqalay5sa  yikwFlEme  g'inanEma, 
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twins;  |  that  they  do  not  put  on  the  head-band  until  the  navel-string  41 
comes  off  on  the  |  fourth  day;  and  after  putting  the  head-band 
around  the  head  of  the  |  child  belonging  to  the  Salmon,  the  woman 
who  has  had  twins  (before)  speaks  |  and  says  (Prayer  for  the  twins) : 
"O  friend  !  ||  that  is  the  reason  why  you  come.  You  come  to  benefit  45 
those  who  have  come  to  be  your  |  parents,  and  you  have  come  to 
make  them  rich  and  to  |  defend  them  against  sickness,  O  friend 
Salmon!  you,  Supernatural-One!"  | 

As  soon  as  the  prayer  has  been  ended,  she  puts  the  child  belong- 
ing to  the  Salmon  |  into  the  cradle  with  the  notched  head-board, 
and  she  ||  follows  the  way  that  is  done  with  those  who  are  not  twin-  50 
children.  | 

When  this  has  been  done,  she  turns  her  face  to  the  other  |  cradle 
with  the  notched  head-board,  arranges  everything  in  it;  and  after 
that,  |  she  takes  in  her  arms  the  child  belonging  to  the  Salmon,  takes 
off  the  bedding  |  of  yellow  cedar-bark  and  red  cedar-bark;  and  when 
it  is  all  off,  she  takes  the  ||  split  kelp  and  puts  it  around  the  head  of  the  55 
child  |  belonging  to  the  Salmon;  and  after  this  she  puts  it  into  the  | 
cradle  with  the  notched  head-board;  and  the  woman  who  had  borne 
twins  before  speaks,  |  pressing  with  her  left  hand  on  the  chest  of  the 
child  belonging  to  the  Salmon,  |  and  says  (a  prayer  for  the  second  || 
twin-child  in  the  cradle):  "O  friend!  I  beg  you,  Supernatural-One,  60 
to  |  grow  up  well  with  your  brother,  YayaxwE£ya,  and  that  you  do  | 


yixs  al£mae  qExsEmtsE£we  x'omsasexs  lae  lawaye  ts!EyoxLa£yasxa  41 
la  mop  !Eirxw£as  £nala.  Wa,  g'il£mese  gwal  qEX'sEmdEX  x'omsasa 
L!aL'.Eyadza£ye  g'inanEma,  wa,  la  yaq!Eg'a£leda  yikwilayag'ole  ts!E- 
daqa.  Wa,  la  £nek'a  (tstelwaqaxa  yikwi£lEme  g'inanEma):  "Yul, 
qasta,  heq!amaaqos  g'axele  qa£s  g'axaos  ek'anomaxos  g'axaqos  45 
g'Ig'aolndkwa.  Wa,  he£mes  g'axelos  qa£s  q'.eq'.omg'ilaosaq";  wa, 
he£mis  qa£s  dadamayaosaqu,  qasta,  m.Eyoxwa£na,  yux,  £nawalaku.'' 

Wa,  g'il£mese  qlulbe  ts!Elwaq!ena£yas,  lae  q'.Elts!otsa  L!aL!Eya- 
dza£ye  g'inanEm  laxa  qEXEg'Eyowe  xaap!a.  Wa,  la£me  km  nEgEl- 
tE£wex  gwayi£lalase  qaeda  k"  !ese  yikwFlEma.  50 

Wa,  g*il£mese  gwalExs  lae  gwegEmgilil  laxa  £nEmexLa  qEXEg"E- 
yowe  xaap!a  qa£s  heli£lalex  gwelgwalas.  Wa,  g-il£mese  gwalExs  lae 
q!ElElllaxa  L!aL'.Eyadza£ye  g'inanEma.  Wa,  la  axalax  q!EnepsEma- 
£yasxa  dexu  LE£wa  k'adzEkwe.  Wa,  g"il£mese  £wl£laxs  lae  ax£edxa 
LEpsaakwe  £wa£wade  qa£s  qEx-sEmdes  lax  x'omsasa  L!aL'.Eyadza£ye  55 
g'inanEma.  Wa,  g'ihmese  gwalExs  lae  q'.Elts'.otsa  ginanEine  laxa 
qEXEg'Eyowe  xaap'.a.  Wa,  la  yaq!Eg-a£leda  yikwilayag'ole  ts!E- 
daqa  laxes  LExwalaena£yases  gEmxolts!ana£ye  lax  6ba£yasa  L!aL'.E- 
yadza£ye  g'inanEma.  Wa,  la  £nek'a  (tsislwaqaxa  ale  xaapts!oyo 
yikwi£lEma):  "Yul,  qasta,  la£mEn  hawaxElaLoL  £nawalaku  qa£s  60 
wag'iLos  helmalag'ilisLol  le£wox  £nEmwEyotex  YayaxwE£ya,  yix  qa£s 
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63  not  leave  us!  Make  your  parents  happy!  |  for  they  will  always  give 
away  property,   so    that  you  may   always  obtain  |  new   names,  O 

65  Ek!'  eqElag'ila !  friend  Salmon !  ||  you,  Supernatural-One !  Do  not  come 
to  bring  us  misfortune!  Come  to  do  good!  You  bring  |  wealth,  you, 
Abalone-Maker !  You  have  come  from  the  sea  to  us  with  your  | 
brother,  Supernatural-Salmon,  friend."  | 

As  soon  as  the  prayer  is  ended,  she  puts  on  the  bedding  |  of  yellow 

70  cedar-bark  and  of  red  cedar  bark  and  that  of  wool;  and  ||  after  this 
has  been  done,  she  puts  on  the  cedar-bark  forehead-presser,  and  the 
pillow;  I  and  when  this  has  been  done,  she  puts  down  the  cradle  with 
notched  head-board.  She  |  puts  the  first  one,  with  the  child  belonging 
to  the  Salmon,  on  the  |  right-hand  side  of  the  bed  of  the  mother  (of 
the   new-born    twins) ;  and    she   puts    the  |  other    cradle   with    the 

75  notched  head-board,  and  the  ||  child  belonging  to  the  Salmon  in  it, 
on  the  left-hand  side  of  the  mother;  j  and  after  the  mother  of  twins 
has  done  this,  she  puts  in  order  the  sleeping-place  |  of  the  twin- 
children  and  of  their  mother.  | 

She  takes  cedar-poles,  not  thick,  and  |  one  fathom  long,  sharpens  || 

80  the  points,  and  drives  them  into  the  floor,  one  of  them  backwards  | 
from  the  place  where  the  heads  of  the  mother  of  twins  |  and  of  her 
husband  are;  and  the  other  one  she  drives  into  the  floor  at  the  | 
place  where  their  feet  are;  and  she  drives  one  into  the  floor  |  outward 
from  the  place  where  their  heads  are,  and  the  other  one  outward  from 


62  k'leseLos  aweq '.walaLol ;  wa,  he£mis  qa£s  heniEnalama5s  ek-'.eqEla- 
masxox  g'Igaolnokwex  qa  hemEnala£mesox  £wa£walasdEmx-sila  qa 
aleg"eses   LeLEgEmos    yuLaxs    ek- !eqElag-ilaex,    qast   msyoxwama, 

65  yuL  £nawalaku  £yak-an6masos  laxes  g-ax£ena£yos  yixs  ek'anomaaqos 
ylxs  q'.omxsalisaaqos  yuL  ex-ts!Emg'ila,  yuLaxs  g-axsalisaex  Logwa 
£nEmwEyotEk"  £nawalaku  mEyoxwama,  qast." 

Wa,  g'il£mese  q'.ulbe  ts!Elwaq!ena£yas  lae  mamelalas  £waxax£idala- 
asasa  dexwe  LE£wa  k-adzEkwe  LE£wa  p'.alEme.     Wit,  gll£mese  gwa- 

70  Iexs  lae  ax£aLElotsa  dexu  t'.ak'Emes  LE£wis  helEwaba£ye.  Wa, 
g-il£mese  gwala  lae  k-ag-tlilaxa  qExEg'Eyowe  xaapia,  yixa  g'ale 
q!Elts!odaatsesa  L'.aL'.Eyadza£ye  ginanEma  qa£s  la  k-ag-alilas  lax 
helk- '.OdEnoLEmalilas  kule£lasas  abEmpas.  Wii,  la  k-ag-illlaxa 
£nEmexLa  qEXEg"Eyowe  xaap!a,  yixa  ale  q!Elts!odaatsesa  L!aL!Eya- 

75  dza£ye  ginanEma  qa£s  la  k-ag"alilas  lax  gEmxanoLEmalilas  abEmpas. 
Wa,  g'il£mese  gwala  yikwllayag'ole  ts'.Edaqa  lae  eax£edEx  kule£la- 
sasa  L!aL'.EL!Eyadza£ye  ginginanEm  LE£wes  abEmpe. 

Wa,  la£mes  ax£edxa  mots!aqe  dzE£sEqwaxa  k- !ese  LEsLEkwa.    Wa, 
la  £nal£nEmp '.Enk*  laxEns  baLaqe  awasgEmasas.     Wa,  la  dz5dzoxu- 

80  bEndEq  wlleta£yas.  Wa,  la  dex£walllasa  £nEmts!aqe  laxa  aLodEta- 
lilasa  ku£le£lasasa  yikwlle  ts!Edaqa  LE£wis  L!aiJ.EL!Eyadza£ye  sa- 
sEma  LE£wis  la£wunEme.     Wa,  la  et'.ed  dex£wa£lilasa  £nEmts!aqe  lax 
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where  their  feet  are;  ||  and  after  this  has  been  done,  she  takes  an  85 
olachen-net  and  |  hangs  one  corner  to  the  top  of  the  rear  post  at  the 
head,  |   and  she  hangs  one  corner  to  the  rear  post  at  the  foot  of  the 
bed;  and  |  after  this  has  been  done,  she  takes  red  cedar-bark  and 
measures  off  two  spans.  |  There  she  cuts  it  off.     She  ||  splits  it  into  90 
narrow  strips.     After  she  has  split  them,  she  |  folds  them  in  the 
middle,  and  hangs  them  to  the  net  |  which  has  been  hung  up.     They 
are  placed  two  spans  apart.  |  When  she  reaches  the  end  of  the  bed  of 
the  |  mother  of  the  twins,  she  puts  them  in,  two  spans  ||  under  the  95 
first  row.     There  are  four  rows  of  red  cedar-bark.  |  Then  she  takes 
the  tail  of  a  white-tailed  eagle,  pulls  out  the  feathers,  |  and,  when 
she   has   them  all   off,   she    takes   spun   nettle-bark.  |  This   is   used 
to  tie  on  the   feathers,  which   are  hung  between   the  |  red    cedar- 
bark,  in  this  way:  ..    .       Now  it  is  done.  ||  Then  she  100 
takes    two    thin       J^jfw %\4 '14; ^ ^       poles  and  puts  them  across 
the    two   |  posts       5f%t?^>Vl^\       over    which    the    net    has 
been    hung,    and  _   she  places  the  |  other  pole 
over  the  outside  posts.      Then  she  takes  a  newT,  |  large  mat  and  places 
it  across  as  a  roof,  and    she    also  puts  a  new  |  mat  at   each   end 


walalaasas  g-6g-Egiiyas.     Wa,  la   etled  dex£wa£l!lasa  £nEmts!aqe  lax  83 
L!asodEta£yas;  wa,  la  et!ed  dex£wa£lilasa  £nEmts!aqe  lax  L!as£alllas 
g'og'Eguyas.     Wa,  g"llemese  gwale  axa£yas  lae  ax£edxa  p  lEgwayaxa  85 
dzaxun  qa£s  gexutodes  apsEnxa£yas  lax  6xta£yasa  aLodEtallle  Lama. 
Wa,   la    gex£wutcvts    apsEnxa£yas    laxa    Lamasa   6xusldzalile.     Wa, 
g-il£mese  gwala  lae  ax'edxa   LlagEkwe  qa£s   bal£idesa   ma£lp'.Enk-as 
awasgEmase  laxEns  q!waq!waxts!ana£yaxs  lae  t!os£IdEq.  Wa,  la  dzE- 
dzExs£EndEq  'qa  t!elts'.Eq!astowes.      Wa,   g-il£mese  gwal  dzExaqexs  90 
lae  bEs£IdEq  qa  naEngExLales.     Wa,  tetEgudzodalas  laxa  p'.Egwayo 
la  ge£wlla.     Wa,   la  maemalp'.Enk'e    awalagalaasas    laxEns     q'.wa- 
q!wax-ts!ana£yex.    Wa,g"il£mese  labEndEx  £wasgEmasasa  kMelasasa 
ylkwlle   lae    et'.edxa    malp'.Enk-e  laxEns  q!waq!wax-ts!ana£yex  lax 
ba£neLElases   g'ale    axa£ya.     Wa,  la   mots!agE£nakiilaxa   LlagF.kwe.  95 
Wa,  la  ax£edxa  naxsdE£yasa  £mEl£mElba  kwekwa  qa£s  nexalexa  tslEl- 
ts!Elk-as.     Wa,  g-il£mese  £wl£lamasqexs  lae  ax£edxa  mEdEkwe  gun. 
Wa,  he£mis  la  yiLEmsexs  lae  tetak'odalasa  ts!Elts'.Elk-e  lax  awagawa- 
£yasa   LlagEkwe  g"a    gwaleg'a    (fig.).     Wa,    la£me  gwala.     Wa,  la 
ax£edxa  malts !aqe  wiswul  dzoxiima  qa£s  k-adEtodes  laxa  malts!aqe  100 
LeLama  yix  la  gexutalaxa  p!Egwayowe.     Wa,  la  k'adEtotsa  £nEm- 
ts!aqe  dzoxtim  laxa    L'.asallle  LeLama.      Wa,  la  ax£edxa  ts!Ex*ase 
£walas   le£wa£ya  qa£s    LEpEyindes   laq    qa   salas.     Wa,  ts!ets!Ex-as- 
£Emxaawise  £nal£nEm  l§El£wa£ye  sasEba£yas  £wax-sba£yasa  kti£le£lasa- 
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5  of  the  hed  of  the  ||  mother  of  the  twins  and  her  Salmon  children. 
After  this  has  been  done,  |  she  takes  eagle-down  and  puts  it  on  the 
red  cedar-hark,  |  and  the  feathers  which  hang  from  the  net  on  the 
rear  of  the  wall  of  the  bedroom.  | 

When  this  has  been  done,  she  takes  the  after-birth  of  the  twins  : 
and  washes  it,  so  that  all  the' blood  comes  off;  and  after  doing  so. 

10  she  ||  hangs  it  up  near  the  bed  of  the  |  mother  and  of  the  twins;  and 
she  takes  the  wrapping  of  the  children,  and  |  puts  it  into  the  cedar- 
hark  box,  which  she  places  at  the  |  outside  of  the  head  Of  the  bed 
that  she  made  for  the  mother  of  the  twins,  for  that  is  the  name  of 
the  |  bed  of  the  twin  mother  and  of  her  children.     When  this  has 

15  been  done,  the  ||  woman  who  has  had  twins  before  speaks,  and  says 
to  the  mother  of  the  new-born  twins  and  her  |  husband,  to  her  who 
is  still  sitting  on  the  floor  where  she  gave  birth  to  the  |  twins  near 
the  fire  of  the  house,  and  she  says:  |  "Now,  take  care,  friends!  for  you 
will  take  up  in  your  arms  these  |  cradles  with  the  supernatural  ones, 

20  when  you  go  to  this  house  which  I  made  for  them;  for  you  ||  will 
really  take  care  of  both  of  those  whom  you  have  obtained  by  good 
luck,  your  |  friends,  so  that  they  can  not  complain  of  us  if  they  should 
get  sick.  |  I  say  so,  that  you  may  do  everything  in  the  right  way.  |  (I 
mean  that  the  Salmon  children  are  jealous;  |  for  it  kills  one  of  the  || 

25  twins  if  one  if  them  is  treated  well.  And  |  the  one  whom  you  do  not 
treat  well  will  become  weak  at  once,  go  away,  and  leave  behind  his  | 


5  sa  yikwlle  LE£wis  Llai.lEL'.Eyadza^ye  sasEma.  Wa,  giPmese  gwatexc 
lae  ax£edxa  qEinxwasa  kwekwe  qa£s  qEmx£wides  -laxa  L!aL!EgEkula 
LE£wa  ts'.Elts'.EhVilasa  la  k-  !ogwIg-alil  p!Egwa£yos  ku£le£lasa. 

Wa,  gihmese  gwalExs  lae  ax£edxa  maenasa  yikwI£lEme  gingina- 
iiEma  qa£s  aek"!e  ts!ox£w!dEq  qa  £wi£lawes  Elkwa.      Wa,  gihmese 

10  gwal  ts!oxwaqexs  lae  gexwalllas  laxa  £nExwala  laxa  kii£lelasasa 
yikwlle  LE£wis  sasEme.  Wa,  la  ax£edxa  q'.EnepEmx'das  qa£s  ax- 
ts'.odes  laxa  k"adzEgwats!e  gildasa.  Wa,  la  hang-alilas  lax  iJasodE- 
talilases  axa£ya  yikwFlats  !e  g-aelasa,  qaxs  he£mae  LegEms  ku£le- 
£lasasa  yikwlle   LE£wis  sasEme.     Wa,  gil£mese  gwala,  laeda  yikwi- 

15  layag'ole  tslEdaq  yaq'.Eg"a£la.  Wa,  la  £nek-a  iaxa  yikwlle  LE£wis 
la£wunEmaxs  he£mae  k'.udzile  mayoLelasasa  yikwilasa  ma£lokwe 
yikwFlEms  laxa  £nExwanalise  lax  lEgwilasa  g-6kwe.  Wa,  la  £nek-a: 
"Wag"il  la  yaidaLEx  £ne£nEmoku  qa£s  £nEmax-£ida£meLos  q'.ElElilal- 
xa  xexaapts!ala  £na.£nawalakwa  qaso  g'axL  laxg'in  g-okwelek-  qaox, 

20  qaxs  alak- laliLaqos  £nEmalal  aSk'ilal  qaoxs  wawalk-ina£yaqos,  £ne£nE- 
qaxsmoku,  qa  k' leases  q'.Emk'lalayoltsdx  qo  lelagulx£edlaxo.  Wa,he- 
£mesEn  lag-ila£nex-  qa£s  walEmk-alaxda£xwaos  aek'ila  laxes  £naxwa- 
Laos  gwayi£lalasLEqu.  (HedEn  £ne£nak-ile  yixs  odzEgEmak'aexwa 
L!aLlEyadza£yex  g'ing'inanEma,  yixs  he£mae  g'ayalatsa  £nEmokwe 

25  laxa  yikwIelEme  g'ing'inanEinxs  aek-ilasE£waexa  £nEmokwe  qa£s  he- 
x-£ida£mes   lelagulx£idaxa    k' !ese    aek-ilasE£wa     qa£s    la    lowaHtses 
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brother,  and  will   go    home    to    the    .Salmon    tribe    from    which  he  27 
came.)   J  Thai  is  what  I  mean,  friends!  that  you  may  take  good  care 
of  those  |  whom  you  obtain  by  good  luck."     Thus  says  the  woman 
who  has  had  twins  before,  II  to  the  woman  and  her  husband.  |  30 

As  soon  as  her  speech  is  ended,  the  young  mother  of  twins  |  and 
her  husband  arise,  and  both  take  up  at  the  same  time  the  cradles 
with  the  Qotched  head-boards.  |  Together  they  go, — the  woman  who 
has  had  twins  before  and  |  husband  and  wife, — side  by  side,  going 
towards  the  bed  in  the  room;  ||  and  when  they  reach  it,  they  put  35 
down  the  cradles  on  each  side  of  the  |  place  where  the  mother  of  the 
(new-born)  twins  is  going  to  lie  down.  Now  she  lies  down  between 
the  twins,  |  and  her  husband  sits  down  near  her  bed.  |  After  this 
the  woman  who  has  had  twins  before  takes  a  rest,  for  they  |  never 
pass  four  days  without  changing  the  ||  kelp  head-bands  of  twin-  40 
children.  | 

When  four  days  have  passed,  the  woman  who  has  had  twins 
before  unties  |  the  head-band  of  the  twin-children.  She  takes  | 
perch-oil  and  oils  their  heads  and  |  also  their  bodies.  When  the 
heads  of  the  twin-children  are  soaked  with  perch-oil,  ||  she  takes  the  45 
kelp  head-bands  and  |  puts  them  around  their  heads,  with  the 
right  tightness;  |  and  after  she  has  done  so,  she  paints  their  faces. 
She  paints  them  both  in  the  same  way,  |  and  she  also  puts  the  same  | 


£nEmwEyote  qa£s  la  namakwa  laxes  g-a£ya£nakiilase  maesila.)     Wa,  27 
yu-mesEn   -nemak'ilo  £neEiiEmoku  qa£s  a£meLos  yaiJ.al    laxes    aek"i- 
lasLaos,  qaos  wa£wahVina£yex,"  £nex-£laeda  yikwFlayag'ole  tslEdaqa 
laxa  yikwile  hayassk'ala.  30 

Wa,  gihmese  q!iilbe  waldEmas  lae  £nEmax-£id  Lax£ullleda  yikwile 
hayasEk-ala  qa£s  £nEmx£Ide  dagilllaxa  qeqEXEg'Eyo  xexaap'.a  qa£s 
la  g'alag'iwaleda  yikwllayag'dle  ts'.Edaqa.  Wa,  la  £nEmag6LEmaleda 
yikwile  hayasEk-alaxs  lae  guyolEla  laxes  ku£le£lasLe.  Wa,  gil- 
£mese  lag'aa  laqexs  lae  £nEmx-£Id  hang'alllas  lax  £wax-sanodza£yas  35 
kii£le£lasLasa  yikwile.  Wa,  la£me  kiilkwagodxes  yikwI£lEme.  Wa, 
a£mes  la  k'.wag'allle  la£wunEmas  laxa  £nExwalalile  laxa  ku£le£lase. 
Wa,  la£me  gwfd  laxeq  yawas£Ideda  ylkwI£layag-ole  tslEdaqa,  qaxs 
k'lesae  hayaqax  mop!Enxwa£sa  L'.a,L!Eyadza£ye  qEx-sEmales  x'om- 
saxa  £wa£wade.  40 

Wa,  g'ihmese  mop'.Enxwa£sa  g'axaasa  yikwllayag-5le  tslEdaq  qwe- 
lodEx  qExsEma£ya  xomsasa  L!aL'.EL!Eyadza£ye;  wa,  la  ax£edxa 
dzek'.wese  qa£s  q!Els£Ides  lax  x-omsasa  L'.a,L!EL!Eyadza£ye.  Wa, 
la  ogwaqax  6k!wlna£yas.  Wii,  g-il£mese  LEqasa  dzeklwese  X'omsasa 
L!aL!EL'.Eyadza£yaxs  lae  ax£edxa  £wa£wade  qEx-sp:mes  x'oms  qa£s  45 
qEx-sEmdes  lax  x-omsas.  Wii,  la  hel£ale  lEk!utalaenaeyas.  Wa, 
gil£mese  gwalExs  lae  gums£IdEx  goguma£yas  £nEmala  LE£wa  £ue- 
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painting  on  the  faces  of  the  mother  and  father;  that  is,  two  hands 

50  running  across  the  eyes,  ||  one  beginning  at  the  end  of  the  eyebrows 
and  passing  the  ends  of  the  |  e}Tes  to  the  lower  end  of  the  cheeks,  the 
other  across  the  |  middle  of  the  eyes  down  to  the  lower  end  of  the 
cheeks.1  |  After  this  has  been  done,  she  puts  the  children  into  the 
cradles;  j  and   the  woman  who   has  had   twins  before  comes  back 

55  every  lour  days  to  ||  untie  the  head-bands  of  the  twin-children,  and  | 
to  oil  with  perch-oil  their  heads  and  bodies.  |  This  continues  for  four 
months,  j 

After  four  months  she  stops  putting  the  head-bands  around  the  | 

60  heads  of  the  twin-children.  All  the  time  ||  the  faces  of  the  children 
and  of  their  parents  are  painted  with  ochre,  until  the  twin-children 
are  ten  months  old.  |  Mostly  the  |  children  continue  painting  with 
ochre  even  when  they  are  grown  up.  |  That  is  all  about  this.  | 

I  did  not  talk  about  tins.     When  the  woman  who  has  had  twins  || 

65  first  puts  the  twin-children  into  the  cradles  with  the  notched  |  head- 
boards, when  they  are  four  days  old,  another  person  who  has  had 
twin-children,  a  man,  |  is  called  to  come  and  sit  down,  and  the  | 
numaym  of  the  father  of  the  (new-born)   twin  children  is  called  to  | 

70  come  into  his  house.  When  they  are  all  inside,  ||  the  chief  of  the 
numaym  of  the  father  of  the  (new-born)  twins  speaks,  |  and  says:  | 

48  moku.  Wa,  la£me  £nEmax  ise  giimsa£yas.  Wa,  heEmxaawise  gwala 
gumsa£yasa  abEmpas  LE£wis  ompe,  yixs  iilLExstalaaxa  maemaltslaqe 

50  g'ag iLElaxa  £nemts!aqe  gums  lax  6ba£yas  aEnas  la  £wabEndalax 
gE£yagEsas  lagaa  lax  bEnba£yas  awodza£yas.  Wa,  la  nExsEmdalaxa 
£nEmts!aqe  gumse  lax  gE£yagEsas  g-ax£aLEla  lax  bEnba£yas  awo- 
dza£yasg-a  gwaleg'a.1  Wa,  g"il£mese  gwalEXs  lae  xaaptslots.  Wa, 
hemEnala    g'axeda    yikwilayag'ole    tstedaqxa    mop!Enxwa£se   qa£s 

55  qwel£odex  qEx-sEma£yas  x-omsasa  l 'aL  !el  !Eyadza£ye  g'inginanEma 
qa£s  q!Els£Idesa  dzEk!wese  lax  x-ix-5msas  LE£wis  eok!wina£ye.  Wa, 
la  mosgEmg-ilaxa  £mEkula  he  gweg'ile. 

Wa,    gil£mese    mosgEmg"ilaxa   £mEkulaxs    lae   gwal   qEX'sEmala 
x'omsasa  L!aL!ELlEyadza£ye.      Wa,    la,La   hemEnalaEm   gumsaso£sa 

60  gugum£yEme  LE£wis  g-ig-aolnokwe  lag'aa  laqexs  lae  helogwllaxa 
L!ai.!EL!Eyadza£ye  ginginanEma.  Wa,  £nal£nEmp'.Ena  hemEna- 
la£ma  g'ing'inanEme  gumsasa  gugum£yEmaxs  wax,£mae  la  q!ulsq!ul- 
yakwa.     Wa,  laEm  gwal  laxeq. 

Wa,  lEn  k-!es  gwagwex-sEx-£Id  laqexs  gil£mae  gwala  yikwilaya- 

65  g'ole  ts'.Edaq  xaaptslotsa  yikwFlEme  g-mg-inanEm  laxa  qeqEXEg-E- 
yowe  xexaap  !axs  lae  moxsekilaxs  lae  i>e£lalasE£weda  ogu£la  yikwi- 
layag'Ole  bEgwanEma  qa  g'axes  k!waela.  Wa,  la  £wl£la  Le£lalasE- 
£we  £nE£memotasa  ompasa  yikwPlEme  L!aL!EL!Eyadza£ya  qa  gaxes 
£wI£laeLEla  lax  g'okwas.     Wa,  gil£mese  £wI£laeEExs  lae  yaq!Eg-a£le 

70  g-Igama£yasa  £nE£memotasa  yikwile  bEgwanEma.     Wa,  la£me  £nek-a: 

'  On  each  side  of  the  face  one  vertical  line  running  from  the  outer  end  of  the  eyebrows,  and  one  from 
the  middle  of  the  eyebrows  down  to  the  level  of  the  mouth. 
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"This  is  the  reason  why  you  were  called  to  come  into  the  house  of  72 
the  twins,  |  that  you  may  make  a  dance  for  these  children  belonging 
to  the  Salmon,  for  |  we  will  let  our  world  know  about  these  who  came 
from  the  sea,  from  the  house  of  Swimmer  (the  Salmon).  ||  We  will  75 
take  these  supernatural  ones  who  belong  to  the  Salmon  out  of  this 
house.  |  Now  he  shall  carry  them  in  his  arms."  Thus  he  says,  and 
calls  the  name  of  the  |  man  who  has  had  twins  before,  and  he  also 
calls  a  woman  who  has  had  twins,  whom  he  calls  |  his  wife,  although 
the  |  man  who  has  had  twin-children  may  not  be  her  husband.  || 

As  soon  as  his  speech  is  ended,  the  man  who  has  had  twin-children  |  80 
goes  to  where  the  woman  who  has  had  twin-children  is  seated,  |  and 
for  a  short  time  they  act  as  though  they  were  husband  and  wife.  He 
asks  for  ochre  |  and  eight  tail-feathers  of  an  eagle.  |  Then  the  elder 
brother  of  the  (new-born)  twin-children  ||  is  called  by  the  man  who  85 
has  had  twin-children  before  to  come  and  sit  down  by  his  side  |  and 
by  the  side  of  the  woman  who  for  the  time  being  acts  as  his  wife.  | 

When  Salmon-Head,  the  elder  brother  of  the  twins,  comes,  he 
sits  |  down  with  them,  and  they  paint  themselves  with  ochre, — the 
three  (the  man  and  the  woman)  |  and  Salmon-'Hcad ,  for  this  is  the 
name  of  the  woman's  child  ||  born  before  she  has  given  birth  to  twins.  |  90 
As  soon  as  a  woman  gives  birth  to  twins,  |  the  name  of  her  elder 
child  is  Salmon-Head;  and  if  the  child  born  before  the  twin  children 


"  Yixs  hiie  Leialag'il  qa  gaxes  £wriaeLEla  laxa  yikwFlatsle  g-okwa  72 
qa£s  wagu  kwexElaxa  L!aLlELlEyadza£ye  ginginanEma  qEns  wag'i 
iK'lalxEns  malax  yisa  g-axs£allsex  g-ax-£Id  la  g'dkwasmeniEyoxwama. 
Wa,  lamiesEns  lawllsaltsoxwa  L!a,LlEL!Eyadza£yex  £na£nawalakwa.  75 
Wa,  la£mesox  q!ElElaL6x,"  mex-  Lex£edEx  LegEmasa  yikwilayag'ole 
bEgwaiiEma.  "Wa,  yumiesox  gEiiEmaxs"  £nex-  Lex£edEx  LegEmas 
gEnEmasxa  yikwilayag-6le  tstedaqa,  yixs  wax,£mae  k'  !es  la£wadEsa 
yikwllayag'ole  bEgwanEma,  £nek'e. 

Wa,  g'ilmiese  qlulbe  waldEmas  lae  hex-£ida£ma  yikwllayag-6le  80 
bEgwanEm  q!ap!eg-alil  LE-wa  yikwilayag"6le  tslEdaqa.  Wa,  la£me 
yawas-Id  ha£yasEk-ogwallla.  Wa,  la£me  dak-!alax'da£xuq  gugum£yE- 
ma  lo£  malgiinaltslaqa  ts'.Elts'.Elk'sa  naxsdE£yasa  kwekwe.  Wa, 
he£mise  £nolasa  yikwPlEme  l  !aL  !el  lEyadze  ginginanEma.  Wii,  la£me 
Le£lalaso£sa  yikwllayag'ole  bEgwanEm  qa  g'axes  klwagilllaxa  85 
yikwllayag-6le  bEgwanEm  LE£wis  yawas£ide  gEnsma. 

Wa,  g-il£mese  g'axe  Hex-t!a£ye  yix  £nolasa  E!aLlELlEyadza£ye  klwa- 
gilllaq.  Wa,  lax-da£xwe  gums£Itsa  gugiim£yEme  laxes  yudukwae 
la  lo£  Hex-t!a£ye,  qaxs  he£mae  EegEmsa  g-alagawa£ye  mayoLEmsa 
tslEdaqaxs  kMes£mae  yikwlla.  Wa,  la  etled  bEwex£wida.  Wii,  90 
g-il£mese  mayolitsa  ma£lokwes  yikwPlEme,  wa,  la  hex-£idaEm  la 
Legade   molases    Hex-t'!a£ye,   wax-e    tslatsladagEine  £nolasa  yekwl- 
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93  is  a  girl,  her  name  is  Salmon-Head- Woman-.  After  |  they  have  been 
painted,   they  put  red  cedar-hark   around    the   heads  of    the    three 

95  children;  and  ||  then  the  man  who  has  had  twin-children  before 
takes  eight  |  tail-feathers  of  the  eagle,  and  puts  one  over  the  middle 
of  the  forehead  in  the  |  red  cedar-bark  head-ring  of  Salmon-Head, 
and  he  puts  one  in  the  head-band  behind;  |  he  puts  one  over  the 
forehead  of  the  woman  who  acts  as  his  wife,  |  and  one  behind. 
There  are  two  on  her.  Then  he  does  the  same  on  his  own  head-band 
200  as  he  did  with  the  woman  ||  who  acts  as  his  wife.  Then  he  asks  for 
eagle-down;  |  and  when  it  has  been  given  to  him,  he  |  takes  it  and 
scatters  it  so,  that  the  down  is  fine;  and  |  after  doing  so,  he  puts  it  on 
Salmon-Head;  and  after  |  putting  it  on,  he  puts  it  on  the  younger 
5  brothers  of  Salmon-Head,  the  ||  two  twins.  And  after  he  has  put 
down  on  them  |  he  puts  down  on  the  woman  acting  as  his  wife,  and 
finally  on  himself.  |  After  he  has  done  so,  he  and  the  woman  who  acts 
as  his  wife  arise,  |  and  he  calls  Salmon-Head  to  stand  between  them. 
Then  |  the  man  who  has  had  twin-children  speaks,  and  says:  || 

10  "Stand  up,  friends!  and  let  us  go  out  and  |  follow  the  rules  of 
Salmon-Chief!"  Thus  he  says.  And  all  stand  up.  |  They  all  have 
on  the  one  side  of  the  |  cedar-bark  head-rings  a  tail-feather  of  the 

15  eagle,  |  and  four  feathers  are  on  the  head-band  of  the  ||  parents  of 


93  £lEme  glnginaiiEma  la  LegadEX-£its  Hex't!ega.  Wa,  gil£mese  gwal 
gumsaxs  lae  maxwa  qEximtsa  idagEkwe  laxes  yudukwae.     Wa,  la 

95  ax£edxa  yikwllayag'ole  bEgwanEmxa  malgumalts  !aqe  tstelts'.Elk'sa 
naxsdE£yasa  kwekwe.  Wa,  la  idag'Eyotsa  £nEmts!aqe  lax  nEqewa- 
£yas  L'.agEkuma£yas  Hext!a£ye.  Wa,  la  idaap'.Entsa  eiiEmts!aqe 
laxaaq.  Wa,  la  L!ag-Eyotsa  £nEmts!aqe  laxes  gEnEmbola.  Wa,  la 
idaap'.Entsa  malts !aqe  laq.  Wa,  heEmxaawise  gwale  hasaqe  la 
200  gwalaatse  gEnEmbola.  Wa,  la  dak-'.alax  qEmxwasa  kwekwe,  yixa 
yikwllayag'ole  bEgwauEma.  Wa,  la  ts!as5£sa  qEmxwa.  G'ihmese 
dax-£idqexs  lae  k'.ulk'.ulpsalaq  qa  am£amayastowesa  qEmxwa.  Wa, 
g-il£mese  gwala,  lae  qEmx£widEx  Hex-t!a£ye.  Wa,  g'il£mese  gwal 
qEmxwaqexs  lae  qEmx£widEX  ts!ats!a£yas  Hex-t!a£yexa  ma£lokwe 
5  yikwi£lEm  L'.aL!EL!Eyadza£ya.  Wa,  g-il£mese  gwal  qEmxwaqexs  lae 
qEmx£widxes  gEnEmbola.  Wa,  g'ihmese  gwala  lae  q!ulx-s£Em  qEm- 
x£wida.  Wa,  g-il£mese  gwala  lae  Lax£ulil  LE£wis  gEnEmbola.  Wa, 
la  Le£lalax  Hex-t!a£ye  qa  las  LaLExwaweq.  Wa,  la  yaq!Eg-a£leda 
yikwllayag'ole  bEgwanEma.     Wii,  la  £nek-a: 

10  "Wag'il  la  q!wag'iliLEx,  £ne£nEm5ku,  qEns  lalagul  hoquwulsL  qEns 
na£naxbaamex  waldEmas  maesila,"  £nEx'laexs  lae  £nEmax-£Id  q!wa- 
g-ilileda  £naxwa  bebEgwanEm  la  £naxwa  LaLanalis  qeqEx-Ema£ye 
L'.agExuxa  £nal£nEmts!aqe  ts!Elts!Elk-asa  naxsde£yasa  kwekwe. 
Wa,  la   maemots'.aq  ts'.Elts'.Elk'e  q  !waq  !wana£yax  qEx-Ema£ye  L!a- 
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the    (new-born)    twins.     Then   the  parents  who   had   twin-children     If) 
before  |  take  up  the  cradles  with  notched  head-boards.     And  their 
leader  is  |  Salmon-Head,  who  is  followed  by  his  father;  and  last  by 
his  mother.  |  Then  follows  the  man  who  has  had  twin-children  before; 
and  |  next  to  him,   the  woman  who  acts  as  his  wife;  and  behind 
follow  ||  all  the  men.     They  go  out  of  the  house  of  the  twin-ehildren.  |     20 
Salmon-Head  and  those  next  to  him —  |  that  is,  the  father  of  the 
(new-born)    twins,   and  behind  him  the  mother  of  the   (new-born) 
twins, — that  is,  |  the  parents  of  Salmon-Head.     Next  to  them  is  the 
man  who  had  twin-children,  |  who  is  carrying  one  of  the  twin-children     ' 
in  its  cradle  with  the  notched  head-board ;  ||  and  next  to  him  followshis    25 
wife  with  the  |  other  cradle  with  the  notched  head-board  and   the 
other  twin-child  in  it;  |  and  behind  them  goes  the  numaym  of  the 
father  of  the  young  twins.  |  Now,  Salmon-Head  turns  to  the  |  right 
when  he  comes  out  of  the  door  of  the  house,  ||  and  the  whole  number    30 
follow  him;  and  when  they  come  to  the  space  between  |  the  house  in 
which  the  twins  were  born  and  the  next  one,  they  walk  through  the 
passage,  I  come  out  behind  the  house,  and  they  walk  behind  the  house 
in  which  the  twins  were  born.  |  They  come  out  at  the  right-hand  side 

of  the  house  |  in  this  way:    - -     Then  they  walk  along  the  front 

of   the   house   from  which 
the  house  in  which  the  twin- 


they  started,  ||  and  walk  (past)  |     35 
children    were    born    and    the 
next  house,  and)    through    *L'—-       *;    the     passage     between     (that 

gExusa  yikwile  ha£yasEk-ala.  Wa,  la£me  qlElElileda  yeyikwilaya-  15 
g-6lxa  £nal£nEmexLa  qeqEXEgEyowe  xexaapla.  Wa,  la  g-alagiwafye 
Hext!a£ye.  Wa,  la  mak'ile  ompaseq;  wa,  la  ElxLa£ye  abEmpa- 
seq;  wa,  he£mis  la  mak'Eleda  yikwilayag-6le  bEgwanEmq.  Wa, 
la£mes  mak:ile  gEnEmbolilseq.  Wa,  la£mese  £wi£la  la  ElxLa£ya 
£naxwa  bebEgwanEmqexs  lae  hoquwEls  laxa  yikwi£lats  !e  g'okwa.  20 
Wa,  la  he£nakule  g-alaba£yase  Hext!a£ye  LE£wa  makilaq  yixa 
yikwile  bEgwanEmq.  Wii,  la  ElxLa£ya  yikwile  tstedaqa,  yix  g"Ig'a- 
olnokwas  Hex-t!a£ye;  wa,  he£mis  mak"ilaqexa  yikwllayag'ole  bE- 
gwanEma  laxes  k-alaena£yaxa  xaaptslalasasa  L'.aL!Eyadza£ya  qEXE- 
g-Eyowe  xaap'.a.  Wa,  la  makilaqes  gEnEme  ogwaqa  k'alaxa  25 
£nEmexLa  qEXEg-Eyowe  xaap!a  xaapts'.alatsa  £nEmokwe  L'.aL'.Eya- 
dza£ya.  Wa,  he£mis  la  ElxLa£yaa  £nE£memotasa  yikwile  bEgwanE- 
ma.  Wa,  la£me  hegEm£nakiile  Hex"t!a£ye  lax  gwagawa£yaasases 
helk" !olts !ana£y axs  g-alae  lawEls  lax  t!Ex-ilasa  yikwi£lats!e  g-okwa. 
Wa,  la  qas£id  £wi£la  laxes  £waxaase.  Wa,  gil£mese  lag-aa  lax  awaga-  30 
wa£yasa  yikwi£lats!e  g-5kwa  LE£wis  apsalase  lae  qaqEsolsaq  qa£s  lii 
nela  lax  axamVyasa  g-6kula.  Wa,  g'axe  ai.ak'axa  yikwi£lats!e 
g'5kwa.  Wa,  g-axe  nel£id  lax  heTk!odEnwa£yasa  yikwi£lats!e  g-okwa; 
g-a  gwaleg'a  (fig.).  Wa,  g-axe  L'.asanodillaxes  g'tigililase  g"5kwa 
qa£s  lexat!  qaqESElsa  awagawa£ya  gEmxagawalase  gokwa.     Wii,  la    35 
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36  and  the  next)  house  to  the  left,  and  |  do  the  same  as  they  did  with 
the  first  one.     In  this  way  they  go  around  four  houses  |  to  the  left 

in  this  way:     r._>_..„ „_..„_.,       When  they  have  |  gone  around  the 

four   houses     ( f~~] [ r~~| ! | f~T: ;'[^]t:       proceeding    toward    the    left,  until 
they  come     '-♦— ^------'V-.-.t-^--^.-.'.''       to  the  last  |    house  they  go    along 

40  the  rear  of  the  four  houses  and  ||  come  out  of  the  right-hand  side 
of  the  house  in  which  the  children  were  born  and  they  all  go  in.  | 
When  they  are  inside,  the  father  of  the  young  twins,  |  and  his 
wife,  and  Salmon-Head,  and  also  the  man  who  had  twin-chil- 
dren, |  and  (the  woman  acting  as)  his  wife,  who  are  carrying  the 
cradles  with  the  notched  head-boards  |  in  which  the  twin-children 

45  are,  stand  up,  and  ||  stand  in  a  row.  Then  the  father-in-law  of  the  | 
father  of  the  young  twin-children  stands  up  and  gives  a  copper 
plate  as  a  marriage  gift  to  his  |  son-in-law  to  give  away  to  his  tribe. 
He  gives  him  no  names  |  for  the  twin-children,  for  the  right  to  give 

50  names  |  to  twins  belongs  to  a  grown  up  male  twin;  ||  often  a  grown 
up  twin-woman  names  them.  | 

Now,  the  tribe  invited  by  the  father  of  the  young  twins  come  |  and 
see  the  two  twin-children,  and  they  just  |  mention  the  name  of  the 
copper  until  the  property  of  the  father-in-law  of  the  |  father  of  the 
young  twins  is  ready  for  the  potlatch.     This  is  called  "  buying  the 

55  copper"  when  ||  it  is  done  in  this  way.  | 

36  heEmxat!  gwex'ndes  g'ilx-de  gwex-£idaasa,  yixs  mosgEmae  gigokwe 
gEmxse£stalasE£we  la£stalasEwaxag-a  gwiileg'a  (fig.).  Wa,  g-il£mese 
£wl£la  la£stElsElaxa  mosgEme  g'ig'okwalae  gEmxagElsElaxa  alElxsda- 
fyeg"5kwaqa£s  laheyek'a  aLanodalaxa  mosgEme  g-okwa.  Wa,  laiJa- 

40  SEX'sa  lax  helk- !odEirwa£yasa  yikwl£lats!e  g-okwa.  Wa,  la  hogwlLa 
£wi£la  laq.  Wa,  g-il£mese  £w!£laeLExs  lae  km  q!wag-a£llleda  yikwile 
bEgwanEm  LE£wis  gEnEme  l5£  Hext!a£ye  LE£wa  yikwllayag'ole  bE- 
gwanEm LE£wis  gEnEme  laxes  q  !walxE£wnEkiilaena£ye  k'alaxa  qeqE- 
xEg-Eyowe  xexaap'.axa  xexaapts'.alasasa  yikwelEme  L!ax!EL!Eyadza- 

45  £ya  laxes  yipEmli£lena£ye.  Wa,  he£mis  la  Lax£ull£lats  bEgwanEme  nE- 
gumpsa  yikwile  bEgwanEma.  Wa,  la£me  wawalqalasa  Llaqwa  laxes 
nEgumpe  qa  p  !Es£edayosexes  g-okulote.  Wa,  lak-  !eas  LegEm  layos  qa 
LegEmsa  yikwPlEme  g'inginanEma  qaxs  hets'.emasaa  Lex£ed  qa 
LeLEgsmsa  yikwPlEme  g'ing'inanEma  la  q!ulyaku  bEgwanEm  yikwi- 

50  £lEm.    Wa,  la  he  qlunala  Lex£ed  qa  LeLEgEmsxa  yikwI£lEme  tslEdaqa. 

Wa,  la£me  LelElasE£we  g-okulotasa  ytkwile  bEgwanEm  qa£s  g'axe 

x-its!ax-ilaxa   ma£lokwe   yikwFlEm    L!aLlEL!Eyadza£ya   qaxs   a£mae 

wul£Em  Lex£edxa  Llaqwa,  qaxs  gwalih'mae    dadEk'asas   nEgumpasa 

yikwile  bEgwanEma.     Wa,  heEm  LegadEs  k  ilxusEmdaxa  L!aqwaxa 

55  he  gwex-£ide. 
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When  the  tribe  have  all  come  in,  |  the  father-in-law  (of  the  father)  56 
of  the  young  twins  buys  his  own  copper.     He  does  this,  |  that  the 
twin  children  may  have  a  name  on  account  of  the  |  copper  sold  at 
the  time  when  t  hey  were  born.     Now,  ||  the  father  of  the  young  twins,  60 
and  his  wife,  are  dressed  up.     They  wear  blankets  set  with  |  abalone 
shells,  for  they  wish  the  twdns  to  be  loved.  |  They  are  the  ones  who 
do  no  work  for  four  years,  and  |  they  carry  each  a  copper  when  they 
are  going  around  the  four  |  houses.     The  reason  why  they  each  carry 
a  copper  is  that  ||  they  wish  to  be  able  to  obtain  them  easily;  for  they  65 
often    carry  valuables  when   they  do   so,  |  going   around   the  four 
houses.     They  do  it,  because  they  have  to  work  |  for  their  'beloved 
one  (that  is,  the  chief's  daughter),  who  must  not  do  any  work.  | 
Those  who  have  many  relatives  do  this,  for  it  is  said  by  the  Indians 
that  |  all  the  relatives  will  die  if  they  do  not  follow  our  customs:  || 
that,  although  the  father  of  twins  |  and  his  wife  may  not  want  to  fol-  70 
low  the  rules,  all  the  relatives  beg  them  to  do  so,  |  and  to  purify  them- 
selves every  fourth  day  in  water  after  the  twins  are  |  four  days  old, 
and  that  they  do  not  |  forget  to  paint  themselves  with  ochre  after 
purifying  themselves  in  water,  ||  the  twins  as  well  as  the  married  75 
couple.     They  continue  to  do   this  until  the  twins  are  |  ten  months 
old.     When  the  minds  |  of  the  married  couple  who  are  the  parents 
of  twins  are  really  strong,  they  do  not  do  any  work  for  four  years;  | 

Wa,  g'il£mese  g'ax  £wi£laeLa  yix  gokulotas.     Wa,  la  kilxwa  yix  56 
nEgumpasa  yikwile  bEgwanEmxes  hEsmaq  Llaqwa.     Het!  hegilts 
gwex-£ide   qa  las    Legadaxa  yikwi£lEme  ginginanEme    laxotg-ilaxa 
Llaqwaxs   g-alae   mayoMdaya.      Wa,    lafme    £nEmala    qhvalEnkwa 
yikwile  bEgwanEm  LEwis   gEnEme   yixs  £nEx£unalaaxa  eex'tslEms-  60 
gEme  £naEnx£una£ya,  yixs   £nek-ae  qa£s  laxulanokweses  yikwi£lEme 
ginginanEma.     Wa,  heEm  mox£unxela  kMeas    ea£xena£ya.     HeEm 
dalaxa    £nal£nEmsgEme    iJaiJEqwaxs    lae    la£stElsElaxa    mosgEme 
g-Ig-6kwa,  yixs  hae  lag'ilas   dalaxa  £nal£nEmsgEme   L!aL!Eqwa  qa£s 
h5lEmaleq,  yixs  q'.unalae  dalaxa  naxwa  lElxulaemaxs  hae  gwex£Ide  65 
yixs     la£stElsElaaxa     mosgEme     g'ig'okwa.      Wa,    heEm    gweg-ilas 
qaeda  hiEl£wina£yexa  k"  lease  ea£xena£ya.     Wa,  heEm  he  gwex-£ideda 
q'.enEmas   LeLELala   qaxs    £nek*aeda   £naxwa   bak'.umqexs  £wi£wul- 
g'ililelaexa     LeLELalaxs    k-!esae    £wl£la   na£naxts'.E£waxEns    la  gwa- 
gwex-s£ala,  yixs   wax-£mae    qlEmsa    aek"ilaxa    yikwile    bEgwanEm  70 
LE£wis  gEnEme;  la  £naxwa£me  LeLELalas  h&waxElaq  qa  hemEnala- 
£mese  la£sta  laxa  £wapaxa  maemop!Enxwa£se  £nala  g-iiglLEla  laqexs 
lae  m5xsek-iles  yikwFlEine  iJaL!EL!Eyadza£ya;  wa,  he£mis  qa  k"!eses 
LlElewe  gums£idxes  goguma£yaxs  lae  gwal  la£sta  laxa  £wape  LE£wis 
yikwFlEme    L!aL!EiJ.Eyadza£yaxa  hayasEk'ala,   lalaa   laxa    helogwi-  75 
laxdEmLases   yikwi£lEme.      Wii,  g-il£mese  ala   loklwemase  nenaqa- 
£yasa   yikwile   hayasEk-alaxs  lae    mox£unxelaxa    ts!awiinxe    k'leas 
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78  that  is,  when,  there  are  many  to  look  after  them  to  get  fire-wood 
and  |  food  for  them.  || 

80  This  is  the  way  of  those  who  have  twin-children  and  who  have  no 
relatives, —  |  those  who  do  work  before  they  have  twin-children. 
When  (a  woman)  gives  birth  to  two  |  children,  what  she  often  docs  is 
to  ask  |  the  midwife  to  choke  the  twin-  |  children,  that  they  may  go 

85  back  home  to  where  they  came  from;  and  ||  the  midwife  is  not 
allowed  to  disobey  the  wishes  of  the  one  |  of  whom  she  is  taking  care. 
Then  she  at  once  strangles  the  twins  |  that  belong  to  the  Salmon. 
She  tries  to  do  this  |  before  anyone  else  sees  the  woman  who  has 
given  birth;  and  when  |  the  twins  are  dead,  they  ask  the  father  of 

90  the  twins  li  to  go  and  tell  his  relatives  that  his  wife  has  given  birth  to 
two  dead  twins.  |  Then  the  midwife  takes  the  afterbirth  and  washes 
it  well;  |  after  washing  it,  she  hangs  it  up  to  dry.  |  Then  the  two  men 
who  climb  the  burial-tree  are  asked  |  to  come  and  bury  the  twins.  | 

95  When  ||  they  come,  they  quickly  make  two  boxes  for  the  |  twin- 
children.  They  are  of  exactly  the  same  size.  |  When  they  have  been 
finished,  they  take  a  board  out  of  the  right-hand  side  of  the  |  wall  of 
the  house  in  which  the  twins  were  born  to  take  out  the  twins;  |  for 
300  thev  make  the  box  outside  of  the  ||  house,  because  the  Indians  sav 


78  ea£xena£ya  ytxs  q'.eiiEmaes  helegime  qa  aneqaxa  lEqwa  lo£  qa  ha- 
£mek"Eyala  qae. 

80  Wa,  g'a£mes  gwayi£lalatsa  k-  '.ease  LeLELala  yikwile  hayasEk'ala,  ytxa 
eeaxElaenoxwaxs  k-!es£mae  yikwll£eda.  Wa,  g-il£mese  may6l£Itsa 
ma£lokwe  ging'inanEma.  Wa,  het!a  qlunala  gw ex' £idaatsexs  axk-!a- 
laeda  yikwile  tstedaqxa  mamayoltsllaq  qa  q!wets!Exodesexa  yikwI£lE- 
me  g'ing'inanEm  qa  las  aedaaqa  na£naku  laxes  ga-x-£Idaasa.     Wa,  la 

85  k*!eas  gwex-£idaatsa  mamayoltslla  ts'.Edaq  Lalegweg-ex  waldEmases 
mamayoltsIlasE£we.  Wa,  la  hex£IdaEm  q!wets!Exodalaxa  yikwi£lEme 
L!aL'.EL!Eyadza£ya.  Wa,  la£me  hayalomalaa  he  gwex-£idqexs  k'leas- 
£mae  g"ax  6gu£la  doqwaxa  mayoLa  ts'.Edaqa.  Wa,  g-il£mese  lelE£leda 
yikwFlEme  g-ing-inariEma,  lae  hex-£ida£mes  omp  laxsdas  axk-!ala  qa 

90  las  nelasE£we  LeLELalasexs  lE£lalae  yikwFlEmases  gEnEme.  Wa,  la£me 
ax£ededa  mamayoltsila  tslEdaqxa  maene  qa£saek"!e  tsoxwaq.  Wa, 
g-il£mese  gwal  ts!oxwaqexs  lae  gex£walilaq  qa  lEmx£wides.  Wa, 
la£me  Le£lalasE£weda  ma£lokwe  hehEwenox"  laxa  dEx-p!eqe  Lasa 
qa  g'axes  wunEmtaxa  yikwFlEme  L!aL!ELlEyadza£ya.     Wa,  g"il£mese 

95  g"axExs  lae  halabala  wulx-£Idxa  ma£ltsEme  qa  guts'.Ewatsa  ma£lo- 
xllde  L!aL'.EL!Eyadze£  g'inginanEma,  yixs  alae  £nEmalasa  g'ilg'ildase. 
Wa,  gil£mese  gwalExs  lae  k"  !ExsotsE£we  helk-  lodEnwalasasa  yikwl- 
£lats!e  g-okwa  qa  qlEltsodaasxa  la  lelE£l  yikwi£lEm  L!aL!ELlEyadze 
g'ing^lnanEma  qaxs  hae  wtilasE£weda  gutslEwase  L!asana£yasa  yikwi- 
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that  it  brings  short  life  to  those  who  make  the  |  box  if  the  bodies  are  1 
pit  into  it  inside   the  house   of    the  parents,  even   j    in    the  case  of 
those  who  are  not  bora  as  twins.     After  the  twins  |  have  been  put 
into  the  box,  they  paint  their  faces  with  ochre.     Nowr,  |  the  faces  of 
the  two  dead  children  have  been  painted  with  ochre.  ||  When  this  has  5 
been  done,  they  put  wrappings  around  them,  |  and  put  them  into  the 
box.     Then  |  they  take  a  long  cedar-bark  rope  and  put  it  around  t  he 
burial-box  j  to  hold  down  the  cover,  and  also  for  the  four  men  to 
carry  them,  j  when  they  bury  them.     Then  it  is  in  this  way: 
After  ||  the  ropes  have  been  put  around,  eight  Salmon  people 
come  |  and  stand  by  the  sides  of  the  burial-boxes,  two  [on  each 
side;   so  that  there  are  four  people    carrying    |   each  burial-box  of 
those  who   are  dead.     Then  they  go  to  bury  them.  |   The  two  men 
who  climb  the  I!  burial-tree  go  a  long  distance  ahead,  each  carrying  15 
one  short  board,  and  they  |  look  for  a  good  tree  with  good  branches  on 
which  to  place  the  boards,  on  which  the  |  burial  boxes  of  the  twins  are 
placed.     As  soon  as  they  find  what  they  are  looking  for,  |  they  climb 
up,  and  put  down  the  boards  where  |  they  are  to  be.     After  they  have 
done  this,  those  who  are  going  to  bury  them  arrive,  and  ||  place  the  20 
burial-boxes  at  the  foot  of  the  twin  burial-tree.     Then   |  the  eight 
Salmon  people  sit  on  the  ground.     Now  one  of  the   tree-climbers 
comes    down,    takes    the    |   rope,    and    puts   it   around    the  middle 


£lats!e  g-okwa,  yixs  £nek'aeda  baklumaqexs  wiwulgilililaexa  wiilaxa  300 
g-Its!E£wasLasa  1e£1c  lax  awlLElas  g"6kwasa  g"Ig'aoln6kwasa  wax-£Em 
k!es    yikwelEma.      Wa,    g-il£mese    lats'.oyoweda    yikwi£lEme    laxa 
g-Its!E£wasas  lae  gums£Itso£sa  gugum£yEme.     Wa,  la£me  hamElqEm- 
drcyowa  gugiimyEme  lax  gogugEma£yasa  ma£lokwe  lelE£l  ging'inanE- 
ma.     Wa,  g-il£mese  gwalExs  lae  q  lEnepsEmtsoses  qlEnebEme.     Wa,  5 
lawisLe  latsloyo   laxes   gig"its'.E£wase.     Wa,  g"il£mese   gWahsxs  lae 
ax£etsE£weda  gilt'.a  dEnsEn  dEnEma  qa£s   qEX'sEmdayaxa   g'ltslE- 
£wase  qa  Elalayasa  yikuya£ye;  wa,  he£mis  qa  dalaatsa  mokwe  bebE- 
gwaiiEm  qo  lal  wiinEmtaLEqxa  g*a  gwaleg'a  (fig.).     Wa,  g-il£mese 
gwala    wulxsEina£ye     g'axaasa    malguna£lokwe     L'.aL!EL'.Eyadza£ya  10 
qa£s  la  LaLonElsaxa  g'Its!E£wasasa  L!aL!EL!Eyadza£}Texa  maema£lo- 
kwe  lax  epsana£yas  lax  maemok!wina£yasa  L!aL!EiJEyadza£ye  dalaxa 
£nEmsgEme  g'Its'.E£watsa  la  lelE£la.     Wa,  la  qas£ideda  wunEmta  yixs 
gEyolaaLal    qas£ideda    ma£lokwe    bebEgwanEmxa  hehE£wenoxwaxa 
dEX*p!eqe  Lasa  dalaxa  £nal£nEmxsa  ts!ats'.Ets!axusEma.     Wa,  la£me  15 
aliix  ek"a   Las   lax  helalas    L'.Enak'e   qa   paqalaatsa  hanx'dKtnai.asa 
dEg-ats!asa  L!aL!EL'.Eyadza£ye.     Wa,  g-il£mese  q!axes   alasEewe  lae 
gwalElaEm  la   hax£wlda   qa£s   la     pax£aLElotsa   ts!ats!axllsEme  lax 
ixasLas.     Wa,  g-il£mese  gwale  axa£yas  g"axaasa  wunEmta  qa£s  han- 
gaElsexa  dedEg-ats!e  lax  6xLa£yasa  L'.aLlEL'.Eyadzepleqe  Lasa.    Wa,  20 
la  k!usElseda  malguna£lokwe  L!aL'.EL!Eyadza£ya.     Wa,  g"axe  g"axa- 
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of     one    of     the     burial-boxes.   |    He  throws    up    the    other  end, 

25  which  is  used  as  a  hoisting-rope.  Then  it  is  caught  ||  by  the  other 
climber,  who  hoists  up  the  burial-box.  |  The  other  climber  goes  up 
at  the  same  time,  holding  the  box,|  so  that  it  does  not  knock  against 
the  burial-tree  while  it  is  being  |  hoisted  up.  When  it  reaches  the 
board  on  which  the  burial-box  |  of  the  twins  is  to  be  placed, the  one 

30  climber  ||  who  has  remained  in  the  tree  takes  it  and  puts  it  on  the  |  board 
where  it  is  to  stay.  After  this  has  been  done,  he  |  lets  go  of  the  rope ; 
the  other  |  climber  goes  down,  and  puts  the  end  of  the  rope  |  around  the 

35  middle  of  the  other  burial-box.  Then  it  is  hauled  up  by  the  ||  climber 
who  stays  behind,  and  the  other  |  climber  holds  the  box  as  it  is  being 
hoisted  up.  When  it  reaches  the  place,  ]  it  is  put  on  top  of  the  first 
one  that  they  have  put  up.  Then  |  the  end  of  the  rope  of  the  burial- 
box  is  untied  and  is  thrown  down.    |    The  one  climber  goes  down  with 

40  it;  ||  and  when  he  reaches  the  ground,  he  ties  another  board  to  the  |  end 
of  the  rope.  This  is  haided  up  by  the  climber  who  stays  in  the  tree;  j 
and  when  it  reaches  the  board  where  |  the  two  burial-boxes  have  been 
placed,  it  is  taken  by  the  climber  who  remains  |  in  the  tree.     He  puts 


22  xeda  mEmokwe  laxa  hehE£wenoxwe  bebEgwanEm  qa£s  &x£edexa  dE- 
nEme qa£s  qEx'sEmdes  lax  nEgoya£yasa  n£EmsgEme  dEg-ats!a.  Wa, 
la  ts!Eqostots  apsba£yasa  dEng-ostala£yo  dEiiEma.     Wa,  la  dadala- 

25  so£sa  mEmokwe  ha£wenoxwa.  Wa,  la  dEng-ustodxa  dEg-ats!e.  Wa, 
leda  mEmokwe  ha£wenoxu  la  £nEma£naktila  ek-!olEla  dfdaxa  dEg'ats!e 
qak"!eses  xEmsaLEla  laxa  LlaLlEL'.Eyadzep'.eqe  LasExs  lae  dEngo- 
stalaya.  Wa,  gil£mese  lag-aa  laxa  ts!ats!axusEme  handzosa  dEg'a- 
ts'.asa  idaLlEL'.Eyadzax'de.    Wa,  la  dadanodeda  ha£wenoxwe  bEgwa- 

30  nEmxa  hex'sa  leda  ek-!e.  Wa,  la  dax-£IdEq  qa£s  handzodes  laxa 
ts!ats!axusEme  handzosa  dEg'ats'.e.  Wa,  g-il£mese  gwalaaLElaxs  lae 
etded  ts'.Enkwaxotsa  dEnEme.  Wa,  la£mese  lasgEma£ya  mEmokwe 
ha£wenoxu  qa£s  lii  laxa.  Wa,  la  qEX"SEmts  6ba£yasa  dEnEme  laxaax 
£nEgoya£yasa  dEg-ats!e.     Wa,  gil£mese  gwalExs  lae   dEng'ustoyosa 

35  ha£wenoxwe  bEgwanEm  laxa  ek-  !e.  Wa,  la£Emxaawisa  £nEmokwe 
ha£wenoxu  dalaqexs  lae  ek"!olEla.  Wa,  gil£mese  lag-aaxs  lae 
hank-ayEndayo  laxa  g-ale  la  hUnalaLEla.  Wa,  g-il£mese  gwala  lae 
qweloyowe  6ba£yasa  dEnEme  laxa  dEg*ats!e  qa£s  ts'.Eqaxodes 
oba£yasa    dEnEme.     Wa,    la    lasgEina£ya    £nEmokwe    h8£wenoxuq. 

40  Wa,  g-il£mese  lag'ilsExs  lae  ax£edxa  ts!ats!axusEme  qa£s  yiLoyodes 
oba£yasa  dEnEme  laq.  Wa,  la£me  dEng'ustoyosa  hex-sa  leda  ek"  !e 
ha£wenoxwa.  Wa,  g-il£mese  lag'ustaweda  ts!ats!axusEme  laxa  la 
mEXElaLElatsa  ma£ltsEme  dedEg-ats!a  lae  dax-£Itsosa  hemEnalaLEla 
laxa  ek"  !e   ha£wenoxu  bEgwanEma  qa£s  paqEyindes  lax  6kiiya£yasa 
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it  on  top  of  the  ||  upper  burial-box;  and  then  the  other  climber  goes  45 
up,  |  and  helps  his  friend  tie  the  |  burial-box  to  the  twin  burial-tree  with 
the  rope  which  they  have  used  for  hoisting  the  burial-boxes.    |  When 
this  has  been  done,  both  comedown;  |  and  as  soon  as  they  reach  (he 
ground,  the  eight  ||  Salmon  people  rise  and  they  go  home  together  with  5'J 
the  two  |  climbers,  for  the  parents  of  the  dead  twins  do  not  go  along.  | 
Three  days  after  the  children,  of  the  parents  of  the  twins  were 
born,  |  in  the  evening,  all  the  men  ||  of  the  tribe  of  the  parents  of  the  55 
twins  sit  down  outside  of  their  houses;  |  and  when  they  are  all  there, 
a  man  who  is  |  told  by  the  tribe  to  speak,  addresses  them,  for  this 
man  is  not  |  one  of  the  chiefs;  but  the  chiefs  have  asked  him  |  to 
speak,  for  the  chiefs  are  afraid  of  the  parents  of  twins,  ||  because  60 
nobody  ever  succeeds  in  anything  if  the  parents  of  twins  wish  ill  to 
him.  |  Therefore  the  chiefs  do  not  show  that  what  is  said  is  |  the 
speech  which  they  wish  to  be  made.     The  man  says,  |  "O  tribe!  I 
invited  you  to  come  here  and  be  seated,  that  I  may  ask  the  parents  of 
twins  |  whether  they  intend  to  keep  the  taboos.     Now  I  will  go  and 
ask  them."   ||  Thus  he  says,  and  walks  into  the  house  in  which  the  65 
twins  were  born ;  |  and  when  he  goes  in,  the  woman,  the  mother  of  the 
twins,  says  at  once  |  that  she  has  heard  what  was  said  by  the  people 

ek"!eLEla  dEg-ats!a.  Wa,  g"il£mese  gwala  lae  ek- !e£steda  £nEm5kwe  45 
ha£wenoxwra  qa£s  lii,  g*6xewidxes  mEmokwaxs  lae  yil£aLElotsa 
dedEg'ats'.e  laxa  L!aL!EL'.Eyadzep!eqe  Lasa,  yises  dEng-ustalayoxude 
dEiiEma.  Wa,  giPmese  gwala  g'axae  £wl£la  hoqwaxaxs  ma£lokwae. 
Wa,  g-il£mese  g'axElsa  lae  £wl£la  q!wag"ilseda  malguna£lokwe  L!aL!E- 
L'.Eyadza£ya  qa£s  lax-da£xu  £nEmax-£Id  na£naku  LE£wa  ma£lokwe  50 
heliE£wenox"  bebEgwanEina  qaxs  k-  !easae  las  g"Ig-aolnokwasa  la  lelE£l 
l  !aL  !el  !ev  adza£ya. 

Wa,  g-il£mese  yuduxup'.Enxwa£s  gwases  mayoldEmasa  yikwlle 
hayasEk'ala;  wa,  g*ll£mese  dzaqwaxs  lae  k!us£Elseda  £naxwa  bebE- 
gwanEins  g^oktilotasa  yikwlle  hayasEk'ala  lax  L!asana£yas  g'5kwas.  55 
Wa,  g-il£mese  £wilg-aElsExs  lae  yaq'.Eg-a£leda  bEgwanEme  yixa 
axk- !alasE£wases  g-okul5te  qa  yaq'.Entlala,  yixs  k'!esae  g*ay6l 
bEgwanEme  laxa  g-ig-Egama£ye.  Wa,  laLa  he£ma  g'Ig-Egama£ye 
axk'!alaqa  yaq'.Entlales  qaxs  k"ilEmaeda  yikwllasa  g"Ig'Egama£ye 
qa£s  k'lesae  WEyoL'.enoxwa  yikwllaxs  hankwaaxes  gwE£ya  qa  lE£les.  GO 
Wa,  he£mis  lag'ilas  k'les  neltsEmala  he  yaq!Eg-a£leda  g'lg'Egama- 
£yases  waldEmexsde.  Wii,  la  £nek"eda  bEgwanEme:  "HedEu  lag'ila 
£nex-  qEns  g'axe  k!us£Elsa,  g'oktilot,  qEn  wuLexwa  yikwllax  haya- 
sEk'ala  aek-IlaEmLila5  lo£  k'!es.  Wa,  la£mesEn  lal  wuLalqo," 
£nek"Exs  lae  qas£ida  qa£s  le  laeE  laxa  yikwFlats !e  g"okwa.  Wa  65 
g-il£mese  laeLEXs  lae  hex-£ida£meda  yikwlle  ts'.Edaq  he  g-il  yaqlE- 
g-a£la  qaxs  wiiLEla£maax  waldsmasa  bEgwanEme  lax  L!asana£yases 
75052—21—35  eth— pt  1 44 
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68  outside  of  the  |  house.  And  the  woman,  the  mother  of  the  twins,  says, 
"We  shall  not  |  observe  the  taboos.     We  are  going  to  dress  in  our 

70  work-clothes  in  ||  the  morning,  and  you  shall  come  and  beat  rapid 
time  when  we  go  out  of  this  |  house  in  which  the  twins  were  born." 
As  soon  as  she  ends  her  speech,  |  the  man  goes  out,  and  repeats  to  his 
tribe  what  the  |  mother  of  the  twins  has  said ;  and  the  man  tells  his  | 

75  tribe  to  rise  early,  when  daylight  comes,  and  beat  rapid  time  ||  for  the 
parents  of  the  twins,  in  front  of  the  house  in  which  the  twins  were 
born.  Thus  he  says.  [  And  when  he  ends  his  speech,  the  men  all  go 
home  |  to  their  houses.  In  the  morning,  when  it  gets  day,  |  the  men 
arise  from  their  sleep,  and  |  sit  down  outside  of  the  house  in  which  the 

80  twins  were  born;  and  when  ||  they  arrive,  they  take  their  batons 
and  distribute  them  |  one  to  each  man;  and  when  |  each  man  has 
one,  the  one  who  spoke  before,  |  when  the  tribe  first  sat  down,  goes 
into  the  house.  He  does  not  stay  there  a  long  time,  before  |  he 
comes  out  of  the  door  of  the  house  in  which  the  twins  were  born,  and 

85  says,  ||  "Now,  beat  time  rapidly!"  And  when  he  says  so,  all  |  the 
men  beat  time  rapidly  on  boards.  First  the  |  father  of  the  twins 
comes  out,  and  he  has  hanging  on  his  back  the  wedge-bag  in  which  are 
his  wedges  |  and  his  stone  hammer.     In  his  right  hand  he  carries  | 


68  gokwe.  Wa,  la  £nek-eda  yikwlle  tslEdaqa:  "K'!eselg"anu£xu 
£nEmalal    aek'ilal.    Es£maeLanu£xu    q  !walEnxultsEnu£xu    eeaxElayax 

70  gaalaLa  qa£s  g"axlag"iL6s  Lex£ults!odEl  g'axEnu£xu  laxwa 
yikwFlatslex  g'okwa,"  £nek-Eq.  Wa,  g-il£mese  q'.ulbe  waldEmas 
lae  lawElseda  bEgwanEme  qa£s  le  ts  !Ek'  latElas  waldEmasa  yikwlle 
ts.'Edaq  laxes  g'okulote.  Wa,  he£mis  waldEmsa  bEgwanEmaxes 
g'okulote  qa  £wl£les  gag'osta,  qo  £nax-£IdL6,  qa£s  g'axlag'Il  LexEWEl- 

75  saxa  yikwlle  hayasEk'ala  laxes  yikwl£lats!e  g-6kwa,  £nek-e.  Wa, 
laEm  q'.ulbe  waldEmas  laxeq.  Wa,  hex-£ida£mese  la  na£nakweda 
£naxwa  bebEgwanEm  laxes  g"ig"6kwe.  Wa,  g"il£mese  £na£nakulaxa 
gaalaxs  lae  £wi£la  Lax£wideda  mexaxde  bebEgwanEma  qa£s  la 
k!us£Els  lax  L!asana£yasa  yikwi£lats!e  g"6kwa.     Wa,  g-il£mese  £wil- 

80  g'aElsa  lae  ax£etsE£weda  t!et'.Emyayowe  qa£s  ts'.EwanagEmaexa 
£nal£nEmts!aqe  laxa  £nal£nEmokwe  bEgwanEma.  Wa,  g-il£mese 
qlwalxoxtaweda  bebEgwanEmxs  lae  laeLeda  yaq!Ent!alax-de  bEgwa- 
nEmxs  g'alae  k!us£Else  g'okulotas.  Wa,  k"!est!e  galaxs  g"axae 
g'axawEls    lax     t'.Exilasa     yikwl£lats!e    g'okwa.      Wa,    la    £nek-a: 

85  "Wega  LexEdzodEx,"  £nek-Exs  lae  £nEmax£Id  LexEdzodeda  £naxwa 
bebEgwansmxa  paqlF.se  LexEdzowe  saokwa.  Wa,  he£me  gala- 
ba£ya  yikwlle  bEgwanEma  tegwek-Elaxes  q'.waats'.ases  LEmlEmg-ayo 
loxs  £mExuts!aes  pElpElqe  laq.  Wa,  laxae  dak"!olts!anases  helk- Jol- 
ts !ana£ye    laxes   se£wayowe.     Wa,    la    dalases    gEmxolts!ana£yaxes 
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his  paddle,  in  his  left  hand  his  ||  mat,  as  ho  comes  walking  along.  90 
Nexl    In   him  conies  J  his  wife,  who  carries  on  her  back  her  clam- 
digging  i  basket,  and  in  it  is  her  berrying  basket.  |  Tn  her  right  hand 
she  carries  her  paddle  and  her  digging-stick;  |  in  her  left  hand,  her 
mat  and  her  bailer  made  of  ||  a  large  horse-clam  shell,  which  she  uses  95 
when  digging  (dams;  j  and  an  old  mat  is  spread  over  her  back.     Both 
of  them,  |  she  and  her  husband,  wear  belts.     The  |  three  go  out,  fol- 
lowing one  another,— first  the  man  who  spoke,  |  next,  the  father  of 
the  twins,  and  last  the  mother  of  the  twins.  ||  Then  they  come  walk-  400 
mg  along,  an  1  stand  |  outside  the  door  of  the  house,  and  when  they 
stop  walking,  |  all  the  men  stop  beating  time;  and  that  |  man,  the 
only  one  who  speaks,  addresses  them,  and  tells  all  |  the  people  that 
the  parents  of  the  twins  will  not  obey  the  taboos,  ||  and  that  they  will  5 
continue  to  work  as  they  used  to  do  before,  and  that  for  this  reason  | 
they  have  come  in  their  working-dresses.     Then  he  |  promises  a  pot- 
latch  to  his  tribe.  | 

Immediately  he  gives  away  blankets  to  his  tribe;  |  and  after  this 
has  been  done,  ||  the  man  and  his  wife,  the  parents  of  the  twins,  are  10 
at  once  allowed  to  work,  when  she  gets  strong  enough  to  work.   | 
Now  this  is  ended.  | 


lec"wa£yaxs   g'axae   ex,£Em  qa£nakiila.     Wa,  he£mes   mak'ilaqes   gE-  90 
nEme.      Wa,    laEmxae    tlegwilcElaxes    dzeg-ats!axa   g'aweqlanEme 
lExa£ya.      Wa,    la     hants!aso£sa    hamyatsle    lExaeya.     Wa,    laxae 
dak-!olts!anases  helk-!6lts!ana£ye  laxes  se£wayowe  LE£wis  k'lilakwe. 
Wa,  la  dalases  gEmxolts  !ana£ye  laxes  le£wa£ye  LE£wis  XElolts!alayo 
£walas     xalaetsdx     mEt!ana£yax     dzek-aaxa     g"aweq!anEme    laxes  95 
LEbek-ilaena£yaxa  k-  !ak"  lobana.     Wa,  la  EnEinalaEm  wiwuseg'oyala 
LE£we  hYwunEme.     Wa,  la£me  dEndxLalaxs  yudukwae  yixs  he£mae 
g'alabesa     hayasEk'alaxa     yaq!Ent!alax-de    bEgwanEma.     Wa,    lii 
mak'ilaqexa  yikwlle  bEgwanEma.     Wa,  la  ElxLa£ya  yikwile  tslEdaqa. 
Wa,    g'axe    ex-£Em  qa£nakula    qa£s    g'axe    q!wag"aEls   laxa   Llasa-  400 
lslk^ase  lax  t'.Exilases  g'5kwe.     Wii,  g'il£mese  gwal  qasaxs  lae  gwill 
LexEdza£yeda  £naxwa  bebEgwanEma.     Wii,  la  yaq!Eg-a£leda  bEgwa- 
nEme,  yixa  £iiEm6xusame    yaqlEnt'.ala.     Wa,  la£me  nelaxa  £naxwa 
bebEgwanEmxs  k- !esae   aekdleda  yikwile   hayasEk'ala  yixs    a£meLe 
hayolIsL  axax'salal  laxes  £naxwa  ea£xena£ya.     "Wii,  he£mis  lag'IlasEk"  5 
he  gwala  g-ax    q!waq!ulax-LEnu£xllsg-as  eeaxElayukV     Wii,    la£me 
dzoxwa  qaes  g'Skulote  laxeq. 

Wa,  hex-£ida£mese    yax£wldxes  g-6kulotasa    plElxslasgEme.    Wii, 
g-il£mese    gwfdExs  lae  hex-£idaEm   helq'.olEmses    g-okulote  axax'sa- 
laxa  yikwile  bEgwanEma  LE£wis  gEnEmaxs  lae  helats!ala  axax'sfila.  10 
Wa,  la£me  gwal  laxeq. 
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12  Now  I  shall  talk  about  the  mother  of  twins,  |  who,  together  with 
her  husband,  obeys  the  taboos.  |  When  she  is  pregnant  again,  the 

15  woman  ||  and  her  husband,  paint  their  faces  with  ochre,  when 
daylight  comes  in  the  |  morning,  and  they  wear  around  their  heads 
rings  of  red  cedar-bark,  with  |  one  white  tail-feather  of  the  eagle 
standing  in  the  back.  They  wear  these  during  the  whole  time  of  her 
pregnancy;   |  and  when  the  child  is  born,  is  at  once  given  the  name 

20  Salmon-Tail  if  it  is  a  boy;  ||  and  if  it  is  a  girl,  it  is  called  Salmon-Tail- 
Woman.  I  Then  they  take  one  of  the  cradles  with  notched  head- 
board I  of  the  twin  brothers  for  the  cradle  of  Salmon-Tail,  and  they  | 
do  everything  to  him  as  they  did  to  his  elder  brothers,  the  |  twins. 

25  And  when  Salmon-Tail  is  ten  months  old,  ||  he  is  taken  out  of  the 
cradle.  They  take  the  cradles  with  notched  head-boards  |  to  the 
cedar-bark  cave.  | 

I  have  forgotten  this.  When  the  twins  are  ten  months  old, —  | 
that  is,  if  they  are  recognized  as  olachens  by  an  old  man,  one  of 
twins —  I  generally  this  is  a  pair  of  twins,  consisting  of  a  boy  and  a 

30  girl, —  ||  and  leg-rings  and  arm-rings  are  put  on  them,  |  an  old  man, 
one  of  twins,  is  called  to  give  them  a  name  obtained  from  the  olachen. 
Then  he  looks  at  their  hands;  and  when  he  sees  that  the  twins  have  | 
small  hands,  the  old  man,  one  of  a  pair  of  twins,  says  to  the  |  boy, 


12  Wa,  la£mesEn  gwagwex-s£alal  laxa  yikwile  tslEdaqa,  yixa  aeki- 
laxs  yikwilaeda  tslEdaqe  £nEmala  LE£wis  la£wunEme.  Wa,  g-il- 
£mae   et!ed   bEwex£wida  lae  Loma   la  aek'ileda   ts'.Edaqe   £nEmala 

15  LE^wis  la£wunEme  la£me  q!walxoEm  giimsasa  gugumyEmaxa  g-alae 
£nax£idxa  gegaala.  Wa,  laxae  hemEnalaEm  qeqEX"Emalaxa 
L'.agEkwe  LeLaaplalaxa  £nal£nEmts!aqe  £mEla  ts!Elts!Elk-sa  naxsdE- 
£yasa  kwekwe;  lalaa  lax  helosgEmg"ilax-dEmLasa  bEwekwa.  Wa, 
g'il£mese  mayol£lda  lae  hex-£idaEm  LegadEs  Ts!asna£ye,  yixs  baba- 

20  gumae.  Wa,  g-il£mese  ts!ats!adagEms  lae  LegadEs  Ts'.asnega.  Wa, 
la£me  ax£etsE£weda  £nEmexLa  laxa  qeqEXEg"Eyowe  xaap  !as  £nolasxa 
yikwPlEmas  abEmpas  qa  xaap'.as  Ts!asna£ye.  Wa,  la£me  km 
la  £wll£a  nEgEltEwesE£we  gwayi£lalase  qae  lax  gwayi£lalasax  £no£nE- 
lasxa  yikwpiEmases  abEmpe.     Wa,  g-il£mese  helogwila  Ts!asna£yaxs 

25  lae  gwal  xaapasE£wa.  Wa,  la£me  layowa  malEXLa  qeqEXEg'Eyowe 
xexaap!a  laxa  k-adzEk!waase. 

Wa,  hexoLEn  L'.ElewesE£wa,  yixs  g-il£mae  helogwlleda  yikwI£lEme 
L!aLlEL!Eyadza£ya  yixa  maltlele  dzaxuna,  yisa  la  q!ulyaku  yikwl- 
£lEma,  yixs  q'.unalae    bExuk- lodEqEla,    wa,    la    tslEdaqa    £nEmoku. 

30  Wa,  g-il£mese  ewi£la  qEx-£aLEle  kwekunxwedEmas  lae  Le£lalasE£weda 
la  q!iilyaku  yikwFlEma  qa£s  Lex£edes  LegEmas  laxes  g'ayolasa 
dzaxune,  yixs  hae  doqwasose  eeyasas.  Wa,  g"il£mese  doqulaqexs 
am£&mex-ts!ana£yexa  yikwi£lEme    L'.aL!Eyadza£ya,    wa,  la  £nek-eda 
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"O  friend  Making-Satiated  !  .you  are  an  olachen,"  ||  for  that  is  a  name  35 
coming  from  the  home  |  of  the  olachen;  and  he  looks  at  the  other  one 
of  the  twins,  |  and  he  names  her  Making-Satiated-Woman.  When  the 
twins  come  from  |  the  Silver-Salmon,  then  the  girl  twin  is  called 
Abalone- Woman,  |  and  the  boy  is  called  Only-One;  ||  and  when  the  40 
twin-children  come  from  |  the  Sockeye-Salmon,  the  girl  is  called 
Head-Dancer  and  |  the  boy  is  called  Head- Worker.  | 

Now  I  shall  talk  again  about  the  woman,  the  mother  of  |  Salmon- 
Tail,  the  younger  brother  of  the  twins.  You  already  ||  know  that  45 
the  cradles  with  notched  head-board  of  the  |  twins,  after  they  have 
been  used  for  their  younger  brother  Salmon-Tail,  |  are  taken  to  the 
cedar-bark  cave.  The  mother  of  twins  does  not  keep  their  cradles.  | 
If  the  woman  expects  another  child,  |  the  Indians  are  careful  not  to 
make  the  cradle  before  ||  the  child  is  born,  for  often  the  child  will  be  50 
dead  when  it  is  born;  |  therefore  the  cradle  is  made  after  the  child 
is  born.  I  When  the  child  is  born,  |  they  make  the  cradle  at  once. 
Then  |  the  child  and  his  parents  go  straight  back  to  the  old  ways. 
There  are  none  of  the  customs  that  are  being  observed  with  twins,  || 
and  with  their  parents,  and  the  |  child  of  the  mother  who  had  given  55 


yikwFlEme  DEgwanEma:  "Dzaxuns,  qast,  meniEnletEla,"  laxa 
bExuk- !6dEqEla,  qaxs  he£mae  LegEms  laxes  g-ax-£idaase  awina- 35 
gwisasa  dzaxune.  Wii,  la  dox£widxa  £nEmokwe  yikwFlEme  L!aL!E- 
yadza£ya  wa,  la  Lex£edEs  MamEnlEyega  laq.  Wa,  g-ll£mese  g"ayola 
yikwPlEme  laxa  dza£wune  lae  Lex£edayuwe  Ex"ts!Emg'Iyega  laxa 
ts !ats ladagEme  yikwFlEma.  Wa,  la  Lex£edayuwe  £nEmg-E£ye  laxa 
babagume.  Wa,  he£mis  LegEmsa  g'ayole  yikwFlEme  g-ing"inanEm  40 
laxa  mElek'e  Yayaxiiyiga  yixs  ts!ats!adagEmae.  Wa,  he£mis  Lex_ 
£edayowe  HayalEye  laxa  babagume. 

Wa,  la£mesEn  et'.edEl  gwagwex-s£alal  laxa  tstedaqe,  yix  abEmpas 
Ts!asna£ye,  yixs  ts!a£yasa  yikwPlEme  L!aL'.EL'.Eyadza£ya,  yixs  lE£maa- 
qos  q'.alaqexs  lE£mae  layoweda  malEXLa  qeqEXEg"Eyowe  xexaap!asa  45 
yikwPlEme  L'.aL'.ELlEyadzexslae  gwal  xaapasE£we  ts!a£yase  Tslasna- 
£ye  laxa  k-adzEk!waase.  Wa,  laEm  k-!eas  la  axelaso  xaaplasa 
yEkwIlayag'ole  tslEdaqa.  Wa,  g"il£mese  bEwex£wid  etleda,  wa,  he- 
niEnala£ma  baklume  aek"ila  gEyol  xaapelaxa  xaap'.axs  k"!es£mae 
mayol£Ideda  ts'.Edaqe,  qaxs  qlunalae  lE£laleda  ginanEmaxs  mayoLE-  50 
mae.  Wa,  he£mis  Iag"ilas  al£Em  xaapelasE£weda  xaaplaxs  lae  mayol- 
£Ideda  ts'.Edaqe.  Wa,  g-il£mese  mayol£Ideda  tslEdaqasa  g'inanE- 
maxs  lae  hex-£idaEm  xaapelasE£weda  xaap'.e.  Wa,  laEm  naqe£steda 
g-inaiiEme  LE£wis  g-Ig-aolnokwe.  La£me  kMeas  la  axalas  yikwi£lene- 
x-das  laxa  hayasEk'ala.     Wa,  laEmxaawise  k'!es  la  L!aL'.Eyadzaeye  55 
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50  birth  to  twins  does  not  belong  to  tbe  Salmon.  It  is  an  ordinary 
child,  |  like  other  children  that  were  born  single.  | 

The  only  thing  that  is  different  in  the  case  of  a  mother  of  twins  |  is 
that  the  name  of  the  preceding  child  is  Salmon-Head;  and  when  || 

GO  the  mother  gives  birth  to  twins,  then,  when  Salmon-Head  is  ten 
months  old,  |  his  cradle  is  put  away;  and  they  make  the  two  cradles  | 
with  notched  |  head-boards  for  cradles  for  the  twin-children  |  be- 
longing to  the  Salmon.  |  They  do  the  same  as  they  |  did  before  to 

05  the  twins  when  they  were  born;  and  when  ||  the  twins  have  a 
younger  brother,  his  name  is  |  Salmon-Tail.  Now  I  have  finished  | 
talking  about  twin-children.  | 
1  Cauterizing. — -The  afterbirth  is  well  washed,  |  and  hung  up  until  it 
is  quite  dry.  When  it  is  dry,  |  it  is  folded  up  and  put  into  the  work- 
box  |  of  the  mother  of.  the  twins.  It  is  kept  in  the  box  as  a  medi- 
5  cine.  ||  The  mother  of  the  twins  takes  well  rubbed  and  scraped  nettle- 
bark,  and  |  puts  it  into  the  same  box.  The  whole  tribe  |  know  that 
the  mother  of  twins  keeps  the  afterbirth.  She  also  |  keeps  in  the 
same  box  a  piece  of  cedar-wood  with  a  hole  burnt  through  it.  |  It  is  in 

10  this  way:    , ^  And  if  a  man  or  a  woman  is  sick,  ||  they 

go  to  the  ^- '  mother  of  twins  to  be  |  cauterized  by  her. 


50  mayoLEmas  g'inanEma,  yisa  yikwllayag-5le.  Wa,  la£me  ginanEm- 
q'.alama  yu  gwex-sa  £nEmok!wedza£yex  g-ing-inanEma. 

Wa,  lex,a£mes  ogux£Idaatsa  ginanEmaxs  lae  et!ed  yikwiles  abEmpe. 
Wa,  la£me  LegadEs  Hex-t!a£ye    laxeq.     Wa,   g"tl£Em  et'.ed  yikwile 

00  abEmpasexs  lae  gwal  helog'ilaxa  laxat!  etled  Hext!a£ya  laas  km 
g-exasE£we  xaaplas.  Wa,  la  et!ed  xexaapIlasF/weda  malEXLa  qeqE- 
XEgEyowe  xexaapla  qa  xexaap'.asa  la  et!ed  yikwiebsm  L!aL!EL!E- 
yadza£ye  g-ing-inanEma.  Wa,  la£me  km  naqEmg'iltEwex  g-ale" 
gweg'ilas  qaes  g'ale  yikwi£lEma  L!aL'.EL!Eyadza£ya.     Wii,  g'il£mese 

65  et!ed  mayol£IdEs  ts!a£yasa  yikwI£lEme,  wa,  laEinxaawise  LegadEs 
Ts!asna£ye.  Wa,  lawisLa  gwala  gwagwex-s£ala  laxsn  £naxwa  waldE- 
mi£lala  lax  may6L!ena£yasa  tslEdaqe. 
1  Cauterizing. — Wa,  he£misa  maenas,  yixs  lae  aek'la  ts!oxwaso£ 
qa£s  la  gex£walI£lEma  qa  alak-  !ales  lEmx£wida.  Wa,  g'il£mese  lEmx- 
£widExs  lae  aek-!a  k- !6xusEmtsE£wa  qa£s  le  g'its'.oyo  lax  g'ildasasa 
yikwile  tslEdaqa.  Wa,  la£me  pespats!anoxus.  Wii,  g'il£mese  gwala 
5  lae  ax£ededa  yikwile  ts'.Edaqxa  giine  aekMaakwe  xunkwa  qa£s  lexat! 
g-its!ots  laxa  maenatsle  g'ildasa.  Wa,  la£me  £naxwa  q!ale  g'oku- 
lotasa  yikwile  tslEdaqsxs  axelaaxa  maene.  Wii,  he£misa  x-6bE- 
dzowe  pEgEdzowe  kwaxuba  k!wa£xLawa.  Hesm  la  gits!axa  mae- 
natsle;, e    g'ildasaxa  g-a    gwaleg"a    (fig.).     Wa,    gil£mese    tslEx'ile 

10  ok!wina£yasa  bEgwanEme  Lo£ma  tslEdaqe,  lae  laxa  yikwile  tstedaq 
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Then   the  mother  of   twins  opens  her  |  box   and    pinches  off  some  1/ 
of  the  dry  afterbirth,  |  and  she  takes  some   of  the  soft  nettle-bark, 
and    also    her    stick    for    cauterizing.    |    She    takes    these    to     the 
house  of  the  one  whom  she  is  going  to  cauterize.     Generally  they 
cauterize  ||  the  knees  or    the    chest,   or  both  sides  of  the  head,  |   15 
if  a  person  has  headache;  or,  if  a  |  man  or  woman  has  backache,  they 
cauterize  on  each  side  I  of  the   small  of   the  back:  or  if  they  have 
pains  in  the  chest,  they  |  cauterize  on  each  side  of  the  collar-bone, 
or  sometimes  above  the    nipples;  ||  or   when    there  is  pain  on  each  20 
side  of  the  head,  they  cauterize  both  temples  |  or  often  on  the  back 
of  the  neck  and  of  the  head,  |  but  most  frequently  they  cauterize  the 
knees.  | 

When  the  mother  of  twins  arrives,  she  sits  down.  She  takes  the  | 
afterbirth  and  breaks  it  up  into  small  pieces.  She  takes  the  ||  rubbed  25 
nettle-bark  and  loosens  it.  She  mixes  it  with  a  piece  of  the  after- 
birth, J  and  takes  the  cauterizing-stick.  She  puts  the  afterbirth 
and  |  nettle-bark  which  are  mixed  into  the  hole  at  the  end ;  and  when 
the  hole  of  the  |  cauterizing  stick  is  full,  she  lays  it  on  the  place  where 
she  is  going  to  cauterize.  She  takes  |  cedar-wood,  puts  one  end  into 
the  fire,  and,  when  it  burns,  she  ||  sets  fire  to  the  material  in  the  cauter-  30 
izing-stick.     And  when  it  burns  evenly,  |  she  presses  it  down  with 


qa£s  la  x'opasos.     Wa,  hex*eidaemeseda  yikwlle  tstedaq  x-ax£wldxes  11 
maenatsle  gildasa  qa£s  epodexa  g'ayole  laxa  lE£m5kwe  maena.    Wa, 
hemiisa   qloyaakwe   guna.     Wa,  he£mises  x'obEdzowe.     Wa,  la£me 
dalaqexs  lae  lax  g-okwases  x-opas6Le.     Wit,  hesm  qlunala  x-6paso- 
wa    awagoLaeyaqEns    LE£wiins    haq'.ubayex    LE£wuns    ewanoLEma-  15 
£yex,  yixs  ts!Ex*ts  lalaeda  bsgwanEme.     Waxi  awagoxLeqEnoweda 
bEgwanEine  Lo£ma  ts'.Edaqe  le  x-6x-apoxLEntsosa  £wax"sot '.Ena£ya- 
seiis  xEmomoweg-a£yex.    Wiix'e  tslEnpsla  la  maemaltsEma  x-6pa£ye 
laxEns    hanasxawa£yex    loxs    yae    lox     ek- !ana£yaxsEns    dzamex, 
wax-i  ts!Ex-ts!ala   la    £wax-san5LEma£ya     £nal£nEmsgEme    x-6pa£ya  20 
loxs  qlunalae  £nEmsgEma  x-opa£ye  laxEns  oxLayex  LE£wuns  awapla- 
£yex.     Wa,  yfiEmxat!  q'.unala  x-opass£weda  6kwax-a£ye. 

Wa,  g-il£mese  g'ax  k!wag-alTleda  yikwile  tslEdaqa  lae  ax£edxa 
maene  qa£s  tsotsEtslEndeq  qa  ales  am£amayasta.  Wa,  ax£edxa 
q'.oyaakwe  guna  qa£s  bel£edeq.  Wa,  la  gwegulqasa  q!welkwe  maen  25 
laq.  Wa,  la  ax£edxa  x'obEdzowe.  Wa,  la  dzopstotsa  maenqEla 
gun  lax  kwaxuba£yas.  Wa,  g-il£mese  qotlastowa  kwaxuba£yasa 
x-obayowaxs  lae  pax£aLElots  laxes  xopasoLe.  Wa,  la  ax£edxa 
k!wa£xLawe  qa£s  mex'LEndes  oba£yas.  Wa,  g-il£mese  x-Ix£edExs  lae 
tsex'tots  laxes  x-obayowe.  Wa,  gil£mese  £nEmala  x-Ix£ede  £wadzE-  30 
gasasa  x-obayo   lae  Laqwalaxa  yikwlle  tslsdaqses  gEmxolts!ana£ye 


696  ETHNOLOGY    OF    THE    KWAKIUTL  LKTH.ARR.B9 

32  her  left  hand  |  into  the  hole,  so  that  it  may  not  move;  for  generally 
the  |  person  moves  about  when  he  feels  the  burning  on  his  skin. 
This  is  the  thickness  |  of  the  cauterizing-stick,  and  this  the  size  of  the 

35  hole  at  the  end.1  When  ||  it  is  all  burnt  up,  she  lifts  the  cauterizing- 
stick,  and  only  |  the  ashes  of  the  afterbirth  and  of  the  nettle  remain 
sticking  to  the  skin.  The  mother  of  twins  presses  on  it  |  with  her 
first-finger,  so  that  the  ashes  go  in;  and  |  after  she  has  finished 
cauterizing,  she  is  paid  one  pair  of  |  blankets  for  every  place  she  has 

40  cauterized.  Sometimes  she  will  cauterize  in  four  places,  ||  and  she  is 
paid  four  pairs  of  blankets.  | 

Cripples. — Now  I  shall  talk  about  children  that  belong  to  the 
Salmon,  but  who  are  not  twins.  |  When  a  woman  gives  birth  to  a 
one-eyed  child,  then  |  all  the  men  say  that  it  belongs  to  the  Salmon.  | 

45  When  a  woman  gave  birth  to  a  girl  with  a  red  spot  like  a  ||  strawberry 
on  the  forehead,  here  at  Fort  Rupert,  |  it  was  said  that  (the  girl) 
belonged  to  the  Salmon ;  and  a  Koskimo  woman  gave  birth  |  to  a  boy 
whose  right  leg  was  bent,  who  belonged  to  the  Salmon;  |  and  Kunxii- 
layugwa,  a  |  l  !aL  lasiqwala  woman,  gave  birth  to  a  child  |  who  was 
white  on  one  side  of  the  face,  and  he  also  belonged  to  the  Salmon; 

50  and  ||  Ayaga,  a  Koskimo  woman,  gave  birth  to  |  a  boy  who  had  a 
scar  on  the  face;  |  and  also  those  who  have  scars  on  the  body  or 
who  |  lack  a  finger, — all  these  about  whom  I  am  talking  are  said  to 


32  laxa  x"5bayowe  qa  k"!eses  LeguLEla  qaxs  q'.unalae  yawix-Elileda 
bEgwanEmaxs  lae  lEq'.ut'.edes  L'.ese.  Wa,  gaEm  wagwatsa  x-6ba- 
yoweg'a.1  Wa,  g*a£mes  £wadzEgats  kwaxuba£yaseg-a.     Wa,  gil£mese 

35  q!ulx-£IdExs  lae  wex£Idxa  x^obEdzowe.  Wa,  a£mese  la  klutale 
giina£yasa  maenqEla  gun.  Wa,  a£mesa  ylkwlle  tslEdaq  tslEmsgEm- 
tses  ts'.Emalax-ts!ana£ye  laq  qa  labEtesa  guna£ye.  Wa,  g-il£mese 
gwala  yikwlle  tslEdaq  x"opaxs  lae  halaqasdsa  £nal£nEmxsa  ptelxE- 
lasgEm  qaeda  £nal£nEmsgEme  x'opes,  ytxs  £nal£nEmp  !Enae  mosgEme 

40  x-opa£yas.     Wa,  la  halaqas5£sa  moxsa  p  lElxElasgEma. 

Cripples. — Wa,  la£mesEn  gwagwex-s£alal  laxa  k'lese  yikwi£lEm 
L!aL'.Eyadza£ya,  yixs  qlunalae  mayoLeda  tslEdaq asa  kliixsto;  wa, 
laEm  hex-£idaEm  £nek'eda  £naxwa  bEgwanEinqexs  L!aL!ayadza£yae. 
Wax'a  £nEmokwe  tslEdaq  mayol£idaa  axalaeda  iJ.axsEme  he  gwex-s 

45  lEg5  lax  5gwiwa£yasa  ts!ats!adagEme  laxg-a  TsaxisEk-,  wa,  laEmxae 
£n§x-soxs  L!aL!ayadza£yae.  Wax'eda  mayoLEmasa  G5ts!axsEme 
wak-ale  helk- !oltsklza£yasa  babagume.  Wa,  laEmxae  E!aL!aya- 
dza£ya.  Wax-e  mayoLEmas  Kunxulayugwa  L!aL!asiq!waxsEmexa 
£mElk-!otEma    babaguma.     Wa,    laEmxae    L!aL!Eyadza£ya.     Wax'e 

50  mayoLEmas  Ayagaxa  Gots'.axsEmexa  q!ut!osaes  mayoLEme  baba- 
guma. Wa,  he£mesa  q!utas  ok!wina£ye  loxs  q!Exuts!ana£yexa 
g'ayole  lax  q!waq!wax"ts!ana£yas  hestaEm  gwE£yo  L!aL!ELlEyadza- 

'3mm.  thickness  of  gauge-slick;  8  ram.  diameter  of  hole. 
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belong  to  the  Salmon.   |  I  have  seen  all  this,  when  the  people  |  of  all 
the  tribes  follow  the  rules  that  they  have  ||  for  twin-children,  and  55 
their  parents  also  |  observe  the  taboos  that  belong  to  twin-children.  | 

Navel-string. — The  parents  keep  the  navel-string,  |  and  if  one  of  1 
the  twins  is  a  boy,  |  (the  mother)  wraps  it  in  cedar-bark  and  gives 
it  to  her  |  near  relative  who  is  a  seal-hunter,  that  the  boy,  one  of  the 
twins,  may  become  a  seal-hunter.  ||  Then  the  seal-hunter  puts  the  5 
navel-string  between  |  the  prongs  of  his  harpoon-shaft.     It  is  tucked 
in  where  the  cross  is  shown.1  |  Sometimes  they  put  the  navel-string 
at  the  end  |  of  the  seal-hunter's  paddle.     They  |  wrap  kelpline  over 
it  at  the  narrow  part  of  the  II  hunter's  paddle.2     The  navel-string  of  10 
the  |  boy  is  put  under  a  wrapping  of  dried  kelpline.  |  This  is  done 
with  the  navel-string  of  twins  and  of  those  who  are  not  twins.  | 

If  they  wish  the  boy  to  be  a  canoe-maker,  they  put  |  the  navel- 
string  under  the  deer-skin  lashing  of  the  ||  adz  of  a  canoe-builder.  15 
This  is  the  navel-string  right  |  where  the  cross  is.3     Often  they  put 
the  navel-string  into  the  neck-ring  |  of  a  canoe-maker  or  of  a  seal- 
hunter.     When    they  wish  |  the  boy  to  be  a  song-leader  when  he 

£ysn    la    gwagwex'sealasa.      Wa,   lEn    £naxwaEm    doqulaqexs    lae  53 
nEgEltEweEmq  g"ayEmolasas  leElqwalaLexes    gweg'ilase    qae   laxes 
gweg'ilase  qaeda  yikwi£lEme  L'.aL!EL!Eyadza£ya.  Wa,  laxae  g-ig"aol-  55 
nokwe  £wI£laEm  nEgEltEwex  aek'ilasasa  yikwile  L!ai,!EL!Eyadza£ya. 

Navel-string. — Wa,  he£mise  g'ig'aolnokwas  axelaxa  ts!etsEyoxuLa-  1 
yas    loxs    gil£mae   bEgwanEma    £nEmokwe     lax     ylkwFlEmas   lae 
q'.EnepsEmtsa    k'adzEkwe   laxa    ts  !EyoxuLa£ye   qa£s    ts'.Ewes   laxes 
mag'ile   LeLELalaxa   ale£winoxwe    qa   ale£winoxweltses    yikwPlEme. 
Wa,  kex-£ida£meseda  ale£winoxwe  la  g'apotsa  ts  !Ey  6xuLa£ye  lax  awa-  5 
gawa£yas    5xLa£yas   dzegumases   mastowexa    gayoyala  g-EbeL!Exa- 
wa£yaatsa   tslEyoxLa^e.1     Wa,  la  £nal£nEmp  !Ena  la   paq'.Exawa£ya 
ts!EyoxuLa£yax  oxawa£yasa    alexusa£yas  se£wayasa  ale£winoxwe  yix 
lag'ilas  qEnxusa  sanap'.ale  lax  6xawa£yas2  alex"sayo  se£wayasa  ale£wl- 
noxwasa  g'ale  bEgwanEma.      Wa,  la£me  qaqaklna  ts '.EyoxU£La£yasa  10 
babagume  lax  awaba£yasa  lEmokwe  sanaplala,  yixs  £naxwa£mae  he 
gweg"ilasE£we  ts!EyoxuLa£yasa  yikwPlEme  LE£wa  k"  !ese  yikwPlEma. 

Wiix'e  £nex-so£  qa£s  LeqlenoxweLa  babagume  qa£s  le  gip'.aLElo- 
dayowes  ts'.EyoxuLa£ye  lax  awaba£yas  ylLEme  k'!ilx-ewaxusa  k"!im- 
Layasa   Leqlenoxwaxa   xwak!una.      HeEm   ts'.Ey6xuLa£ye   nEqosta-  15 
wasa  gayoyala.     Wa,  la  q'.flnala  tex£wuna£ya  ts!EyouLa£yaxa  qEnxa- 
wa£yasa  Leq!enoxwe  L6sma  ale£winoxwe.     Wa,  g-il£mese  walagEla  qa 

i  In  the  angle  between  the  two  prongs.    The  figure  showing  the  cross  has  been  omitted. 

2  Just  above  the  blade.    The  kelp  is  wrapped  about  it  several  times,  so  as  to  cover  about  four  or  five 
inches  of  tho  paddle  just  above  the  blade. 

3  Between  the  blade  of  the  adz  and  the  wrapping  holding  it.     The  figure  showing  the  cross  has  been 
omitted. 
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grows  up,  the  baton  |  of  a  song-leader  is  taken,  and  a  holo  is  made  in 

20  the  end  with  a  thick  drill.  ||  The  hole  goes  in  deeply,  sometimes  three 
finger-widths  |  deep.  When  this  has  been  done,  they  |  -  fold  up  the 
navel-string  lengthwise,  and  push  it  into  the  drill-hole  |  at  the  heavy 
end  of  the  song-leader's  baton.     They  cut  |  a  round  plug  of  cedar- 

25  wood  and  drive  it  over  the  navel-string;  and  fl  it  goes  in  tightly, 
for  they  wish  it  to  be  held  very  firmly.  |  And  after  they  have  driven 
it  in,  they  cut  off  the  cedar-stick  |  so  that  it  is  even  with  the  end  of 
the  baton.  | 

There  is  another  way  of  doing  this.     They  let  the  boy  sit  |  in  the 

30  drum;  and  they  ask  the  song-leader  to  beat  the  ||  drum,  not  too  loud, 
while  he  is  singing.  He  does  not  beat  hard  |  on  the  drum  when  he  is 
beating  it.     They  do  this  four  times  to  the  |  boy.  | 

If  it  is  desired  to  make  him  a  salmon-fisherman  or  halibut-fisher- 
man, |  they  put  the  navel-string  into  the  neck  ring  of  a  fisherman  || 

35  who  catches  all  kinds  of  fish;  and  the  same  is  done  with  the  halibut- 
fisherman;  |  he  also  puts  the  navel-string  into  his  neck  ring.  |  All 
the  expert  workmen  wear  the  naval-strings  of  boys,  |  and  wear  them 
around  their  necks.  | 

40  And  they  do  the  same  with  the  navel-strings  of  girls.  ||  There  are 
two  ways.     They  are  worn  around  the  wrist  |  by  a  mat-maker  or 

18  babagume  qa£s  nagades  qo  q  !ulyax£widLo  lae  ax£etsE£we  tlEmya- 
yasa  nagade  qa£s  sElbEntsE£wesa  LEkwe  sEkma.     Wa,  klwabEta- 

20  £mese  sEla£ya,  yixs  £nal£nEmp '.Enae  yuduxudEn  laxEns  q!waq!wax-- 
ts!ana£yex  yix  £walabEdasasa  sEla£ye.  Wa,  gil£mese  gwalExs  lae 
k"  !6x£untsE£weda  ts!Ey5xuLa£ye  qa£s  wigwlLEine  laxa  sEla£ye  lax 
LEXuba£yasa  naxsa£yase  t  temyaya.  Wa,  la  k"  !ax£w!tsE£weda  k  !wa£x- 
Lawe   qa   lex-£Enes.      Wa,    la    degwegints   laxa  ts!EyoxuLa£ye   lax 

25  tEk'Ela§na£yasa  lex-£Ena  k!wa£xLawa  qaxs  £nek-ae  qa  ales  Elala. 
Wa,  g"il£mese  gwal  deqwaqexs  lae  lc  !imtodEx  oxta£yasa  k!wa£xLawe 
qa  ales  £nEmabata  lo£  6ba£yasa  tlEmyayowe. 

Wa,  g-a£mes  £nEmx-£idala  gweg"ilasg"ada  yixs  k!wats!oyaexa  baba- 
gume laxa  mE£nats!e.     Wa,  la  axk-  !alasE£weda  nagade  qa  m.Ex-Elexa 

30  mE£nats!axs  dEnxElae  k-!es  hasEla.  Wa,  laxae  k'!es  ealtsilaxs 
mEX'Elaaxa  mE£nats!e.  Wa,  la  mop!Ena  he  gwex'£itsE£weda  baba- 
gume. 

Wax'e  £nex-so£    qa£s   yalnEk hvenoxwexa    k'lotEla   LE£wa  p!a£ye, 
wa,  la  qEnxodayoweda  ts'.EyoxuLa£ye  laxa  yahiEk!wenoxu  bEgwa- 

35  nEmxa  £naxwa  k"!ok!iitEla.  Wa,  heEmxaawise  gwalaxa  loq!we- 
noxwaxa  p!a£ye,  laEmxae  qEnxalaxa  ts!EyoxuLa£ye.  Wa,  la  £na- 
xwaFm  layowa  ts '.Ey6xuLa£yasa  babagume  laxa  £naxwa  eeaxElae- 
noxu  bebEgwanEm  qa  las  qeqEnxa  laq. 

Wa,  laxae  heEm  gweg"ilasE£we  ts!EyoxuLa£yasa  ts!ats!adagEme, 

40  yixs  malae  lalalasas  gweg'ilasaxa  ts!EyoxuLa£yas,  yixs  qEX'tslana- 
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basket-maker,  |  or  around  the  neck  by  a  woman  who  knows  how  to  |  42 
dry  halibut  or  who  knows  how  to  cut  salmon,  or  by  those  who  know 
how  to  dig  |  all  kinds  of  clams;   that  the  girl,  when  she  grows  up,  may 
got  these  without  difficulty.  ||  And  also,  when  they  wish  |  a  girl  or  a  45 
boy  to  be  a  good   dancer  when  he  or  she  grows  up,  they  put  |  the 
navel-string  of  the  girl  around  the  legs  of  a  woman  who  is  a  good 
dancer;  |  and  when  she  knows  well  how  to  tremble  with  her  hands,  | 
they  put  it  around  the  wrist  of  her  right  hand.     They  do  this,  ||  that  50 
the  girl  may  know  well  how  to  tremble  with  her  hands  when  she 
dances.  |  And  they  do  the  same  with  the  navel-string  of  the  boy;  it 
is  |  put  around  the  wrist  of  an  expert  cannibal-dancer,  that  he  may 
become  a  good  dancer  |  when  he  grows  up.     That  is  all.  | 

Maturity 

This  is  the  princess  of  the  real  chief  of  the  numaym  |  Maamtag'ila.  1 
He  is  the  head  chief  of  all  the  numayms  of  all  |  the  tribes  of  the 
whole  people.  They  are  the  ones  about  whom  I  talked,  I  who  have 
for  their  chief  c"maxuyalidze.  The  chief  has  for  his  princess  || 
K'  !edeleelaku.  The  name  K'  !edele£laku  of  the  princess  comes  |  5 
from  her  father,  when  she  becomes  mature,  and  is  sitting  in 
the  house  for  the  maturing  girl;  |  therefore  she  is  called  princess 
(-K"  !edel,  "sitting  still  in  the  house")-  The  word  k'  !edel  has  two 
meanings.  |  She  does  not  move  while  she  is  sitting  there,  her  knees 

£yaasa   k"!Et!enoxwaxa   ie£wa£ye   LE£wa   iJabatilaenoxwe  tstedaqa.  41 
Wa,   la     qEnxalaxa     ts'.Ey6xuLa£yasa   ts!ats!adagEmexa    t'.Elts!eno- 
xwaxa  kMawase  LE£wa  xwaidenoxwaxa  k"!otEla  LE£wa  Lawenoxwaxa 
maxwa  ts!ets'.Ek!wemasa  qa  holEmallltsa  ts!ats!adagEmaq  qo  q!ul- 
yax£wIdL6.     Wa,  he£mlsexs  walagElae  qa£s  yE£wfnoxwes  qo  q!iilya-  45 
x£widLo,  yixa   ts!ats!adagEme   Lo£ma   babagume.     Wa,  laEmxae  la 
qEX-sidza£yax   ts'.EyoxuLa£yasa  ts!ats!adagEmasa   yE£wmoxwe  ts'.E- 
daqa.      Wa,   g-il£mese     xuleq  Iwenoxwa    yE£wmoxwe    tslEdaqa    lae 
qEx-ts!ana£yax    ts  !EyoxuLa£ye   lax     helk-!olts!ana£ya.      Wa,    heEm 
lag'ilas  he  gwale  qa  xuleqiilesas  ts!ats!adagEmaxs  lae  yE£winoxwa.  50 
Wa,  laxaa  heEm    gweg'ilasE£we    ts!EyoxuLa£yasa    babagume, .  yixs 
laaxat!    qEx-ts!anesa  yE£winoxwe    hamatsla  qa  yE£winoxweLEs  q5 
q!ulyax£widLo  yixa  babagume.     Wa,  laEm  gwala. 
Maturity 

lle£mae  k-  !edelasa  alak"  !ala  g-Igamesa  £nE£memotasa  Maamta-  1 
g'ila,  wii,  heEm  xamagEmalatsa  £naxwa  £nal£nE£memasa  £naxwa 
lelqwalaLa£yasa  loxala,  laxEn  waldEmxgin  lax"dek'  gwagwex-s£al- 
laqexs  g'Igadaas  £maxuyrdidze.  Wa,  leda  g-Igama£ye  k"!edadEs 
K-!edele£lak".  Wii,  heEm  g'agiLElats  K"  !edele£laku  la  kMedeltses  5 
ompaxs  g-alae  exEnt'.eda,  yixs  g"alae  lats!ag"alil  laxes  k"!edeelats!e 
exEndats!a.  Wa,  la£me  kMedel  laq.  Ma£le  gwebalaasasa 
k"!edele.      Wa,  la£me   asm    sEldelExs  k!waelae   tEsales   6kwax-a£ye 
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pressed  |  against  her  breasts;  she  is  sitting  still  on  the  floor.     And 

10  when  she  eats,  ||  she  eats  four  pieces  of  broken  dried  salmon,  which 
are  put  into  the  dish  of  the  |  princess;  and  there  is  a  little  oil  into 
which  the  four  |  small  pieces  of  broken  dried  salmon  are  dipped. 
And  when  this  has  been  put  into  the  dish,  her  |  attendant,  who  is 
always  a  shaman,  takes  up  the  dish  and  |  puts  it  before  the  princess, 

15  and  the  princess  only  looks  at  the  ||  dish  which  is  placed  in  front  of  her. 
Then  the  attendant  goes  to  draw  |  water,  and  gives  it  to  the  princess. 
Then  the  attendant  |  shaman-woman  of  the  princess  takes  her 
drinking-tube  of  bone  j  taken  from  the  wing  of  an  eagle,  and  she  puts 
one    end    of    the  |  drinking-tube    into    the    water.     The    attendant 

20  shaman-woman  ||  holds  the  bucket  with  water,  and  the  attendant 
woman  speaks,  |  and  says,  "Now,  take  a  drink.  Don't  overdo  it.  | 
Put  the  end  of  the  drinking-tube  into  your  mouth  that  you  may  have 
a  small  mouth,  princess,  |  and  do  not  take  a  large  mouthful  when  you 
drink.     You  may  swallow  four  times  |  that  you  may  not  be  stout, 

25  princess."  Thus  she  says.  ||  Then  the  princess  puts  her  mouth  to  the 
end  of  the  bone  drinking-tube,  |  and  she  just  opens  her  mouth  and 
pushes  the  end  of  the  |  bone  drinking-tube  into  it,  and  she  just  sucks 
at  it  and  |  swallows  water  four  times.  Then  she  stops,  for  the 
attendant  shaman-woman  watches  |  that  she  does  not  drink   too 

laxes  dzedzame.    Wa,  la£me  k"!edele.    Wa,  he£mesexs  lae  hamx,£Ida, 

10  wa,  la  moxwedaleda  kMobEkwe  xa£masa  axts!ax  ha£maats!asa  k-!e- 
dele.  Wa,  he£mesa  holale  L!e£na  qa  tslsbatsesa  mox£widala  am- 
£amayastos  k-  !ope  xa£mase.  Wa,  gil£mese  gwal£alts  !axs  laeda  ae- 
xEntsela tstedaq,  yixs  qlunalae  paxala  dag'ililaxa  ha£maats!e  qa£s 
la  k'agEmlilas  laxa  kMedele.     Wa,  a£mese  doqwaleda  k"  ledelaxa  ha- 

15  £maats!axs  lae  k'agEmalilEq.  Wa,  la  tsex-£ideda  aexEntsela  ts!E- 
daqxa  £wape  qa£s  las  laxa  exEnta  k-  '.edela.  Wa,  la  axk-  !aleda  aexEn- 
tsela  paxala  tslEdaqxa  kMedele  qa  ax£edesexes  nagayowe  xax£En 
g'ayol  lax  p'.ELEmasa  kwekwe.  Wii,  lii  iJEnxstEnts  apsba£yases 
nagayowe  laxa  £wape    lax    heenemasa    aexEntsela   paxala  ts'.Edaq 

20  dalaxa  £wabEts!ala.  Wa,  la  yaq'.Eg-a£leda  aexEntsela  tslEdaqaq. 
Wa,  la  £neka:  "  Wagillag-a  nax£edLEX.  Gwala  hayaxsEq'.axs  laaqos 
metq'.EdzEntsox  oba£yaxs5s  nagayowaqos  qa£s  tloguxsteLos  k-!edel. 
Wa,  he£mis  qa£s  k- !esaos  awawaEmk'a  nEkwaaqosaxa  mosgEmstowe 
£wapaxes  nEx£wetsE£wos  qa£s  kMeseLos  pEnL!esL6l,  k*!edel,"  snex-- 

25  4ae.  Wa,  laEm  hambEndeda  exEnta  k-  ledelxes  xax£Ene  nagayowa. 
Wa,  la£me  halsElaEm  ax£ede  ssmsas  lae  hambEndEx  oba£yases 
xax£Ene  nagayowa.  Wa,  la  halsElaEm  k!umtaq.  Wa,  la£me  m5p  !e- 
naEm  nEx£wedxa  £wapaxs  lae  gwala  qaxs  doqwala£maeda  aexEn- 
tsela  paxala  ts'.Edaqa,  qa   k'leses   nanagolost  !Eqaxa  £wape.     Wa, 
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much  water.  |]  After  she  has  finished  drinking  water,  she  takes  the  30 
broken  pieces  of  dried  salmon,  |  dips  them  into  the  oil  which  is  in  the 
small  oil-dish,  and  puts  them  |  into  her  mouth.  She  chews  very 
slowly,  and  she  continues  |  doing  this  while  she  is  eating  the  broken 
dried  salmon.  As  soon  as  she  has  swallowed  her  food  four  times,  | 
she  stops  eating,  and  immediately  ||  the  attendant  takes  her  dish  and  35 
oil-dish  and  |  puts  them  away.  She  draws  water  for  the  princess  to 
drink  after  eating;  for  |  the  various  kinds  of  straps  are  put  around  the 
body  of  the  princess,  |  who  wears  a  hat  with  a  tassel,  and  abalone 
shells  tied  to  the  |  outside  of  the  hat  and  abalone  shells  are  sewed 
to  her  blanket.  ||  This  is  called  "  the  ab alone-blanket  of  the  maturing  40 
princess,"  |  and  her  hat  is  called  "the  abalone-hat  of  the  maturing 
princess."  |  If  her  father  owns  a  copper,  the  expensive  copper  stands  | 
at  the  right  side  of  the  maturing  princess.  The  copper  is  placed 
there  |  that  the  princess  may  easily  get  coppers  to  carry  on  her  back 
to  her  ||  future  husband.  She  continues  sitting  in  the  house  for  |  a  45 
month.  This  is  called  liaqaizfclil  ("flat  things  meeting  inside  of  the 
house").  |  She  washes  four  times  every  fourth  day.  |  Then  the 
straps  are  taken  off  her  body,  and  it  is  called  "  taking  the  straps  off 
the  body  of  |  the  maturing  girl."  Then  the  eyebrows  are  pulled  out 
by  the  ||  attendant  shaman-woman,  and  she  cuts  off  |  her  hair.     Then  50 


g*il£mese  gwal  naqaxa  £wape,  lae  dax-£idxa  k"  lobEkwe  xa£masa  qa£s  30 
ts!Ep!edes  laxa  L'.e£na  q'.ots'.axa  ama£ye  ts!Ebats!a  qa£s  ts'.Eq'.Eses 
laxes  sEmse.  Wa,  la  awak'alaxs  lae  malekwaq.  Wa,  la  hex-saEm 
gweg"ilaxs  hasmapaaxa  k-!obEku  xa£masa.  Wa,  gil£mese  moptena 
nEx£wed  laxes  ha£ma£yaxs  lae  gwal  ha£mapa.  Wa,  hex-£ida£mesa 
aexEntsela  tslEdaq  ax£edEx  ha£maats!as  LE£wa  ts!Ebats!e  qa£s  la  35 
g'exaq.  Wa,  la  tsex-£idxa  £wape  qa  nagegesa  exEnta  k" ledela  laxes 
laena£ye  £wi£laEm  qeqEx-alaLEle  qEx'edEmasa  exEnta  k- ledela  LE£wis 
qwaLEXLala  LEtEmla.  Wa,  la£me  q!Eiiq!Enaleda  ex-ts!Eme  lax 
6sgEma£yas  LEtEmlas.  Wa,  laxae  q!Enq!Enaleda  ex'ts'.Eme  Lax  nE- 
x£uoa£yas.  Wa,  heEm  LegadEs  exEndEmk- !En  ex'ts'.Emala  nEx£u- 40 
na£ye.  Wa,  he£mise  LEtEmlas  yixs  Legadaas  exEntEml  ex'tslEmala 
LEtEml.  Wii,  g"il£mese  ompas  axnogwatsa  Llaqwa,  lae  Laela  qlEyo- 
xwe  Llaqwa  lax  helk" lodEnoLEmalilasa  exEnta  k" ledela,  yix  lag'ilas 
he  gwaela  Llaqwa  qa  h5lEmalesa  kMedelaxes  L!aqweg"iLa  laxes 
la£wunEmLa.  Wa,  la£me  lalaa  he  gwael  laxes  exEndats!e  g"5kwa,  45 
laxes  etledEX'dEmLa  exEntal.  HeEm  LegadEs  haqadza£lllxa  exEn- 
taxs  lae  moplsna  kwasa  laxa  maemop!Enxwa£se.  Wa,  laEm  £wi£la 
lawoyowe  qeqEX'edEmas  laxeq.  Wii,  heEm  LegadEs  qwelet'.edEx 
qeqEX'Elasa  exEnta.  Wa,  la£me  k!ulx-£ItsE£we  aEnasa  exEnta  k'!e- 
del  yisa  aexEntsela  ts'.Edaq  paxala.     Wii,  heEmxaawis  k-'.EbEltsEm-  50 
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52  the  attendant  woman  takes  |  the  straps  and  her  seat  made  of  soft 
cedar-bark  |  and  goes  into  the  woods,  where  she  looks  for  a  good 
yew-tree;  and  when  |  she  finds  it,  she  puts  the  straps  of  the  princess 

55  on  to  the  tree.  When  ||  this  has  been  done,  she  takes  the  cedar-bark 
and  places  it  in  the  |  cave  in  which  the  cedar-bark  is  hidden.  It  is 
finished  after  this.  | 

The  Sweat-Bath 

1  Now  I  shall  talk  about  the  ways  of  the  Kwakiutl  when  |  a  man  or 
woman  is  sick.  They  make  a  steaming-box;  |  that  is,  a  long  box  of 
the  same  length  as  the  |  sick  person,  for  the  height  of  the  steaming-box 
5  is  two  spans.  ||  When  it  is  finished,  |  not  many  stones  are  taken,  for 
when  there  are  many  |  there  are  twelve,  and  these  are  put  on  the  fire  of 
the  house.  As  |  soon  as  they  are  all  on  the  fire,  a  large  basket  is  taken 
and  |  a  man  goes  down  to  the  beach  to  low  water  mark  carrying  a 

10  large  basket;  ||  and  when  he  reaches  the  seaweed,  he  plucks  it  off  and 
puts  it  |  into  the  basket.  When  the  basket  is  full  of  seaweed,  he  |  carries 
the  seaweed-basket  on  his  back  up  the  beach  and  puts  it  down  by 
the  side  of  the  |  steaming-box.  Then  he  takes  many  yellow  cedar-tips 
and  |  places  them  down   alongside   of   the  steaming-box.     Then  he 

15  takes  the  seaweed  ||  and  puts  some  of  it  into  the  bottom  of  the  steaming- 

51  dEX  sE£yas  x'omsas.  Wa,  la£me  gwal  laxeq.  Wa,  la£me  &x£ededa 
aexEntsela  tstedaqxa  qEx-IdEmas  LE£wa  k!waxLaweso£  k-adzExusa 
exEntax-de  k-!edela  qa£s  la  laxa  ax!e  qa£s  alax  ek"etEla  LlEmqla. 
Wa,  g"il£mese  q!aqexs  lae  qEx-it!edEs  qEx-idEmx-dasa  exEnta  laq. 

55  Wa,  g "ilmiese  gwala  lae  ax£edxa  k!waxLawesE£we  k'adzEkwa  qa£s  las 
laxa  k"adzEk!waase.     Wa,  lawesLe  gwal  laxeq. 

K-  !alasa 

1  La£mEn  gwagwex-s£alal  lax  gweg-i£lasasa  Kwaguiaxa  ts!alts!Ex-Ite 
bEgwaiiEm  Lo£meda  tstedaqe.  Wa,  heEm  ax£etsoweda  k- !alasaats!e, 
yixa  g"ildEg-a  g'ildasaxa  £nEmasgEmg-ig-a  LE£wa  £wasgEmxsdaasasa 
bEgwanEme  ts!alts'.Ex-Ita,  yixs  ma£lp!Enkustae  laxEns  q!waq!wax- 
5  ts!ana£yex  yix  £walasgEmasasa  k"  !alasaats!e.  Wa,  g"il£mese  gwala 
lae  ax£etsE£weda  kMese  qlenEm  tlesEma,  yixs  lE£mae  q'.enEmxs  ma£l- 
tsEinag'iyowae  qa£s  XEXLanowe  laxa  lEgwilasa  g'okwe.  Wa,  g-il- 
£mese  £wilx-Lalaxs  lae  ax£etsE£weda  £walase  lExa£ya  qa£s  la  lEnts!esa 
bEgwanEme   laxa   L!Ema£isaxa    x-ats!aese   dalaxa  £walase  lExa£ya. 

10  Wa,  gil£mese  lag'aa  laxa  L'.ESL'.Ek11  lae  k!ulx-£IdEq  qa£s  lExts'.ales 
laxa  lExa£ye.  Wa,  g  il£mese  qot!a  lExa£yasexa  L!ESL!Eku  lae  oxle- 
laxa  L'.Egwats'.e  lExa£ya  qa£s  la  oxLosdesElaq  qa£s  la  hanolilas  laxa 
k'!alasaats!e.  Wa,  la  ax£edxa  dedExuta£yexa  qlenEme  qa£s  g'axe 
ax£alllas  lax  mag-inwalilasa  k!alasaats!e.     Wa,  la  ax£edxa  l!esl!e- 

1 5  kwe  qa£s  lEX£alts  '.odesa  waokwe  laxa  oxLelts  '.awasa  k-  lalasaats  !e  qa 
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box,  so  |  that  it  is  covered  with  seaweed.    The  thickness  of  the  seaweed  16 
is  four  fingers  |  in  the  bottom  of  the  steaming-box.    |   Then  he  takes 
longs  and  takes  up  the  red-hot  stones  and  |  puts  them  on  the  seaweed. 
He  does  the  same  with  the  other  ||  red-hot  stones,  but  the  stones  are  20 
not  placed  close  together.   |  When    all  the  red-hot  stones  are  in,  he 
throws  more  |  seaweed  on,  four  fingers  thick.  |  Then  he  takes  yellow 
cedar-tips  and  lays  them  over  the  seaweed;  |  and  when  there  are  many 
yellow  cedar-tips  on  it,  he  takes  an  old  blanket  and  ||  water  and  pours  25 
water  into  the  steaming-box;  |  and  after  he  has  poured  water  over  it, 
he  spreads  the  old  blanket  over  it.     Now  the  |  man  lies  down  on  his 
back  naked  in  the  steaming-box,  and  the  |  old  blanket  is  taken  and  he 
is  covered  with  it,  so  that  only  his  head  shows.  |  Then  he  lies  for  some 
time  in  the  steaming-box  until  ||  the  stones  begin  to  get  cold.     Some-  30 
times  |  a  sick  person  lies  until  noon  in  the  steaming-box,  if  the  |  heat 
of  the  steam  bath  is  right.     If  the  heat  of  the  body  is  so  great  that  he 
can  not  endure  it,  |  then  the  sick  man  is  taken  out  again  |  and  some  of 
the  hot  stones  are  taken  out,  ||  that  the  heat  may  be  l  ight.    When  this  is  35 
done,  he  lies  down  on  it  again;  |  and  the  sick  person  does  not  come  out 
of  the  steaming-box  |  until  the  perspiration  of  his  body  begins  to  get 
cold.    Then  his  body  is  shaking  |  because  bis  body  is  cold.    Then  they 


ha£mElxts!awesa  LlEsLlEkwe  laqxa  modEne  laxEns  q!waq!wax-ts!a-  16 
na£yex,  yix  wagwasasa  LlEsLlEkwe  lax  oxLeltslawasa  k*!alasaats!e. 
Wa,  la  ax£edxa  kMipLalaa  qa£s  kMip'.edes  laxa  x'ixsEmala  t'.esEm 
qa£s  k- !ip '.Eqes  laxa  LlEsiJEkwe.     Wa,  la  ha£naltsa  waokwe  x'Ix'ex- 
sEmala  t!esEma    laqexs    kMesae   mEmk'alaxa   tlesEme.      Wa,  g-tl-  20 
£mese   £wl£laxa    xix-ExsEmala    t'.esEmxs    lae    lExayEntsa    waokwe 
L!EsL!Eku  laqxa  modEne  laxEns  q!waq!wax-ts!ana£yex  yix  wagwasas. 
Wa,  la  ax£edxa  dedEXwata£ye  qa£s  LEXwayEndales  laxa  L'.EsL'.Ekwe. 
Wa,  g"il£mese  q!enEma  dedExiita£yaxs  lae  &x£edxa  p!Elxa£ma  LE£wa 
£wape.     Wa,  la    tsadzELEyintsa  £wape  laxa  k-!alasEla.      Wa,   gil-  25 
£mese  gwal  tsasaxs  lae  LEpEyintsa  p!Elxa£ma  laq.     Wa,  la  xanaleda 
bEgwanEmaxs   lae  nELEyindxa  la    kMalEla.      Wa,  la   ax£etsE£weda 
p  lElxElasgEme  qa£s  nasEyindayowe  laq.    Wa,  la£me  lexaEm  la  nelale 
x-6msas.     Wa,   hex-sa£mes  gwets!a  laxa    k-!alasaats!e  lalaa  laqexs 
k"!es£mae    wudEx£Ideda  tlesEm,   yixs  £nal£nEmp !Enae    lag'aa  laxa  30 
nEqaleda  ts!alts!Ex-ite  bsgwanEm  kulgexa  k-  !alasElaq,  yixs  hel£alae 
ts'.Elqwalaena£yasa  k-!alasElaq  wax'e  tslEtslslxkiina  la  k"!es  beba- 
klwema.     Wa,  he£mis  a,Em  la  xwelax£iilts!Ewatsa  ts!alts!Ex-ite  bE- 
gwanEm.     Wa,  8xwuqalasE£weda  waokwe  tslElqwa  t'.esEma,  qa  hel- 
£ales  ts!Elqwalaena£yas.     Wa,  g"il£mese   gwal   lae   xwelaqa   kulqaq.  35 
Wa,  laEm  al£Em  lalts'.aweda  ts!alts!Exite  bEgwiinEm  laxa  k"  !alasEliiq 
yixs  lae  wudEx-£ide  gosas  ok!wina£yas.     Wii,  la£me  xwanale  6k!wi- 
na£yas  qaexs  lae  klEnaesa.     Wa,  la£me  kwas£Ida  qa  lawayesa  dexu- 
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wash  him  to  remove  the  |  cedar  smell  from  his  body;  and  when  his 

40  body  has  been  wiped  off,  ||  oil  of  the  silver-perch  is  rubbed  on  his  body. 
After  |  this  has  been  done,  they  take  soft  shredded  cedar-bark  and 
wipe  off  his  |  body  to  remove  the  silver-perch  oil.  The  reason  why 
they  quickly  iub  the  body  with  |  silver-perch  od  before  it  gets  dry  and 
while  the  body  is  still  in  perspiration,  |  is  because  they  do  not  want 

45  the  skin  to  get  hard ;  for  ||  they  say  that  the  skin  of  a  sick  person  who 
has  been  steamed  will  be  |  very  painful  the  day  after,  if  the  silver- 
perch  oil  is  not  rubbed  on  the  body,  |  because  the  skin  gets  hard,  and 
he  feels  very  sick;  |  but  the  skin  of  a  person  gets  never  hard  if  his 
body  is  rubbed  right  away  with  |  silver-perch  oil  before  it  gets  dry.  || 

50  This  is  all  about  one  way  of  the  sweat  bath.  | 

There  is  another  method  of  sweat  bathing.  As  soon  as  the  person 
comes  out  of  |  the  steaming-box,  he  washes  his- body  with  cold  water; 
and  after  |  this  is  done,  he  wipes  it  with  soft  shredded  cedar-bark. 
Then  another  person  |  takes  rough  sandstone  and  puts  it  into  water 

55  which  is  in  a  ||  dish.  Then  he  takes  the  root  of  blue  hellebore  and  rubs 
the  root  of  the  |  blue  hellebore  on  the  rough  sandstone  which  is  in  the 
water  in  the  dish.  |  As  soon  as  the  water  in  the  dish  becomes  roily,  the 
sick  |  person  sprinkles  his  body  with  the  blue  hellebore  mixed  with  the 
water,  |  after  he  finishes  steaming;  and  when  his  body  is  all  wet  with 

60  the  ||  blue  hellebore  mixed  with  water,  the  sick  person  remains  sitting 

p'.ala   lax   5k!wina£yas.     Wa,  g-il£mese  gwal  deg*itaxes   6k!wina£ye 

40  lae  ax£edxa  dzEk!wise  qa£s  q'.Elset'.edes  laxes  5k!wina£ye.  Wa,  g'il- 
£mese  gwala  lae  ax£edxa  q'.oyaakwe  k'adzEku  qa£s  deg'ites  laxes 
ok!wina£ye  qa  lawayesa  dzeklwise,  yix  lag'ilas  hayalomala  qtelsetasa 
dzeklwise  laxes  ok  !wina£yaxs  k' !es£mae  lEmx£unx,£Ida  yixs  he£mae 
ales   pose    ok!wina£yas   qaxs   gwaq'.Elaa    LlEmx£edes   L!ese   qa£laxs 

45  Lomae  ts!Ex-ila£lae  L'.esasa  ts!alts!Ex-Ite  bEgwanEmxa  lEnsases 
k-  !alasax-dEm  yixs  kMesae  q!Elset!etsa  dzeklwise  laxes  6k!wina£ye 
qaxs  ala£mae  la  L!Emx£wIde  L!esas.  Wa,  la£lae  alakMala  tslExila. 
Wa,  la£lae  hewaxa  L'.Emx£Ide  Llesasa  bEgwanEmaxs  hex-£idae  q'.Else- 
t!etsa  dzeklwise  laxes  6k!wina£yaxs  k-!es£mae  lEmx£unx-£ida.     Wa, 

50  laEm  gwal  laxa  £nEmx-£idala  gweg"ilasxa  k"  !alasa. 

Wa,  g"a£mes  £nEmx'£idala  gweg'i£latsa  k'lalasa  yixs  g'il£mae  laltsla 
laxes  k-  lalasaase,  lae  ts  !ox£wit  letsa  wtida£sta  £wapa.  Wa,  g-il£mese 
gwala  lae  deg'itasa  q!oyaakwe  k-adzEkwa.  Wa,  leda  ogu£la  bEgwa- 
nEm    ax£edxa   kMoLla   dE£na   qa£s    axstEndes  laxa  £wape  q!ots!axa 

55  l5q!we.  Wa,  la  ax£edxa  L!op!Ek-asa  axsole  qa£s  g-exesa  L'.op!Ek-asa 
axsole  laxa  k'!6L!a  dE£naxa  axstalile  lax  £wabEts!awe  laxa  loq!wa. 
Wa,  g-il£mese  nex£wideda  £wape  £wabEts!asa  loqlwe  laeda  ts!alts!E- 
x'ite  DEgwanEm  xosit  letsa  axsole£stala  £wapa  laxes  6k!wina£ye,  yixs 
lae  gwal  k"  !alasa.     Wa,  g-il£mese  £naxwa  la  k!unqe  ok!wina£yas  yisa 

60  axsole£stala  £wapa  lae  a£ma  ts!alts!Ex-Ite  bEgwanEm  sEltala  klwaela 
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still  |  to  let  it  dry  on  his  body;  and  when  his  body  is  dry,  |  another  61 
person  takes  oil  of  the  silver-perch  and  rubs  it  on  the  |  body  of  the 
sick  person ;  and  when  his  body  is  covered  with  |  silver-perch  oil,  soft 
shredded  cedar-bark  is  taken  and  it  is  wiped  ||  off  from  the  body,  so  f>5 
that  the  silver-perch  oil  comes  off.  After  this  it  is  finished.  |  All  the 
Kwakiutl  tribes  use  the  steam  bath  for  medicine,  the  whole  number 
of  tribes.  |  And  generally  the  sick  person  gets  well.  |  There  are  only  a 
few  sick  |  men  or  women  who  do  not  get  well.     That  is  all.  || 

Death 

When  a  beloved  child  is  dying,  |  the  parents  keep  on  praying  to  1 
the  spirit  not  |  to  try  to  take  away  their  child.     "I  will  |  pay  you 
with  these  clothes  of  this  my  child,  Sitting-on-Fire."  ||  Thus  they  say,  5 
while  they  put  on  the  fire  the  clothes  of  the  one  who  is  lying  there 
sick.  | 

Then  the  parents  of  the  one  who  is  lying  there  sick  pay  Sitting-on- 
Fire,  |  that  he  may  pray  to  the  souls  of  the  grandparents  of  the  one 
who  lies  sick,  that  they  may  not  |  wish  to  call  their  grandson.  And 
the  parents  of  the  |  one  who  lies  there  sick  take  four  kinds  of  food, 
dry  salmon  first.  ||  They  break  it  into  four  pieces.  When  it  is  ready,  10 
they  |  take  cinquef oil-roots  and  fold  them  up  in  four  pieces.  |  And 


qa  lEmx£wideses  6k!wina£ye.  Wa,  g-il£mese  lEmx£wide  ok!wina£yas  61 
laasa  ogu£la£me  bEgwanEm  Sx£edxa  dzeklwise  qa£s  q '.Elset  !edes  lax 
ok!wina£yasa  ts!alts!Ex-Ite  bEgwanEma.  Wa,  g-il£mese  haniElxsEnxa 
dzeklwesaxs  lae  axeetsE£weda  qloyaakwe  k-adzEku  qa£s  deg-it!eda- 
yovve  lax  6k!winaeyas  qa  lawayesa  dzek!wise.  Wa,  laEm  gwal  laxeq",  65 
£naxwa£maeda  Kwakwak'Ewakwe  pEtasa  k"  !alasa  lax  £waxasgEma- 
gwasasa  £naxwa  lelqwalaLa£ya.  Wa,  la  q'.unala  hex-£ida£Em  ex-£ideda 
ts!alts!Ex-Ite  bEgwanEma.  Wa,  het!a  holala  k-!ese  ex-£ideda  ts  '.al- 
ts !Ex-Ite  bEgwanEm  LE£wa  tsledaqe.     Wa,  laEm  laba. 

Death 

Wa,  he'£maaxs  la'e  wa'wik- lEgeda  la/£wina£ye  xuno'kwa;    wa,  la  1 
g-I'g-a6ln5kwas  he'mEnalaEm  ha'wax£Elaxa  ha'yalllagase  qa  kMe'ses 
a£wa'llla    la'xes    la'loL!aena£yasex     xund'kwas.      "  Wa,    la£me'sEn 
a'yaltsg-ada  gwelgwa'lag'asg'En  xiino'kwik"  Iol   k!wa'x"Lala',''  ene'- 
k'ixs  la'e  axLE'ntsa  gwelgwa'lasa  qE'lgwIle  la'xa  lEgwI'le.  5 

LaE'm£lae  hala'qe  g'l'g'aolnokwasa  qE'lgwIlaxa  klwa'xxala  qa 
hawa'x£Elasexa  bEx£una/£yasa  ga'gEmpasa  qE'lgwIle  qa  k*!es£ma- 
£wI'sLes  La'lelaqElaxes  ts!o'xuLEma.  Wa,  la  e'tlede  g'l'g'aolnokwasa 
qE'lgwIle  ax£e'dxa  mo'x£wIdala  he'£ma£ya, — yi'xa  xa£ma'se  g'a'la. 
Wa,  la  k'!o'p!edEq  qa£s  mo'xus£Endeq.  Wa,  la£me's  gwa'llla,  wa,  10 
la  e'tled  ax£e'dxa  t!Exus5'se  qa£s  k*  !o'xusEmdalexa  mo'sgEme 
75052—21—35  eth— pt  1 45 
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13  when  that  is  ready,  they  take  dried  berry-cakes  and  |  break  them 
into  four  pieces.     And  when  that  is  ready,  they  |  take  viburnum- 

15  berries,  four  spoonfuls.  When  all  this  ||  is  ready,  the  father  of  the 
one  who  is  lying  sick  in  bed  takes  the  dry  salmon  and  |  throws  the 
pieces  into  the  fire,  one  by  one.  And  the  |  mother  of  the  one  who 
lies  sick  in  bed  says,  "O  Sitting-on-Fire !  now  eat,  and  protect  |  my 
child,  Sitting-on-Fire!"  | 

Then  the  father  of  the  one  who  lies  sick  in  bed  takes  also  cinque- 

20  foil  roots;  he  ||  takes  one  (root)  and  dips  it  into  the  oil.  And  | 
the  mother  of  the  one  who  lies  sick  in  bed  says  again,  "O  Sitting- 
on-Fire  !  go  on,  and  pray  to  the  |  spirits,  that  they  may  have  mercy 
on  my  child!"     Thus  she  says.  | 

Then  the  father  takes  also  one  of  the  dried  berry-cakes,  dips  it  | 

25  into  oil,  and  throws  it  into  the  fire.  Then  he  himself  says,  ||  "O 
Sitting-on-Fire !  now  do  have  mercy  on  me,  and  |  keep  alive  my  child 
here,  Sitting-on-Fire!  Have  mercy  |  and  press  back  my  child  here, 
spirit,  and  I  will  take  care  of  this,  |  supernatural  one,  that  I  may  still 
have  for  a  while  my  son  here!     Long-Life-  |  Maker!"  || 

30  And  when  he  has  put  all  the  berry-cakes  on  the  fire  of  the  house, 
then  I  he  takes  one  of  the  spoonfuls  of  viburnum-berries,  and  three 
times  he  aims  at  |  the  fire  of  the  house.  The  fourth  time  he  pours 
them  on  the  fire;  and  he  J  says,  "Take  this,  Sitting-on-Fire!  and 

12  laq.  Wa,  laE'm  gwa'llla.  Wa,  la  e't!ed  ax£e'dxa  tteqa'  qaes 
k!o'p!edeq  qa£s  mo'xus£Endeq.  Wa,  laE'm  gwa'llla.  Wa,  la  e't!ed 
ax£e'dxa    tte'lse    mowe'xLa     k-a'ts!Enaqa.      Wa,    laE'm    £na'xwa 

15  gwa'llla.  Wa,  la  &x£e'de  6'mpasa  qE'lgwllaxa  xa£ma/se  qa£s 
£na'l£nEm£E'mk'e  isbexLa/laq  la'xa  lEgwI'le.  Wa,  la  £ne'k-e 
abE'mpasa  qE'lgwile:  "  Wa,  k!wax-Lala',  we'k'asqo  laE'ms  da'da- 
emEwilxEn  xiino'kwaqEn,  k!wax-Lalai'!" 

Wa,  la  e't!ede  6'mpasa  qE'lgwile  ax£e'dxa  t!Exuso'se,  qa£s  da/x-£I- 

20  dexa  £nE'me  qas  tsteple'des  la'xa  L!e'£na.  Wa,  la  e't!ed  £ne'k-e 
abE'mpasa  qE'lgwile:  "  Wa,  k!wax-Lalai',  we'g'il  la  hawa'xsElaLExa 
ha'ayalllagasa  qa  wax£e'des  wa'sEn  qag-in  xiino'kwik-,"  £ne'k-e. 

Wa,  la  e't!ede  o'mpas  ax£e'dxa  £nE'me  la'xa  t!Eqa'  qa£s  ts.'Ep!e'des 
la'xa  L!e'c"na.     Wa,  la   tstexLE'nts.     Wa,  la  qhile'x-s-'Em  £ne'k-a: 

25  "We'k-asla  k!wax-Lalai',  laE'ms  we'g-Il  g-a'xEn  qass  wa'x£Idaos  qa 
q'.ula'lag-Iltsg  in  xuno'kwik-,  k Jwaxxalai' !  LaE'ms  waxL  La'la- 
gwalaqaltsg1nxuno'kwik-,haya'lllagasai'  qa  nogwa£me  aa'xsilaqEk-, 
£na'walakwai',  qa  no'gwa£ma£w!sLe£s  xwa'yEnxus!laqEk",  gi'lg-Udo- 
kwilai'." 

30  Wa,  la  £wl'£leda  tteqa'  la'xxala  la'xa  lEgwI'le.  Wa,  la  e't!ed 
ax£e'dxa  £nEme'xLa  k-a'ts!Enaq  t!E'lsa  qas  yo'duxup!Ene  noxuno- 
kwas  la'xa  lEgwI'le.  Wa,  la  mo'plEnaxs  la'e  giixLE'nts.  Wa,  la 
£ne'k-a:  "  We'k'as,  k!wax-Lalai',  laE'ms  hawa'x£Elalxa  hy'yalllaga- 
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pray  to  the  spirits  |  of  those  hehind  us  that  they  have  mercy  on  me 
and  my  ||  wife  here !     Pray  to  the  Long-Life-Maker  that  he  may  |  35 
come  and  take  away  the  sickness  of  my  child  here  !     Take  pity  on  me, 
and  |  ask  the  supernatural  one  to  come!     Wa!"     Thus  says  the 
father  to  Sitting-on-Firo.  |  Then  that  is  finished.  | 

Then  the  shaman  is  asked  to  think  of  this  while  he  is  asleep, 
when  ||  the  parents  finish  putting  into  the  fire  the  clothes  of  the  one  40 
who  is  lying  sick  abed  and  the  four  different  kinds  |  of  food.  And 
immediately  the  shaman  goes  into  the  woods,  |  trying  to  meet  what 
made  him  supernatural.  |  Then  the  one  who  is  sick  abed  is  asked  also 
to  bear  in  mind,  while  he  is  asleep  |  at  night,  what  the  spirits  of 
those  behind  us  and  ||  Sitting-on-Fire  would  say.  Then  the  parents  45 
also  bear  it  in  mind  |  while  they  sleep  during  the  night;  for  they  all, 
the  parents  |  and  the  one  sick  abed,  are  just  the  same  as  the  great 
shaman,  because  |  the  clothes  and  the  food  were  put  into  the  fire.  | 

Then  they  go  to  sleep.  Then  something  is  taken  that  belongs  to 
the  ||  one  sick  abed,  and  it  is  kept.  And  as  soon  as  he  goes  to  his  50 
bed,  |  he  hangs  it  up  over  the  head  of  his  bed.  And  as  soon  as  the 
shaman  |  comes  back,  he  lies  down  in  his  bed.  |  The  owner  of  what 
is  hanging  up  over  the  bed  thinks  of  it  continually.  |  And  as  soon  as 
the  one  lying  sick  abed  dreams,  laughing  while  he  is  asleep,  ||  then  he  55 
knows  that  he  is  not  going  to  die.     And  when  he  dreams  that  |  his 

sasEns  a'LagawaEya  qa  wa'g'Iltse   waxL   wa's£IdLEnu£xu  Logun  gE- 
nE'mk".       Wa,    laE'ms     hawa/x£ElaLEx     q!we'q!ulagila   qa    g-ax- 35 
la'glltse   waxL   he'lek'aLExgin    xuno'kwik".     Wagil   la    wa£x   lal 
ha'yalek- !aLEq  £na'walakwa.     Wa,"  £ne'keda  6'mpe  la'xa  k!wax*- 
La'la.     Wa,  la  gwa'la. 

Wa,  la  axk"!a'lasE£weda  pa'xala  qa£s  q!a'p!altolllexs  la'e  gwa'le 
g'I'g-aolnukwe  laxxa'lasa  gwelgwa'lasa  qE'lgwIle  LE£wa  mo'x£wi-  40 
dala  he'£ma£ya.  Wii,  he'x-£ida£mesa  pa'xala  la  qaVlda  la'xa  a/Lie. 
Wa,  laE'm£lae  lal  ba'bak-E£wal  LE£wa  £na'walakwamasaq.  Wa,  la 
axsE£we'da  qE'lgwIle  qa  6'gwaqes  q!a'p!altolllExs  la'e  me'x£edxa 
ga'nuLe  qa  wa'ldEmLasa  ha'yafilagasasEns  a'Lagawa£ya  L6£ma 
klwa'x'Lala.  Wa;  la  6'gwaqa£me  g-I'g'aolnukwas  q!a'p!altolllExs  45 
la'e  me'x£edxa  la  ga'nul£Ida  qaxs  lE£ma'e  £na'xwa£ma  g-i'g-aolnu- 
kwa  LE£wa  qE'lgwIle  £nEma'xis£Em  LE£wa  £wa'lase  pa'xala,  qaxs 
he'£mae  la'x'Lalasa  gwetgwa'la  LE£wa  he'£ma£ye  la'xa  lEgwI'le. 

Wa,  la£me  me'x£eda.  Wa,  laE'mx'de  ax£e'tsE£weda  g'a'yole  la'xa 
qE'lgwIle  qa  las  a'xe£laxus.  Wa,  gl'Pmese  la  la'xes  ku£le'lase  la'e  50 
te'x£walllaq  la'xes  6xta£lllases  ku£le'lase.  Wa,  g-i'l£mese  g-ax  na'- 
£nakweda  pa'xala,  wa,  le  ku'lx-£Id  la'xes  ku£le'lase.  Wa,  he'niE- 
nala£mese  g-I'g-aeqalaxa  axno'gwadasa  la  ge'wll  lax  ku£le'lasas. 
Wa,  g-i'l£mese  me'xElaxa  qE'lgwIle  da£lE'la,  ytxs  me'xae;  wa,  laE'm 
q!a'LElaqexs   k'le'seLe  wa'laL.     Wa,    gl'Pmese    me'xElaq    lii'lixE-  55 
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56  hair  is  hanging  over  his  face,  then  the  shaman  knows  that  the  sick 
one  will  die.  |  When  he  dreams  that  he  is  laughing,  then  the 
shaman  |  sings  his  sacred  song  and  goes  into  the  woods.  He  goes 
to  search  for  the  soul  of  the  one  who  |  lies  sick  abed,  to  bring  it 
back   to  him.     At  once  the  parents  of  the  one  who  lies  sick  abed 

60  feel  good  ||  at  heart  when  they  hear  the  shaman  |  singing  his  sacred 
song.  And  when  they  do  not  hear  him  singing  his  sacred  song,  | 
then  they  know  that  the  shaman  dreamed  that  hair  was  hanging 
over  his  face.  |  Then  he  never  sings  his  sacred  song.  | 

65  In  the  morning,  when  day  comes,  the  hearts  ||  of  the  parents  of  the 
one  who  lies  sick  abed  feel  bad,  for  they  know  that  |  their  child  will 
die.  Then  the  one  who  is  lying  sick  abed  is  growing  weak  very  fast.  | 
His  parents  now  take  all  the  best  kinds  of  |  food  and  the  best  clothing 
for  the  one  who  is  sick  abed,  who  is  dying.  | 

As  soon  as  (the  breath)  of  the  one  lying  sick  abed  breaks,  the  || 

70  parents  take  the  best  clothing  and  put  it  on  the  one  who  had  been 
sick  abed.  |  After  the  parents  have  done  so,  the  mother  kicks  her 
dead  child  four  times.  |  And  when  she  first  kicks  him,  she  sa}rs,  | 
"Don't  turn  your  head  back  to  me."  Then  she  turns  around,  and 
again  |  she  kicks  him.     And  as  she  kicks  him,  she  says,  "Don't  come 

75  back  again."  |[  Then  she  turns  around  again.  She  kicks  him;  and 
she  |  says  as  she  kicks  him,  "Just  go  straight  ahead."     And  then 


56  malaxes  sE-ya',  la  q!a/LEla£ma  paxa'laqexs  lE£le'La  qE'lgwile. 
Wii,  he'£maaxs  me'xElaaq  da£lE'laa;  wii,  he'x-£ida£meseda  paxa'la 
ya'laqwa  qa£s  la  la'xa  a'L!e.  Wa,  laE'm  ISl  a'lalxa  bEx£una'£yasa 
qE'lgwile   qa£s    g'a'xe    ax£a/LElots  laq.     Wa,  he'x-£ida£mes   e'x,£ide 

60  na/qa£yas  g-i'g-a6lnokwasa  qE'lgwile  qaxs  la'e"  wuLa'x£aLElaqexs 
ya'laqiilaeda  pa/xala.  Wii,  gi'Pmese  kMes  wuLE'laq  ya'laqlwala; 
wii,  laE'm  qla'LElaqexs  lE£ma'e  me'xEleda  pa'xalaqexs  la'lex-ima- 
laaxes  sE£ya'.     Wii,  laE'm  hewii'xa  ya'laqwa  la'xeq. 

Wa,  la£me  £na'x£idxa  gaa'la.     Wii,  la£me  £ya'x-sE£me  na'qa£yasa 

65  g"i'g-aolnokwasa  qE'lgwile  qaxs  lE£ma'e  qla'LElaqexs  lE£ma'e  lE£lLes 
xiin6'xude.  Wa,  la£me  ha'£labala  la  waL!e'mas£ideda  qE'lgwile. 
Wa,  laE'm£lae  g-i'g-aolnokwas  ax£e'dxa  £na'xw'a  ek*  he'£maomas 
LE£wa  e'k"e  gwe'lgwiila  qae's  qE'lgwile  wa'wanE£ma. 

Wa,  g-i'l£mese  El£E'lseda  qE'lgwilde;  wa,  la  he'x-£ida£me  g-i'g-a- 

70  olnoxudas  ax£e'dxa  e'k-e  gwe'lgwala  qa£s  qlo'xts  lodes  la'xa  qE'l- 
gwilde. Wa,  gi'Pmese  gwa'leda  gi'g-aolnoxude,  la'e  mo'plEna  kwa'- 
s£ideda  abE'mpaxes  xuno'xude.  Wii,  la  £ne'k-Exs  g-a'lae  kwa's£ida: 
"KMe'sLEs  mEle'£xLal  g-a'xEn."  Wii,  la  x'i'lpleda  qa£s  e'tlede 
kwa's£idEq.     Wa,  la  £ne'k-Exs  la'e  kwa's£idEq:     "KMesLES  e'dgEni- 

75  g-ilisLOL."  Wii,  la  e'tled  x-ilp!eda  qa£s  e'tlede  kwa's£idEq.  Wa,  la 
£ne'k-Exs  la'e  kwa's£idEq;     "A'Emlts  he'gEmlesLOL."    Wii,  la  e'tled 
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she  |  kicks   him   again;  and   says,    "Only    protect   me    and   your  |  77 
father  from  sickness."     Thus  she  says,  and  she  leaves  him.  | 

The  (body)  is  taken  by  other  people  after  this,  and  is  taken 
through  ||  (a  hole),  planks  being  pulled  out  at  the  side  of  the  house.  80 
There  |  the  dead  one  is  put  into  his  coffin.  Then  he  is  |  buried. 
And  as  soon  as  all  those  who  have  buried  him  have  gone,  |  then  the 
mother  of  the  dead  one  gives  all  the  best  food  and  |  the  best  clothes 
to  other  women,  to  go  and  burn  them  ||  behind  the  village.  As  soon  85 
as  they  have  done  so,  they  come  back.  |  For  four  days  the  mother  of 
the  dead  one  does  so,  |  throwing  food  in  the  morning  into  the  fire  of 
her  house.  | 

That  is  what  the  ancestors  of  the  Kwakiutl  do  when  |  a  child 
belonging  to  the  nobility  dies;  and  the  ||  roof-boards  of  his  father's  90 
house  are  at  once  pulled  down.     And  all  |  the  men  only  stop  when 
all  the  roof-boards  have  been  pulled  down;  and  that  is  |  called"  crazi- 
ness  strikes  [en  the  end]  on  account  of  the  beloved  one  who  died."  | 

Four  days  after  the  child  has  died,  |  those  who  are  not  related  to 
him  are  called  to  cut  the  hair  of  the  mother  ||  and  of  the  father,  and  of  95 
his  brothers,  for  it  is  bad  if  |  relatives  cut  the  hair.  When  they  cut  the 
hair,  it  is  |  just  as  though  they  were  cutting  the  throats  of  the  rela- 
tives.    Therefore  |  the  Indians  do  this  way.     They  will  not  let  |  the 


kwaVidEq.    Wa,  la  ene'k-a:     "A'Emlts   da'da£mowil  g-a'xEn  Lo'gwa  77 
a'sEk*,"  £ne'x,£laexs  la'e  bas. 

Wa,  laE'm  ax£e'ts5sa  a'l£6gu£la  bEgwa'iiEm  la'xeq  qa£s  la  la'x-- 
so£yo  la'xa  k'!Exusa£wa'kwe  lax  apsa'na£yasa  g'o'kwe.  Wa,  he'-  80 
£mes  la  la'ts!odaasxa  wa'nEmx'de  la'xes  dEg-aa'ts!e.  Wa,  la£me 
wtinE'mt!etsE£wa.  Wa,  gi'Fmese  la  £wi'£la  qaVideda  wunE'mta 
la'e  tsla'we  abE'mpdasa  wa'nEmasa  ma'xwa  elc  he'£maomas  LE£wa 
e'k-e  gwe'lgwala  la'xa  o'gu£la£me  tsteda'q  qa  las  lEqwe'laq  lax 
a'Lana£yasa  g-6'kiila.  Wa,  g'i'Pmese  gwa'lExs  g'a'xae  na'£nakwa,  85 
wa,  la'La  mo'p!Enxwa£se  £na'las  he  gwe'gile  abE'mpdasa  wa'nE- 
ma,    tslEXLE'ntsa     ha£ma'£yaxa    gaa'ia     lax     lEgwi'lases    g'o'kwe. 

Wa,  yt'Lax    gwe'gi£lasdasa    g-l'lx"da    Kwa'g-ula,  g-i'l£mae   na'x- 
sala    g-ina'nEmeda    wa'nEmaxs   la'e    he'x,£idaEm    lEkwa'xElasE£we 
la'dEkwas  g'o'kwas  o'mpdas.     Wa,  a'l£mes   gwfd  a'xso£sa  £na'xwa  90 
be'bEgwanEinxs  lE£ma'e  £wl'£laxe  sii'las  g"6'xudas;  wa,  he'Em  Le'- 
gadEs  "no'lEmsila  Lls'mkwa    qae'da  lE'lgwala£ye  wa'nEma." 

Wa,  la  mo'p!Enxwa£se  £na£las  wa'nEmax'dEmas  xuno'xudas;  wa,la 
axsE£wa'  kMe'se  LeLELa'la  qa£s  g'a'xe  tlo'sax  sE£ya'sa  abE'mpde 
LE£wa'  6'mpde,  LE£wis  £na'l£nEmw6tde  qaxs  £ya'x-sE€maeda  LeLELa'-  95 
laxs  he'e  t!5'saxa  sE£ya'.  G"i'l£Em£lae  he  tlo'saxa  sE£ya'xs  la'e 
£nEma'x-is  lo£  t!d't!Ets!Exoda'laxes  LeLELa'la.  Wa,  he'£mis  la'g'ilas 
he    gwe'g-ileda    ba'klume   k-!es    he'lqlalaq   he   t!5'saxa     sE£ye'da 
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relatives  cut  the  hair;  that  is  what  the  Indians  call  bad  luck,  when 
100  the  hair  is  cut  ||  by  relatives.  Now  it  is  finished  in  this  manner. 
This  is  just  to  recognize  |  that  a  relative  of  those  whose  hair  has  been 
cut  has  died,  and  because  they  feel  sick  J  at  heart  for  the  one  who 
died.  I  ■ 

The  Ghost  Country 

1  A  man  was  about  to  die.  A  woman  was  his  sweetheart.  |  She 
loved  him.  Then  the  woman  saw  her  lover.  |  "You  only  have  pity 
for  me,  for  I  am  anxious  about  your  state  in  the  house.  |  I  can  not 
stop  crying  all  these  nights.  There  is  always  crying  on  account  of  || 
5  the  state  in  which  you  are.  I  long  to  know  where  you  are  going, 
that  I  I  may  go  to  the  place  to  which  you  will  go,  for  I  shall  probably 
not  live  when  you  get  weak  (die)."  —  |  "Really,  take  care!"  said  on 
his  part  the  man  to  the  j  woman,  "and  1  will  come  and  take  you  if 
the  place  to  which  I  go  should  be  good.  |  I  shall  come  to  take  you 
that  we  may  go  to  my  future  place.     If  (the  place)  should  be  bad,"  || 

10  said  the  man  to  his  sweetheart,  "1  shall  not  come  and  take  you.  |  I 
have  beads  for  my  necklace,  that  you  may  recognize  me  |  if  I  come  to 
take  }^ou.     Don't  consent  to  be  taken  off  (by  anyone  else)."  | 

Then  the  man  became  weak  (died).     He  was  buried.     Then  |  the 

15  woman  did  not  sleep,  expecting  her  lover.  Her  lover  came.  ||  "Oh !" 
said   the  woman.     "Oh!"  said    the   man   on   his   part.  |  "I   come 


LeLELa'la.     Wa,  he'Em  gwE-ya'sa   ba'klume  aa'msexa  tlo'sax   se- 
100  £ya'ses  Le'LELa'la.     Wa,  laE'm  gwal  la'xeq.     La'La  a/Em  ma'£mal- 
t!ek"!exs  lE£lno'kwae  Le'LELa'lasa  tlEwe'kwas  sE£ya',  yixs  tslExI'lae 
na'qa£yas  qaes  wa'nEma. l 

The  Ghost  Country 

1  Wa'wiklEq!a£laeda  bEgwa'nEm.  La'£lae  La'lanuxusa  £nEmo'k" 
tslEda'q.  La/xulanux"£laes.  La'£laeda  tslEda'q  do'qwaxes  La'la. 
"A'Ein£lax's  ae'sayo£malaxg'in  gwa'yosE'lasik-  qao's  gwae'lasaqos, 
k"!e'sek-  L!ExJe'noxuxox  ga'ganuLex.  He'mEnalaEin  q  Iwa'sa  qaes 
5  gwe'x-sidaasLaos.  A'£meg-in  wa'laqeloL  q!a'lElaxes  laa'sLaos  qEn 
laJma'lax  laxs  laa'sLaosg'in  k!est!aakweLgin  q!ula'L,  qaso  wa'L!ema- 
s£eLO." — "  A'lag'aEmlax's  ya'L!ox,"  £ne'x-Jlat!eda  bEgwa'nEmaxa 
tslEda'q,  qEn  gTi'xeLEn  da'i.oL  qo  e'x-£EmlaxEn  laa'sLaEn,  la£me'- 
sEn  g-axL  axLo'L  qEns  la'Ens  la'xEn  laa'sLaEn.     Qo  £ya'x-sEmLo," 

10  £ne'x£lat!eda  bEgwa'nEmaxes  La'la,  "k"!e'st!aLEn  g-a'xL  axLo'L. 
K-!e'osEs  L!«a'£yala  qan  qEnxa'wa£ya  qa£s  ma'malt!ek-!eL6s  g'a'xEn, 
qEnLo  gaxL  da'LoL.     Gwa'la  he'lqlalax  axo'£yo." 

La'£lae   we'k-!Ex£ededa   bEgwa'nEm.     WiinE'mtasE£wa.      La'£lae 
k*!es  me'x£enoxweda  tslEda'q  na'klalaxes  La'la.     Ga'x£lae  La'les. 

15  "£ya,"     £ne'x-£laeda   tslEda'q.     "£ya,"    £ne'x-£lat!eda    bEgwa'nEm. 

i  See  also  Addenda,  p.  1329. 
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to    take   you,    that   we   may  go    to    the  place  where  I  have  gone.  16 
Behold!  it  is  good."  |  Then  the  woman  felt  of  the  necklace  of  the 
man.   |   "Let  us  go!"  said   the  woman.      Then  she  gathered  her  | 
belongings    and    they   started.     They   arrived  at    a    river.      "Go 
on,    shout!   ||  that  we   may  be    taken    (across),"  said  on   his  part  20 
the  man  to   the  woman.  |  "Come,  fetch  us!"  said  on  her  part  the 
woman.    |     The    children    did   not  pay  any  attention;    they  were 
playing  on  the  ground,  poling  in  the  river.     "You  |  yourself  shout, 
that  we  may  be  taken   (across)."     Then  the  man  |  just  yawned. 
The  children  came  and  took  them  across,  and  ||  they  went  to  the  25 
house.     Then  they  went  up  and  entered  the  house.  | 

The  sisters  of  the  husband  of  the  woman  recognized  them. 
Then  |  they  sat  down  in  the  house.  Her  sisters-in-law  turned 
around  in  the  house.  The  woman  opened  her  little  bag  |  and  dis- 
tributed spoons  among  her  sisters-in-law.  |  They  did  not  take  them. 
Then  the  husband  of  the  woman  said:  ||  "Put  those  spoons  on  the  30 
fire.  Indeed,  they  only  know  |  what  is  given  to  them  when  this  is 
done  to  them." — "That  is  very  strange;  |  you  only  turn  your  faces 
in  the  house  when  I  try  to  give  you  something,"  said  the  woman.  | 
Then  she  threw  them  on  the  fire  of  the  house,  and  all  the  spoons 
burned,  j  The  women  took  from  one  another  the  spoons  ||  when  the}7  35 
burned  inside.     The  women  took  care  |  of  the  spoons.  | 


"G"a'x£mEn  axo'L  qans  la'lag"aEns  la'xEii  laa's,  e'x-£maa/x6LEs."  16 
La'£lae  p!e'x£wldeda  tsteda/qasa  qEnxa/wa£yasa  bEgwa'nEm. 
''fys£maeLEiis  laL,"  £ne'x-£lat!eda  tsteda'q.  La/£lae  q!ap!e'x-£idxes 
te£la'xula  qa£s  qaVlde.  La'elae  la'g-aa  la'xa  wa.  "We'g'a  £la'qola- 
lag"a  qans  g'a'xe  da'sE£wa,"  £ne'x,£lat!eda  bEgwa'nEm,  la'xa  ts!E-  20 
da'q.  "  Ge'la  da'nu£xwe' ;"  £ne'x-£lat!eda  tsteda'q.  K- !e'tsaEm£la- 
wis  qUVdzesa  gi'nginanEin  a'mlEleis  ta'tenoma  la'xa  wa.  "So'- 
lag'adza£ma  -la'qula  qEns  g'a'xaEns  da'sE£wa.  La'£laeda  bEgwa'- 
nEm a'Em£lawis  ha'x'ila.  Ga'xrlaeda  gi'ng'inanEm  da'wilaq  qa£s 
le  la'xes    g  6ku.     La'£lae   ho'x£usdes  qa£s  le  ho'gwlL    la'xes   g-oku.  25 

G^a'x^lae  wl'waq!was  la'£wunEmasa  tsiEda'q  awu'lpala.  La'£lae 
kiudzl'l.  LEWi'ltses  p!E'Pwump.  La'£lae  x-6'x£wldxes  L!a'L!axa- 
meda  ts!Eda'q.  La'£lae  ya'x£wltsa  k-a'ts!Ena'q  la'xes  ptelplEl- 
£wu'mp.  K-!e's£lat!a  ax£e'dEq.  La'£lae  £ne'k-e  la/£wunEmasa  tsiE- 
da'q: "La/xLEnda'xwa  k-a'ts!Enaqex.  He'g-aEm  q  !a'LEladzoxs  30 
ts!a'sE£waex,  yixs  he'ex  gwe'x-£idayu  a/£ma." — "()'£miswist!a  axa', 
a'Eml  la£s  ltx-lawIlxsEn  wa'x'ex  ts!a'y6L,"  £ne'x-£laeda  ts!Eda'q. 
La'£lae  ts!EXLa'lax-£IdEs  la'xa  lEgwI'l.  La'£lae  xi'x£ed  ena'xweda 
k-a'ts!Enaq.  La'£laeda  ts'.e'daq  le'nEmap!ix£Idxa  ka'tslicnaxs  La'e. 
k!umk!umE'lg-ig-ax-£Ideda  k'a'ts tenaxde.  LaE'm  yii'Lloweda  ts!e'-  35 
daqxa  k-a'ts!Enaq. 
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37  Then  the  woman  was  pregnant,  and  gave  birth  to  a  child.  |  The 
child  she  had  borne  was  a  boy.  For  a  long  time  the  woman  staid  in 
the  house;  |  then  she  longed  for  her  father  and  her  mother.     "Let 

40  us  ||  see  the  grandparents  of  your  master!"  said  the  woman.  "Let  | 
us  go!"  said  the  man.  Then  they  went  out  to  go  to  their  |  house. 
They  entered  the  house.  The  mother  of  the  woman  saw  her  |  child. 
"Oh,  oh,  oh!"  said  the  mother  of  the  woman.     "Welcome,  |  my 

45  treasure !  Now  take  pity  on  your  slaves,  for  what  ||  can  surpass  our 
need  of  sympathy?  Welcome!  |  Bring  your  child,  that  I  may  carry 
it  in  my  arms."  |  Then  the  woman  put  her  child  in  her  arms,  and  | 
the  mother  of  the  woman  carried  it.  She  looked  the  child  in  the 
face.     "What  |  should  there  be?     Its  eyes  were  holes,  its  face  was  a 

50  little  green,  and  moss  was  on  the  side  of  its  face.  ||  Then  the  woman 
said,  "Ah!"  and  threw  away  the  child.  |  "What  is  the  matter  with 
this  child  ?  Confound  it  [indeed,  you  begin  to  be  dead  in  the  house!]"  | 
said  on  her  part  the  mother  of  the  (woman).  "Don't  speak  about 
me  in  vain  anxiously,  |  that  I  should  come  again  (and  that  you 
should)  see  me.     I  just  had  pity  on  you ;  |  therefore  I  came  and  tried 

55  to  get  to  you."  Thus  she  said  to  her  mother  and  her  ||  father.  Then 
the  mother  of  the  woman  followed  her.  "Come,  |  take  pity  on  me! 
Give  me  your  child,  that  I  may  carry  it." — "0  my  dear!  I  am  ] 
going  back.  I  do  not  return  to  you  at  all.  You  have  pushed  aside  | 
my  child,"  the  woman  just  said  to  her  mother.  J  The  mother  of  the 

37  La'£lae  bowe'x£wideda  tsteda/q.  La/£lae  ma'yul£ida.  BEgwa' 
nEm£lat!a  ma/yoLEmasa  tsiEcla'q.  La'£lae  ga'leda  tsteda'q.  La'- 
£lae   ts!ix-i'le    na'qa£yas  qaes    omp  LE£wis  abE'mp.      "Ladza'x-ms 

40  do'x£w!dEq  gaa'gEmpasox  g'i'yaqos,"  £ne'x-£laeda  tsteda'q.  "We'- 
dzax'ins,"  £ne'x-£lat!eda  bEgwa'nEm.  La'£lae  iJa'sta  qa£s  le  la'xes 
g-6ku.  La'£lae  lae'L.  La'£lae  do'x£waLEle  abE'mpasa  tsteda/qaxes 
xuno'ku.  "0,  6,  6,  6,"  £ne'x-£lat!eda  abE'mpasa  tsteda'q,  "ge'la- 
k-as£la  L6'gwa£e.     LaE'mk-  wl'wosllagag'as  q!a'q!Ek-ugos  qa  £ma'- 

45  sesEnu£xu  la  e'taga'wa£yasg-anu£xu    wi'wosila    qag-anu£xu.      Ge'la- 

k-as£la     xuno'k",     ge'latsos     xuno'kwaqos      qEn    q!al£e'daEnLaq." 

La'£lae  q!ala'maseda  tsteda'qases  xuno'k".     LaEm£la'wis  q!al£e'- 

deda  abE'mpasa  tsteda'q.     La'£lae  do'qumdxa  g'ina'nEm.  £ma'sLe- 

lawis?      Kwa'lkuxustobida£wa,   lE'nxEmbida£wa,    p!E'lp!EltsEnuLE- 

50  mala.  La'£lae  "ha,"  £ne'x-£laeda  ts!Eda'q,  ts!Ex£e'dxa  g'ina'nEm. 
"£ma'dzox  gwii'laasaxsa  g'ina'nEmx.  Ladza'£mas  lE£lEla'g-iliLa," 
£ne'x-£lat!a  abE'mpasa  g'ina'nEm.  "Gwa'las  wul£E'm  lE'lwiq!alaLEii 
es  wal  qEn  g-a'xe  e't!ed  do'x£waLEla  g-a'xEn.  A'£mex-dEg-in  wax* 
wa'sos  g'a'xeldEn  wax*  la'x-da£xoE,"   £ne'x-£laexes  abE'mp  LE£wis 

55  omp.  La'£lae  qa'tsEmaeda  abE'mpasa  ts!Eda'q:  "Ge'lag'a  wa'- 
x£ex,  ge'tsos  xuno'kwaqos  qEn  q  !al£e'daEnLaq."— "Aada/,  la£mEn 
laL  ae'daaqaL,  es  wal  qan  la'En  ae'daaq  Iol,  e't!edadza  xe't!e- 
dExgin     xuno'gun,"    £ne'x-£lat!a    a'Emxes    abE'mpeda     tslEda'q. 
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woman  cried  in  vain.     The  woman  just  started  to  go  ||  to  her  hus-  GO 
band,  to  the  ghosts.     There  |  she  staid.     She  did  not  come  back. 
That  is  the  house  of  the  ghosts.     That  is  |  the  end.  | 

The  Soul  of  Man. — Now  I  shall  talk  |  about  what  the  shamans  and  1 
twins,  those  who  are  born  two  |  of  one  mother,  say.     This  is  what  is 
referred  to  as  Salmon  twin.  |  I  shall  talk  about  this  first,  because  she 
talked  frankly  ||  about  the  soul  of  twin  male  and  |  female,  for  a  5 
woman  who  was  called  Yayaxuyega  talked  very  openly  about  it.  | 
She  had  a  large  scar  high  up  between  her  |  breasts.     I  asked  her  how 
she  was  hurt,  and  she  just  laughed.  |  She  said  to  me,  "Don't  you 
know?     I  am  a  Salmon  child,  ||  and  my  sweetheart  is  the  man  who  10 
was  born  with  me  as  twin  |  from  the  same  mother.     What  you  ask 
about  is  a  spear-mark  on  me,  |  made  when  we  were  going  up  the  river 
when  I  was  a  sockeye-salmon.  |  The  spear  of  the  one  who  speared  me 
broke  off.    And  then  I  went  home  to  our  house  (where  I  lived)  with  | 
Maesila  (guardian  of  salmon).      Our  souls  always  walk  about  among 
you  ||  in  your  villages,  but  you  don't  see  |  us,  for  we  are  only  souls.  15 
Then  I  |  asked   my   sweetheart  MamEnlaye6,  who  was  an  olachen, 
to  I  leave  (with  me)  our  tribe,  because  they  were  talking  about  my 
having  |  MamEnlaye£  for  my  lover;    therefore  we  entered  ||  our  pre-  20 

Qlwa'saEl     wa'x'e     abE'mpasa    tslEda'q.       A'Em£lawis    qaVldeda 
tsteda'q  qa£s  la  la'xes  hV£wunEm,  laE'm  la'xa  la'£lenoxu.     LaE'm  60 
xEk!a',  k"!es  ae'daaq.     He'Em  la  g'6'ktilotseda  la/£lenoxu.     LaE'm 
q  tolba'. 

The  Soul  of  Man  (BExeiinesa  bEgwanEmp). — La£mEn  gwagwex's-  1 
£alal  lax  wahlEmasa  paxala  LE£wa  yikwPlEmexa  ma£lokwas  mayoLE- 
mases  abEmp.     Wa,  heEm  gwE£yo  L!aL!ayadza£ya  yikwI£lEme.     He- 
dEn  lag'ila  he  g'il  gwagwex-s£alase,  yixs  XEnLElae  q!weq!ulk-!alaxs 
gwagwex-s£alae  laxa  bEX£una£yasa   yikwI£lEine   bEgwanEma  Lo£ma  5 
ts'.Edaqe,   yixs   hae  XEiiLEla  q!weq!ulk- !aleda   tslEdaqexa   Legadas 
Yayaxuyega,    yixs    lexaeda    q!Eta    lax    awagawa£yas    ek-!ana£yas 
dzedzamas.     La£mesen  wuLaq  lax  yilgwasases;  a£mese  dal£ida.    Wa, 
la   £nek-a    g-axEn:    "  K-osLas    k"!es   q!a.LElaxgin   L!a,L!ayadza£y6k' 
LE£wEn  waLElaxEn  bEXuk' !otagawa£yex  laxEnu£x"  yikwFlEmeg'asE-  10 
nu£xu  lax   abEmpa.    Wa,  yu£maos  wuLasE£waqos  sslcayox  g-axEn- 
Laxg-anu£xu  laq  ts'.Elx-a  laxa  £wa  laxEn  mElek"ik".     Wa,  la  aleede 
masasa  sEx-£Ide   gaxEn.     A£mesEn  la  na£naku  laxEnu£xu  g'okwe  lo£ 
Maesila.      Wii,    hemEnala£mesEnu£xu    g-ax     g-Ig-Elgexg-anu£xu    be- 
bExune   lax-da£xoL   laxos   g'Ig-oxudEmsex.      Wa,    las    k'!es   doqiila  15 
g-axEnu£xu   qaxganu£xu  £naxwa£mek-    bEx£una£ya.     Wa,   he£mesEn 
la  axk"  '.alasxEn  waLElax  hlxox  MamEnlaya£ye,  yix  dzaxunae  qEnu£xu 
g-axe   basEnu£xu   g-okwfllotaxs    XEnLElae  dEntElasEiiu£xu  waEalae- 
na£ye   le£wox   MamEnlaya£e.     Wa,    he£mesEnu£xu    g-axela   lak"!ae- 
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21  tended  mother,  LaeLas,  and  therefore  |  wo  just  call  her  by  that 
name."     Thus  said  Yayaxuyega.  | 

Then  I  questioned  her,  because  she  said  that  all  the  souls  of  |  twins 
went  back  to  the  village  of  Maesila  at  the  outer  edge  of  our  world,  | 
and  therefore  I  asked  her,  "Is  that  the  only  place  where  the  souls  of  || 

25  men  go,  to  Maesila?"  Thus  I  said  to  her.  Then  she  said,  "The  | 
village  of  Ealexusiwalis,  who  is  referred  to  by  us  as  killer-whale,  is  not 
far  away.  The  |  sea-hunters  go  there;  for  the  souls  of  the  sea- 
hunters   come   from  |  Ealexusiwalis,   whom   we   call   killer-whale.  | 

30  When  the  souls  get  tired,  they  go  home  ||  to  the  village  of  Ealexusi- 
walis. Then  |  the  man,  the  owner  of  the  hunter's  soul,  does  not  live 
long  when  he  goes  home,  and  he  dies,  |  for  he  is  not  strong  when  his 
soul  does  not  hold  together  |  his  body.  Now  watch  my  lover 
MamEnlaye£,  |  who   came   with   me  when    we    escaped   from  our  || 

35  parents,  when  they  talked  too  much  about  our  |  being  lovers,  for  he 
says  that  he  is  going  home,  and  that  his  |  soul  has  already  gone  to  the 
souls  of  the  Salmon,  when  they  die  in  the  rivers  after  |  spawning. 
And  when  they  die,  their  souls  go  home  |  to  the  outside  of  our  world. 

40  Now  MamEnlaye£  ||  has  never  any  strength,  for  he  is  sleeping  all  the 
time.  |  He  has  no  happiness."     Then  I  asked  Yayaxuyega  |  why  the 

20  dzEndxSx  laqEnu£xu  abEmpbolaxox  LaeLasex.  He£mEiiu£xu  lag'ila 
aEm  LeqElas  LegEmasox,"  £nek-e  Yayaxuyega. 

Wa,  Ieii  wuLaq  qaxs  £nek"aaqexs  £wl£la£mae  aedaaqe  bEx£iina£yasa 
L!aiJayadza£ye  lax  g-okulasasa  Maesila  lax  LlasodesasEns  £nalax. 
Wa,  he£mesEn  lag"ila  wuLaq:  "Lex-a£mae  laatsa  bEx£una£yasa  bE- 

25  gwanEme  Maesila?"  £nek-EnLaq.  Wii,  la  £nelca  yixs  k!esae  qwe- 
sale  g"6kulasasa  EalexusiwalisxEns  gwE£yowe  max£enoxu.  Wa,  heEm 
la£naku£latsa  bEX£una£yasa  es£alewinoxwe,  qaxs  he£mae  g-aya£na- 
kule  bEx£iina£yasa  es£alewinoxwa  EalexusiwalisexEns  gwE£yowe  max- 
£enoxwa.     Wa,  g'il£mese  w!sq!Ex-£IdExs  yae  l5x  lae  na£nakwe  bEx- 

30  £una£yas  lax  g'okulasas  Ealexusiwalis.  Wa,  k"!est!e  gala  q!uleda 
bEgwanEmexa  alewinoxwe  bEx£unenuxusa  la  na£nakwa  lae  wik"!E- 
x£eda,  qaxs  k"  !easae  laxwa£ya  qaes  bEx£una£yaxs  kMeasae  la  axala 
lax  5k!wina£yas.  Wa,  laEms  doqulalxEn  waLElax  yixox  ManiEn- 
laya£yex,    yixEn    £nEmokwaxg-in     g-axaolg-anu£xu    aweqwasEnu£xu 

35  g-Tg-aolnokwa,  yixs  lae  Lomax-£id  gwagwex-s£ala  g-axEnu£xu  laxE- 
nu£xu  waLalaena£ye,  yixs  £nek-aex,  laEm  lal  na£naxuLE,  lE£maes  bE- 
x£una£ya  lanEwex  bebEx£iina£yasa  k-  !ok-  lutElax  lae  lelE£l  laxa  £waxs 
lae  xwela£wa.  Wa,  g-il£mese  £wl£la  lelE£lxs  lae  £wl£la  na£nakwe  bebE- 
x£una£ye  lax  LlasodesasEns  £nalax.     Wa,  la£mesox  MamEnlaya£yex 

40  la  hewaxaEm  la  lalox£w!da,  yixs  a£maex  la  hemEnal£Em  la  mexa; 
k-!es     la    ek-!ex£edaenoxwa."      Wa,    lEn   wuLax    Yayaxuyega    lax 
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heart  of  him  to  whom  she  referred  as  her  lover  was  bad.     She  only  42 
laughed  |  and  said,  "His  heart  is  bad,  because  I  am  married  to   | 
fmax"mK\ves."     Thus  she  said.     Then  Yayaxiiyega  said,   "We  are 
always  ||  walking  along  with  the  souls  of  the  Salmon  in  the  night,   |  45 
for  they  arc  all  human  beings."     Thus  she  said.     Then  I  asked  her 
about  |  the  seat  of  the  soul  of  the  Salmon,  and  also  of  man.  |  She 
laughed  again  and  said,  "Why,  don't  you  |  know?     It  always  sits 
on  the  head,  and  the  ||  souls  of  the  Salmon  also  sit  on  the  heads;  but  it  50 
is  different  witli  the  souls  of  the  sea-hunters.  |  They  immediately  go 
into  their  killer-whale  masks,  |  and  they  go  hunting  seals."  | 

Then  I  questioned  her  again,  and  I  said  to  her,  "Go  on,  tell  me, 
now,  |  that  I  may  believe  that  you  really  know  what  you  are  talking 
about.  What  ||  becomes  of  our  souls  when  we  sleep  in  the  night  ?  55 
Doesn't  the  soul  also  go  to  |  sleep  ?"  Thus  I  said  to  her.  Then  she 
laughed  again  and  said,  "You  are  a  |  foolish  man,  really  you  are 
foolish  that  you  think  the  soul  I  of  man,  and  of  woman,  goes  to  sleep. 
No,  the  soul  never  |  goes  to  sleep  at  night,  nor  in  the  day.  In  the 
day  it  stays  together  ||  with  us,  and  keeps  watch  over  us.  But  when  60 
night  comes,  and  we  go  to  sleep,  |  then  our  soul  immediately  leaves 
us,  and  goes  to  a  distant  |  land.  And  then  we  dream  of  the  place  to 
which  our  soul  goes,  |  and  what  it  is  doing.  Now  the  person  is  not 
dead  when  he  sleeps,  |  only  he  has  no  strength  when  he  is  asleep,  for 

£yag  imas  naqa£yas  gwE£yas  waLEles  wEq'.wa.     A£mese  dat£ida.    Wa,  42 
la   £nelca:    "HeEm^El    £yag"imsox    naqa£yasoxgun   lak"    hVwadssox 
£max"mEwesax",     mek'dx.     Wa,     laEm*  £nek-e   Yayaxuyegaxg'ins 
hemEnala£meg-ins  qaqEsala  LE^wabEx^una^yasa  k-!ok-!utElaxa  gaga-  45 
noLe  qaxs   £naxwa£mae   bebEgwanEma,"  £nek-e.     Wa,  laEn  wiiLaq 
lax   k!walaasas     bEx£una£yasa     k'!ok!utEla    Lo£mEnsaxg'ins  bebE- 
gwanEmek-.     Wa;   laxae   dal£ida.     Wa,  la   £nEk-a:  "K"osLas   k"!es 
q'.aLElaa?   yomaas   khvalEns    6xLa£yex.     Wa,    laxae    heEm    klwale 
bEx£iina£yasa  kMok'.utEle  6xLa£yas.     Wii,  hlLa  oguqalaxa   bEx£una-  50 
£yasa  es£alewinoxwe,   yixs  a£mae  hex-£idaEm  lats!a  laxes  maxEmle 
qa£s  la  alexwaxa  megwate. 

Wa,  laxaEn  et!ed  wuLaq.  Wa,  lEn  £nek'Eq:  "Weg'a  gwas£idEx 
qEn  6q!us£IdaoL,  alaEm  qlaLElaxos  waldEmi£lalag-ilIlex.  WalEns 
bEx£iina£yex,  yixgins  lag'ins  mex£edxa  ganoLe  k-  !esae  ogwaqaEm  55 
mexaa,"  £nEk-EiiLaq.  Wa,  laxae  daMda.  Wii,  lii  £neka:  "YiiLaxs 
nEnolaex  bEgwanEma,  alas  nEnold,  yixs  £nek-aaxEnqosaq  me£xeno- 
xwa  bEx£una£yasa  bEgwanEme  LE£wa  tslEdaqe.  K-!e;  yixs  k'lesae 
me£xenoxwa  bEx£una£yaxa  ganoLe  LEJwa  £nala,  xa  £mila  la  q!ap!ex*sa 
LE£wEns  qaes  q!aq!alalae  g'axEns,  wiix'e  ganol£ida  lag'ins  mex-eda,  60 
wa,  hex-£ida£mesEns  bEx£una£ye  bfiwEns  qa£s  la  laxa  qwesala 
awinagwisa.  Wa,  he£mesEns  g-ax  mcxa£ye  liilalasasEns  bEx£iina£ve 
LE£wis  gweg'ilase.  Wa,  laEm  k"!es  lE£leda  bEgwanEmaxs  mexae. 
La  aEm  k-!eas  la,  laxwes,  yixs  mexae  qaxs  lae  q!ane£stes  bKx£iina£ye. 
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65  his  soul  goes  traveling  about;  ||  and  when  it  is  near  day,  the  soul 
comes  back  again  and  I  sits  on  top  of  the  head  of  the  man.  Then  the 
man  awakes  |  and  gets  up.  If  the  soul  of  a  man  who  is  asleep  goes 
too  far  away  |  and  comes  not  back  again,  the  man  remains  in  bed  | 

70  asleep  and  is  dead.  The  time  when  this  happens  is  when  the  ||  soul 
goes  to  another  man  and  makes  a  mistake."  |  Then  I  questioned  her: 
"Where  do  the  souls  of  |  all  those  who  are  not  twins  and  who  are  not 
sea-hunters  go, — those  of  the  common  |  people  ?  Where  do  the  souls 
go  when  the  owner  of  the  soul  dies?"     Thus  |  I  said  to  her.     Then 

75  Yayaxuyega  became  angry  and  said,  ||  "Don't  they  always  stay  in 
the  village  not  very  far  from  the  other  end  |  of  the  village?  and  don't 
they  come  walking  about  at  night?"  |  Then  she  said,  "I  shall  stop 
answering  your  questions.  |  It  occurs  to  my  mind  that  I  have  been 
the  cause  of  anger  for  the  Salmon  and  of  the  souls  of  the  |  dead  ones, 

80  because  1  talk  about  it.  I  think  they  will  come  II  to  get  me  now  and 
take  me  home."  Then  I  said,  "Are  you  going  to  die?  and  do  you  say 
for  that  reason  |  that  you  will  go  home?"  Thus  I  said  to  her. 
Then  she  cried,  |  and  she  said,  "Indeed,  I  have  done  harm  to  myself, 
because  I  talked  to  you,  |  for  I  have  divulged  the  ways  of  the  |  Salmon 

85  people."  Now  I  was  really  in  her  disfavor,  and  she  was  ||  really  crying. 
Then  I  left  her.  | 


65  Wa,  g-il£mese  ex'ala  £nax£IdExs  g'axae  aedaaqeda  bEx£una£ye  qa£s  la 
khvaxLalabEndxa  bEgwanEme.  Wa,  hex-£ida£mese  ts!Ex£ideda  bE- 
gwanEme, qa£s  Lax£wide;  wjix'e  qwaqwesg-ilak-ina  bEx£una£yasa  bE- 
gwanEmaxs  mexae  yixs  k"!esae  g"ax  aedaaqa.  Wii,  la£me  xsk"  !ael 
mexeda  bEgwanEme,  laEm  lE£la.     HeEm  hex"dEms  gwex£ide  bE- 

70  x£una£yas,  yixs  lae  laxa  ogu£lame  bEgwanEma,  yixs  LexLek"Elsae, 
yixs  hee  gwex-£ide."  Wa,  laxaEn  wiiLaq  lax  laasasa  bEx£iina£yasa 
£naxwaxa  k*!ese  L!aL!ayadza£ya  LE£wa  k"!ese  alewinoxwaxa  baxuse 
bEgwanEma,  £wi£ste  bEx£iina£yas,  yixs  lae  lE£le  bEx£unenokwas, 
£nek-EnLaq.    Wa,  la£me  lawas£ida  yix   Yayaxuyega.    Wa,  la  £nek-a:- 

75  "EsaeLa  hemEnala  he  g'okuleda  k-!ese  alaEm  qwesala  lax  apsba- 
lasasa  g'okula.  Wa,  he£mis  g'ax  q  !iinEme£stElsxa  gaganoLe.  Wa, 
la  £nek*a:  "La£mEn  gwal  na£naxmexes  waLi£lalasE£wos.  La£megin 
mElx£waLElaxg-in  tslEngumelg'asa  k'!ok!utEla  le£wox  bEx£una- 
£yaxsa  la   lelE£laxg-in   lak"    gwagwex's£ala  laq;  lax-Es£meg"in  g'axL 

80  dasol  qEn  la  na£nakwa."  Wa,  laxaEn  £nek-a:  "La£mas  lE£lLa  lagi- 
laos  £nek-Exs  lEmaex  lal  na£naxuL,"  £nek'EnLaq.  Wa,  la£me  q'.wa- 
g-a£la.  Wa,  la  £neka:  QaL,  la£mEn  q'.ulex'st'.Eqa  qaEn  gwek-!E- 
g'alase  la.L,  qaxg"in  lak-  bax£us£idamasxEnu£xu  gwex'sdEmaxg'a- 
nu£xu  L!aL!ayadza£yek-."     Wa,  la£me    alax£Id  wanex-£idEn.     La£me 

85  alax-£id  q!wasa.     Wii  la£mEn  bas  laxeq. 


BOAS]  BELIEFS  AND   CUSTOMS  717 

Now  her   brother  MamEnlaye£,    to   whom  Yayaxuyega  |  referred  86 
as  her  lover,  was  asleep  all  the  time.     He  was  depressed;  |  and  his 
father  YaqalsEnala  went  up  to  the  roof  of  his  house,  |  and  he  called 
MamEnlaye*  to  go  up   and   help  him.  ||  Immediately  MamEnlayaye  90 
went  up  to  the  roof  of  his  house;  |  and  when  he  just  reached  the  place 
where  his  father  Yaqal£Enala  was,   his  foot  slipped,  |  and  he   fell 
through  the  roof  of  the  house,  and  he  was  |  killed.     Then  Yayaxuyega 
said  that  his  soul  had  |  gone  home  long  ago.     Not  long  after  this 
Yayaxuyega  ||  also    died.     This   was   all   what   the  |  one   said   who  95 
spoke  openly  about  those  born  from  the  Salmon.  | 

I  forgot  one  thing.  When  I  asked  the  Salmon  woman  Yayaxu- 
yega ]  what  the  soul  of  man  was,  whether  it  is  large  |  or  small,  she 
said,  "Don't  you  see  your  shadow  on  the  ||  ground  when  the  sun  is  100 
shining?  That  is  just  like  the  soul.  When  |  the  soul  wishes  to  sit 
where  it  is  always  seated,  |  on  our  head,  then  it  is  small.  In  the 
day  time  it  is  small,  |  but  when  we  are  asleep,  it  is  big,  when  it  trav- 
els about  where  it  is  going."  | 

And  Yayaxuyega  said  also  this  to  her  mother  LaeLas.  ||  There  were  5 
three  elder  sisters  of  Yayaxuyega.     She  called  her  |  mother  to  come 
and  sit  down  on  her  bed,  and  she  said  to  her,  |  "You  and  your  hus- 
band are  very  bad,  for  }7ou  do  not  know  how  |  to  take  care  of  us. 

Wa,  laEm  a£me   wEq  !wase  MamEnlay a£ye,    yix  gwE£y  as  Yayaxu-  86 
yeg-a  waxala  aEin  hemEnalaEm  mexa.     Wa,  laEm  xulse  naqa£yas. 
Wii,  la  ompas,  yix  Yaqal£Enala  lag'as  lax  ogwasases  g'okwe.     Wa, 
la  Le£lalax  MamEnlaya£ye  qa  las  lag'usta  qa  g'iwaliseq.     Wa,  hex*- 
£ida£mese     MiimEnlaya£ye    la   lag'usta     laxa   salases   g'okwe.     Wa,  90 
he£mis  ales  lag-aa  lax  axasases   ompe  Yaqal£Enala  laase  tsax-ELEle 
g-6gu£yas.      Wa,    la£me     texsa      laxa     salases     g-okwe.       La£ine 
heba£ya.     Wa,    a£mese    mek'e    Yayaxiiyeg^a    q'.Eyol^Ide    la   na£na- 
kwe     bEx£una£yasox.     Wa,      k*!est!a      qweseg-a£ye     Yayaxuyega 
laaxat!     ogwaqa    wik-'.EX£eda.      Wa,    laEm    £wl£le    waldEmi£lalasa  95 
nEmoxume  gax  q!weq!ulk"!alasa  £naxwa  Lax!ayadza£ya. 

G-axoLEn  L'.Elewesogwa,  yixginlak'wuLaxa  l  !aL  !ayadza£ye  Yaya- 
xuyega lax  g-wex-sdEmasa  bEX£una£yasa  bEgwanEme  lo£  £walas 
lo£  Ema.  Wii,  la  £nek'a:  "Esas  doqulaxes  g-ag-omasos  laxa  awi- 
nak!usaxs  LlesElae.  Wii,  heEm  gwexsa  bEx£una£ye.  Wii,  g"il£mese  100 
£nek-eda  bEx£una£ye  qa£s  lii  k'.wala  laxes  hemEnala£mex  klwiilaasEns 
oxLii£yex  lii  amabido£  la.  Wii,  heEm  amiix£idEx£Emsexs  £nalae. 
Wii,  gil£mesEns  mexa  lae  ewalaseIda  yixs  lae  q  !Ene£sta  laxes  laliilase." 

Wa,    he£mise    waldEmas    Yayaxuyega    laxes    iibEmpe    LaeLase, 
yixs  yudukwae   tsledaqe  £no£nElas  Yayaxuyega.     Wii,  lii  Le£lalaxes  5 
abEmpe   qa   g-axes    k!wag-alll   lax    qElgwi£lasas.     Wii,  lii  £nek"Eq: 
"Lomas  £yaex-sEma  le£wos  la£wunEmaqos,  yixs  £yiig'ilwataaq5s  lax 
aek"ila   g-axEnu£xu.     Wa,    la£mesEn   laL   nii£naku   qEnLo   £wI1olxox 
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Now  I  shall  go  home,  and  take  the  |  souls  of  my  elder  sisters." 
110  Thus  she  said.  It  was  only  three  ||  days  since  the  time  when  Yayaxu- 
yega  had  said  so  to  her  mother  when  she  died;  |  and  it  was  not  one 
winter  when  her  |  three  elder  sisters  died,  and  their  parents  soon 
followed  them.  |  That  is  all  to  he  said  about  this.  | 


1  Now  I  shall  talk  about  what  is  said  by  the  shaman,  about  the  | 
soul  of  man,  by  the  great  shaman  Qasnomalas.  That  is  |  his  name  as 
a  shaman,  as  a  |  chief  of  the  numaym  SisEnE  !e£  of  the  Nak  !wax"da£xu 
5  his  name  is  G' ex' se£stalisEme£.  ||  WhenLanax'lanag'Ek",  the  princess 
of  Ts  lagEyos,  was  very  sick,  |  her  grave-box  had  already  been  made, 
and  they  were  about  to  wrap  up  her  body.  I  was  with  the  |  Nak  !wax- 
da£xu,  having  been  invited.  When  night  came,  the  |  shaman  Qas- 
nomalas was  asked  to  go  and  feel  for  the  sickness.  |  He  went  and  sat 

10  down  on  the  floor  towards  the  fire  from  the  woman.  ||  First  he  felt  of 
the  top  of  her  head,  and  he  had  not  felt  for  a  long  time,  |  when  the 
shaman  said,  "She  has  no  soul,  it  flew  away  long  ago.  |  Go  on,  clear 
your  house  that  my  tribe  the  Nak  !wax'da£xu  may  come,  |  and  I  shall 
try  to  get  back  her  soul.     Now  get  |  four  kinds  of  sweet  food,  and 

15  also  four  pretty  dishes,  ||  and  put  the  sweet  food  into  them,  and  also 
some  clothing  of  this  |  sick  one;  and  none  of  the  young  women  shall 

bebEX£iina£yaxsEn  £non£Elax-,"  £nex-£lae.  Wa,  a£mese  yQduxup!En- 
110  xwa£s  £nale  £nex-dEmas  Yayaxuyega  laxes  abEmpdaxs  lae  wlk'lEX- 
£ida.  Wa,  k'lest'.a  £nEmxEnxe  ts!awEnx  lae  £wI£wEla  wik^Ex^des 
yudukwe  £no£nEla.  Wa,  a£mese  helEwig-aye  g-ig-aolnokwaseq.  Wa, 
laEm  laba  waldEmas  laxeq. 

1  Wa,  la£mesEn  gwagwex-s£alal  lax  waldEmasa  pax&la  qaeda  bEx£u- 
na£yasa  bEgwansme,  yixa  £walasda  paxale  Qasnomalas.  Wa,  heEm 
LegEms  laxes  pExena£ye.  Wa,  la  LegadEs  G-exse£stalisEma£ye  laxes 
g-IgEma£yaasa  nE£memotasa  SisEnL!e£  laxa  Nak!wax-da£xwe.  Wa, 
5  la  alak'Iala  ts!EX-q!e  Lanax-lanag-Ekwe  k'ledelas  Ts!agEyose,  yixs 
lE£mae  gwalale  dEg-ats!e  LE£wes  q'.anebEmLe.  Wa,  la£mesEn  g'igexa 
Nak!wax-da£xwe  yixs  LelElakwae.  Wa,  g'ihmese  ganoMda  lae  ax- 
k-  !alasE£weda  paxale  Qasnomalase  qa£s  la  p  !ex£wldxa  ts  !Ex*qa.  Wa, 
la£mese  qa£s  la  k!wag-alll  lax  L!asalilasa  ts!Ex-q!a  ts'.Edaqa.     Wa, 

10  he£mis  g'il  p !ex£witso£se  6xLa£yas.  Wa,  k"!est!e  geg-ilil  p!exwaqexs 
lae  £nek-eda  paxala:  "K* lease  bEx£una£yasox;  gEyol£Ide  lap'.El£ida. 
Wag'a  ex£widExs  g'okwaqos  qa  g-axlag-IsEn  g-okulotaxa  Nak'.wax-- 
da£xwa  qEn  wagi  laloL'.ax  bEX£iina£yas6x.  Wa,  laEms  laloLlaLEX 
moxwidala  ex"p'aemaha£ma£ya;  he£mise  mowexLa  esEk-  ha£maats!a 

15  qa  g"ets!Ewatsa  ex"p!aema  ha£ma£ya.  Wa,  he£mise  gwelgwalasoxda 
ts'.EX'q'.ax.     Wa,  lal  k"!eas  g^axltsa  ealostagase  tsledaqa  qo  exEnta- 


boas]  BELIEFS  AND   CUSTOMS  719 

come,   because   they   might  be  menstruating,"  |  said   the  shaman.  17 
Now  I  heard  what  he  said,  |  for  I  went  with  him,  because  he  is  the 
uncle  of  my  wife.     Now  we  J  went  out  of  the  house,  and  then  the 
house  was   cleared  out;  and   ||  after  the  house    had   been    cleared  20 
out,  they  walked  and  called  all  the  grown-up  |  men  of  the  Gosg'i- 
muxu,   and  the  Nak!wax'da£xu,   and   also  |  the   grown-up    women. 
But  Qasnomalas  did  not  want  the  young  |  men  and  the  young  women 
to  come  as  spectators,  because  they  are  |  careless,  being  lovers  or 
menstruating,   for   their   exhalation   would   make   the   sick   woman 
worse,  ||  according  to  the  saying  of  the  Indians,  who  say  that  the  25 
sick  one  gets  at  once  worse  |  when  a  menstruating  woman  comes  near 
a  sick  person.     That  |  is  called  by  the  Indians  "to  steam  the  sick 
one,"  when  a  menstruating  woman  goes  to  see  her  |  sick  relatives; 
and  therefore  the  relatives  of  the  |  sick  one  do  not  want  the  sick  one 
to  be  seen.     And  also  they  do  not  allow  young  people  ||  who  are  just  30 
married  to  see  the  sick  one,  because  they  |  believe  that  they  are 
always  in  bed  together,  and  that  is  the  same  as  |  menstruation. 
Their  exhalation  is  bad  for  the  sick  one.  |  And  if  the  sick  one  dies,  | 
the  Indians  say  that  he  has  been  affected  by  the  exhalation.     If  a 
young  woman  goes  ||  to  see  him,  or  a  young  man  goes  to  see  the  sick  35 
one,  they  |  often  find  a  recently  used  napkin  of  a  menstruating  woman 
behind  the  |  taboo  house  of  the  sick  woman.  | 


laxo,"  £nekeda  paxala.     Wa,  la£mEn  £wI£laEm  wuLElax  waldEmas  17 
qaxg  in  la£mek-  lageq  qaxsq!uleyaasg"in  gEnEmlc.     Wa,  la£mEnu£xu 
hoquwEls  laxa  g"6kwe.     Wa,  le  ekwasE£weda  g'okwe.     Wa,  g-il£mese 
gwal    ekwaxa    g'okwe,    laase     qas£ideda    la     Le£lalaxa     ealak-,.Ene  20 
bebEgwanEmasa  Gosg'imuxwe  LE£wa  Nak!wax-da£xu.     Wa,  he£misa 
alak'lEne  tsledaqs  qaxs  k"!esae  Qasnomalase  helqlalaq  lada  ealo- 
stawe   ha£yala  LE£wa  ealostagase  tsledaq  la  xuts'.ax'ila  qaxs  kMesae 
q!eq!agilaleda  wewaLala  LE£wa  exEnta  qo  lalax  k'!al£idxa  ts!Ex-q!a 
ts'.EdaqalaxwaldEmasabaklume,  yixs  £nek-aaqexshex-£ida£maexEnl-  25 
£ideda  ts!EX"q!axs    lae  nExwax-£ideda  exEnta  tslEdaqxa  ts!Ex-q!a. 
HeEm   gwE£yasa   baklume    k-!al£idxa  ts!Ex-q!a,   yixa  exEntaxs  lae 
doqwaxes    LeLELalax    ts'.Ex^qae.     Wa,   he£mis  lag'ilasa   LeLELalasa 
tslExq'.a  k"!es  helqlalaq  la  doqwasE£wes  ts'.Ex-q!a.    Wa,  heEmxat! 
k-'.es  helq!olEm  la  doqwaxa  ts'.EX'qlaxa  g'Eg-ilgowe  Elosta,    ha£ya-  30 
sEk'ala  qaxs  k"5dElae  k-!es  gwal  nExwala  laxes  g-aelase,  yixs  £nEma- 
xis£maeda  £nExwala  EE£wa  exEnta  £yax"SEm  qaeda  ts'.Ex-qa  yixs  k"  !al- 
«edaaq.     Wa,  he£maasexs  lae  wlk" '.Ex£ideda  ts!Ex-q!ax-de   la   hex-- 
£idaEm  £nek-eda  bakhimaqexs    k*  !a£lkwae  yisa  alostagas  ts'.Edaq  la 
doqwaq   loxs   alostaeda    bEgwanEme   la    doqwaxa   ts!Ex-q!a,    yixs  35 
q'.unalae  q!asE£weda  alomase  edEinsa  exEnta  dzEms  lax  ai.ana£yasa 
hose  ts!Ex-q!aats!esa  ts!Ex-q!a  ts'.Edaq. 
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When  all  the  Gosg'imux"  and  the  Nak!wax'da£xu  had  gone  in,  | 

40  they  went  and  sat  down  in  the  rear  of  the  large  house.  Then  ||  a 
long  narrow  board  was  taken  and  was  put  down  in  the  rear  |  of  the 
house  between  two  rows  of  men  who  sat  facing  each  other.1  |  Then 
many  batons  were  taken  and  |  given  to  the  Gosg'imux"  and  the 
Nak  !wax'da£xu.  |  After  this  had  been  done,  eagle-down  was  taken  and 

45  was  put  on  ||  the  two  rows  of  men  who  sat  facing  each  other  in  the 
rear  |  of  the  house.  When  this  was  done,  the  sick  woman  was  taken 
and  |  was  placed  on  a  new  mat  which  was  spread  in  front  of  the  | 
outer  row  of  men  in  the  rear  of  the  house.  |  The  shamans  of  the 

50  Nak!wax'da£xu  gave  them  instructions  what  to  do;  ||  for  the  Gosg'i- 
mux"  did  not  know  what  would  be  done  by  the  |  Nak  !wax"  da£xu  for 
the  great  shaman  Qasnomalas.  As  soon  as  |  everything  was  ready, 
they  all  beat  fast  time  together,  all  those  who  beat  time  for  the  | 
shaman;  and  they  had  not  beaten  time  long,  before  they  stopped.  | 
Four  times  this  was  done.     When  they  stopped  beating  fast  time  the 

55  last  time,  ||  the  shaman  Qasnomalas  came  in  carrying  his  rattle.  | 
Then  he  stood  on  the  floor  inside  of  the  door  of  the  house.  He  did 
not  |  make  any  noise.  He  only  looked  at  the  sick  woman.  Then  he  | 
said,  "Come,  L  lemElxalag'ilis, — and  you  K'Enxwalayugwa, — and  you  | 

60  £nax'nag'Em — and  you  Q  Iwalax'ilayugwa,  for  I  pray  you  to  help  ||  me. 


38  Wa,  g-il£mese  £wi£laeLeda  Gosg'imuxwe  LE£wa  Nak!wax-da£xwe 
laas  ha£staEm   k'.waleda  ogwiwalllasa  £walase  g'okwa.     Wa,   la£me 

40  ax£etsE£weda  g'iltla  ts'.eqla  saokwa  qa£s  la  pax£alIlEm  laxa  ogwiwa- 
lllasa g-okwe,  lax  awagawa£yasa  k'imk'EqEgEmllla  malts!agu£nakula 
bebEgwanEma.  Wii,  la  &x£etsE£weda  q  lenEme  t  let  '.Emyayuwa  qa£s  la 
ts!awaesElayu  laxa  G5sgimuxwe  LE£wa  Nak  !wax-da£xwe.  Wa,  g'il- 
£mese  gwalft  la  ax£etsE£we  qEmxwasa  kwekwe  qa£s  la  qEmxwidayu 

45  laxa  k  imk'EqEgEmllle  malts!agu£nakula  bebEgwaiiEm  laxa  ogwiwa- 
walllasa  gokwe.  Wa,  le  ax£etsE£weda  ts'.Ex^qa  tslEdaqa  qa£s 
gaxe  qElgudzolllEm  laxa  ts'.EX'ase  le£wa£ya  LEbel  lax  L!asalllasa 
L!asEx-£idalilesa  bebEgwansme  laxa  ogwiwalllasa  g'okwe.  Wa, 
la£me  hex-sa£ma  pepaxalasa  Nak!wax-da£xwe  aaxsllax  gwegwalag'i- 

50  lllasas  qaxs  k"!esae  q'.aLEleda  Gosg'imuxwe  lax  gwayi£lalasasa  Na- 
k!wax*da£xwe  qaeda  £walase  paxalae  Qasnomalase.  Wa,  g"il£mese 
£wl£la  gwalala  laase  £nEmilx£id  LexEdzodeda  £naxwa  Lexemelxa 
paxala.  Wa,  k-!est!e  geg'illla  LexEdza£yaxs  lae  £nEmax£Id  gwala. 
Wa,  la  mop!Eiia  he  gwex-£ide.     Wa,  g  il£mese  gwal  LexEdzaya  eIx- 

55  La£ye  g-axaase  g'axeLeda  paxala,  yix  Qasnomalase  dalaxes  yadEne. 
Wa,  la  Lax£iilll  lax  awiLElasa  t!Ex-ilasa  g"6kwe.  LaEm  k-!eas 
gwek-!alats;  laEm  a,Em  doqwalaxa  ts!EX-q!a  ts!Edaqe.  Wa,  la 
£nek"a:  "Gela  LlemElxalagilis,  so£mets  K"Enxwalayugwa,  so£mets 
£nax-nag-Em,  wa   s5£mets   Q!walax-ilayugwa,    qa£s  waxaos   g"I£wala 

'•On  each  side  of  the  long  narrow  board. 
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You  are  not  prostitutes."     Thus  he  said  to  them.     Immediately  |  60 
the  four  women  went  to  where  he  was  standing.     Then  Qasnomalas 
asked  for  |  red  cedar-bark  for  neck-rings  and  for  head-rings,  and  also 
for  |  eagle-down.     Immediately  they  went  and  gave  it  to  him,  and  | 
he  gave  it  to  each  of  the  four  women.     When  they  all  had  ||  neck-  65 
rings  of  red  cedar-hark  and  head-rings,  the  shaman  |  Qiisnomalas  put 
eagle-down  on  the  four  women;  |  and  as  soon  as  he  had  done  so,  he 
separated  the  women,  who  had  to  go  each  |  to  one  corner  of  the 
house.     Now  the  women  were  standing  there.  |  Then  Qasnomalas 
spoke  again,  and  said,  "Bring  ||  the  grave-box  into  which  you  were  70 
about  to  put  her  whom  1  shall  bring  back  to  life,  and  the  wrapping  in 
which  you  were  about  to  wrap  her,  |  if  she  had  been  taken  by  £yiiyak'i- 
laga;  for  lean  see  her  |  soul,  which  I  shall  put  back."     Thus  said  the 
great  shaman.     Then  |  they  put  down  the  grave-box  which  was  full 
of  blankets,  which  were  to  have  been  wrapped  around  her  |  who  was 
to  be  brought  back  to  life  by  the  great  shaman.     And  he  asked  for  || 
some  clothing  of  the  sick  woman  who  was  to  be  brought  back  to  life,  |  75 
and  for  four  dishes  with  sweet  food.  |  All  this  was  put  down  where 
he   stood.     Then   he    asked    one    of    the  |  Nak!wax'da£xu,    another 
shaman,  to  come  and  break  up  the  grave-box,  |  and  to  throw  all  on 
the  fire  in  the  middle  of  the  soul-catching  house.  ||  Then  the  other  80 
shaman  went  carrying  an  ax  and  broke  the  |  grave-box  into  pieces 

gaxEn.  So£maas  k-!es  LeLasgasa,"  £nek"Eq.  Wit,  hex-£ida£mesa  60 
mokwe  tstedaq  la  lax  Lawilasas.  Wii,  la  Qasnomalas  dak- !alax 
LlagEkwa  qa  qeqEnxawes  lo£  qa  qeqaxEmes.  Wa,  he£mise  qam- 
xwiisa  kwekwe.  Wii,  hex-£ida£mese  la  ts'.E£we  laq.  Wa,  he£mis  la 
ts'.Ewa£nakulas  laxa  mokwe  ts!edaqa.  Wa,  g-il£mese  £wl£la  la  qeqEn- 
xalaxa  iJagEkwe  LE£wis  qeqEXEma£ye,  lae  hernia  paxala,  yix  65 
Qasnomalas  qEmx£w!tsa  qEmxwasa  kwekwe  laxa  mokwe  ts!edaqa. 
Wa,  g-il£mese  gwala  lae  gwela£liiasa  tsledaqe  qa  la£s  £nal£nEmokwala 
lax  eonegwllasa  g'okwe.  Wa,  la£me  Eax'LEwIleda  ts'.edaqe.  Wa, 
la  edzaqwa  yaq'.Ega£le  Qasnomalas.  Wa,  la  enek-a:  Gelag-ax-I 
g-its'.E£waslaxsdasEn  heli£lalaso£Lex  lo£  q'.EnebEmlaxsdasox  qaxo  70 
lalaxsdE  laxanEms  £yayak"ilaga  qaxg  in  la£mek-  doqiilaxox  bEx- 
£iina£yaxsEn  heli£lalas5Lex,"  £nek-eda  £walase  paxala.  Wii,  g-axe 
hang'alllEma  dEg-ats!e,  la  qot!axa  p'.ElxElasgEmexa  qlEnebEm- 
laxsdiis  heli£lalasE£wasa  £walase  paxala.  Wa,  lii  dakMalax 
g'ayola  lax  gwelgwiiliises  heli£liilasE£wexa  ts!EX-q!a  tslEdaqa  75 
LE£wa  moxLa  g'itslEwatsa  ex-p!aema  ha£ma£ya.  Wii,  gax£me 
£wl£la  &x£alelEm  lax  Lawilasas.  Wii,  la  axk-  !alaxa  g"ayole  laxa 
^<ak!wax-da£xwe  6gii£la  paxala  qa  g-axes  ts5tsExus£Endxa  dEg-ats!e 
qa  £wPles  moxuLalas  laxa  laqawalllasa  babakwayoL!aats!e  g'okwa." 
Wii,    la£mesa  6gu£la  paxala   dalaxa  sobayo    qa£s   tsotsEx"s£Endexa  80 
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81  which  he  threw  on  the  fire  in  the  middle  of  the  house;  he  took  the 
many  |  blankets  that  were  to  be  wrapped  around  her,  and  threw 
them  on  the  tire  in  the  middle  of  the  house.  Two  kinds  of  things  | 
were  put  on  the  fire  by  the  other  shaman.  Then  he  was  asked  by  the 
great  shaman  to  stand  in  the  house.  |  And  Qasnomalas  took  thecloth- 

85  ing  of  the  ||  sick  woman,  carried  it  as  he  was  going  around  the  fire  in 
the  middle  of  the  |  house,  singing  his  sacred  song  and  swinging  his 
rattle,  while  all  the  |  men  were  beating  fast  time.  When  he  came  to 
the  place  from  which  he  had  started,  |  he  sang  his  sacred  song  and 
threw  the  clothes  on  the  fire  in  the  middle  of  the  house.  |  Then  he 

90  took  the  dish  with  the  sweet  food,  and  put  it  on  the  ||  fire  in  the  mid- 
dle of  the  house.  Then  he  did  the  same  with  the  others.  They 
only  |  continued  beating  fast  time,  those  who  beat  time  for  the  great 
shaman  Qasnomalas;  for  |  all  the  men  are  called  time-beaters-for- 
the-shaman.  |  Then  the  time-beaters  beat  very  fast  time.  Qasnom- 
alas |  took  the  soul  when  many  (souls)  were  waiting  at  the  door  for  the 

95  clothes  that  were  being  burned  up.  ||  He  would  say,  "You  are  another 
one  !"  |  and  let  it  go.  After  he  had  been  doing  so  for  a  long  time,  he 
took  hold,  with  his  |  right  hand,  of  the  soul  of  the  sick  woman. 
Then  |  the  time-beaters  of  the  shaman  stopped  beating  fast  time. 
Then  |  the  other  shaman  who  was  standing  there  began  to  speak,  and 
100  said,  "Now  let  her  who  is  being  restored  sit  up,  ||  that  my  friend  may 
put  her  soul  back- into  her."  J  Thus  he  said,  and  the  shaman  made  the 

81  dEg-ats'.e  qa£s  moxuLales  laxa  laqawalile.  Wa,  la  &x£edxa  qlenEme 
p'.ElxElasgEma  qa£s  lEXLales  laxa  laqawalile.  Wa,  ma£ledala£me 
lax-Lanasa  ogii£la  paxala.  Wa,  laEm  axk"  !alaso£  qa£s  he£me  Lawile 
yisa   £walase   paxala.     Wa,   la   Qasnomalas   dax-£idxa   gwelgwaliisa 

85  ts!Ex-q!a  tslEdaqa  qa£s  daleqexs  lae  la£stalllElaxa  laqawalllasa 
g-5kwe  yalaqiila,  yatElases  yadEne,  laaLas  LexEdzayeda  £naxwa 
bebEgwanEmxes  LexEdzEwe.  Wa,  gihmese  lag-aa  laxes  g-ag"illlase 
lae  yalagwatEwexs  lae  lEXLalasa  gwelgwala  laxa  laqawalile.  Wa,  la 
dax£Idxa  ha£maats!e  g'ltslEwatsa  explaomase  qa£s  k'axLEndes  laxa 

90  laqawalile.  Wa,  la£me  £wl£la  he  gwex£Itsa  waokwe.  LaEm  km 
hayolis  LexEdzayeda  Lalexemllaxa  £walas  paxale  Qasnomalas  qaxs, 
he£mae  LegEmsa  £naxwa  bebEgwanEme  Lalexemllaxa  paxala.  Wa 
la£me  alax-£id  LexEdzOdeda  Lalexemlle.  Wa,  la£me  Qasnomalase 
dax-£idxa  bEx£una£yaxs  g-axae  qlenEm  g-ax  6lastE£wex  lEqwIlag'i- 

95  laxa  gwelgwala.  Wa,  lanaxwe  £nek-a:  "£ya,  ogii£ladzas  qa£s 
mEx£edeq."  Wa,  la  geg'illl  he  gweg-ile.  Wa,  la£me  dax-£Itses 
helk"!olts!ana£ye  laxa  bEx£una£yasa  ts!Ex-q!a  ts'.Edaqa.  Wa,  la£me 
gwal  LexEdza£yeda  Lalexemllaxa  paxala.  Wa,  la£me  yaq!Eg"a£leda 
6gu£la  paxalaxa  Lawlle.  Wa,  la  £nek-a:  "Wag-ax-ox  k!wag-allla 
100  helasE£wex  qa  lalag-Isg'En  £nEm5kuk-  ax£a,LElodEsg-a  bEx£uneg-a- 
sox,"  £nek-e.     Wit,    he£misa  paxala  la  kw!ag-alllaxa  ts!Ex-q!a  tslE- 
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sick  woman  sit  up.  |  As  soon  as  she  sat  up,  the  great  shaman  swung  2 
his  |  rattle,  and  all  the  time-heaters  beat  time.     Then  the  shaman  | 
went  towards  her,  opened  his  left  hand,  and  the  soul  was  sitting  on 
it.  [|  He  rattled  with  his  right  hand;  and  as  soon  as  he  came  |  to  the  5 
sick  woman,  he  gave  his  rattle  to  his  friend  the  shaman,  |  who  was 
holding  up  the  sick  woman.     And  he  made  the  soul  sit  |  on  her  head. 
For  a  long  time  he  blew  on  the  top  of  her  head ;  |  and  when  he  finished 
blowing  on  it,  he  pressed  the  top  of  the  head  of  the  sick  woman.  || 
Then  he  finished.     He  arose  and  spoke.     He  J  said,  "Now  let  our  10 
sisters  dance."     Thus   he   said  to   the  four  |  women  who  were  to 
dance  merrily,  because  he  had  recovered  the  soul  of  the  one  who  had 
come  back  to  life,  |  the  one  who  had  been  walking  with  the  spirits. 
Thus  he  said.     Then  he  sang  with  |  slow  time-beating,  and  the  time- 
beaters  began  to  sing.  ||  Now  the  four  women  danced  and  the  |  great  15 
shaman  also  danced.     As  soon  as  the  song  ended,  they  finished.  | 
Then  they  were  paid  by  him  with  one  hundred  blankets,  and  one 
hundred  |  blankets  were  given  to  the  time-beaters  of  the  shaman. 
Then  the  woman  came  back  to  life  |  after  this.     That  is  all  about 
this.  || 

Now  I  saw  Qasnomalas,  who  was  sitting  on  the  ground  |  not  far  20 
from  the  other  end  of  the  village  of  the  Gosg' imuxu  at  the  |  north  end. 
He  called  me  to  come  the  day  following,  |  after  he  had  caught  the 
soul  of  Lanax'lanag'Ek".     I  went  |  and  sat  down  near  where  he  was 

daqa.     Wa,   g"il£mese  k!wag'alila  laas  yat!ededa  £walase  paxalases  2 
yadEne.     Wa,  la  £naxwa  LexEdzodeda  Lalexemile.      Wa,  la£me  gwa- 
yolaleda  paxala  dalales  gEmxolts  !anaeye  la  khvadzEweda  bExc"una- 
£yaq.      Wa,   la   yatElases    helk"!otts!ana£ye.     Wa,    g-il£mese   lag-aa  5 
laxa  ts!Ex-q!a  ts'.Edaqa  lae  ts!ases  yadEne  laxes  £nEinokwa  paxa- 
laxa  la  dalaxa  ts!Ex-q!a  ts'.Edaqa.     Wa,  la   k'.waxLalabEntsa  bEx£ii- 
na£ye  lax  6xLa£yas  x-6msas.     Wa,  la  geg'illl  poxwax  5xLa£yas.     Wa, 
g'ihmese  gwal  poxwaxs  lae  Laxwax  6xLa£yasa  ts'.EX-q!a  tslEdaqa. 
Wa,    la£me    gwala.     Wa,    la    Lax£ullla  qa£s    yaq'.Eg'a£le.     Wa,    la  10 
£nek-a:    "Weg-ax-ins  yEx£weda  wiwEqlwa,"   fnek-exa  mokwe  ts!e- 
daqa  qa£ns  eek"  '.exsele  yExwaxs  lae  laLEx  bEx£ttna£yasa  la  q  !ulax-eI- 
deda  laEmx'de  g'lg'ilgexa  hayalilagase,  £nek"Exs  lae  heEm  daqalasa 
nEqaxalas     tlEmyase.      Wa,    la£me     dEnx£ide    Lalexemilaq.      Wa, 
la£me    yEx£wideda    mokwe    tsledaqa.      Wa,    la    ogwaqa    yExweda  15 
£walase  paxala.     Wa,  g-il£mese  qlulbe  qlEmdEmas  lae  gwala.     Wa, 
la£me    a£yaso£sa   lak"'.Ende   plElxElasgEma;    wii,    he£misa   lak"'.Ende 
p!ElxElasgEm  halagEmxa  Lexemllaxa  paxala.      Wa,  la£me  qluleda 
ts'.Edaqe  iaxeq.     Wa,  laEm  laba  laxeq. 

Wa,  la£mesEn    doqiilax  Qasnomalas,    yixs    £nEinok!wasae    k!was  20 
laxa  kMese  qwesala  lax  apsbalasasa  g-6xudEmsasa  Gosg'imuxwe  laxa 
gwabalase.     Wa,   la   Le£lala   g'axEn   qEn   lii  laq   laxa  la   £nax-£idEs 
laxdEmas   laLEx   bEx£una£yas    Lanax'lanag'Ekwe.      Wii,    la£mesEn 
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25  sitting  on  the  ground,  and  he  spoke  first,  ||  and  said,  "O  son-in-law! 
What  do  }?ou  think  about  what  we  |  were  doing  here  last  night? " 
Thus  he  said.  I  just  listened  to  him,  and  I  |  replied  to  him.  I  said 
to  him,  "It  was  a  great  thing  that  you  did,  for  |  you  broke  the  coffin 
of  the  one  who  would  have  been  |  not  a  little  sick."     Thus  I  said  to 

30  him.  Then  he  laughed  and  said,  ||  "That  is  not  my  wish,  son-in-law. 
It  is  the  supernatural  power  which  told  me  to  do  |  so,  and  the  soul 
of  the  sick  woman  which  I  |  saw  flying  about  inside  of  the  house.  | 
Therefore  I  did  so,  and  broke  the  coffin."  Thus  said  the  great  | 
shaman.  || 

35  Then  I  asked  him  about  the  soul,  whether  the  soul  is  large  or  | 
small.  He  said,  "O  son-in-law!  Did  you  not  see  |  the  soul  last 
night,  which  came  and  sat  on  my  hand  ?  j  It  is  the  size  of  our  thumb, 
when  it  shrinks  and  |  becomes  small;  then  I  put  the  soul  on  top  of 

40  our  ||  head,  and  it  grows  so  that  it  is  of  the  same  size  as  our  body,  for  | 
the  body  is  the  house  of  the  soul,  for  the  souls  have  no  houses.  |  They 
just  fly  about  day  and  night.  |  And  the  owner  of  the  soul  is  their 
resting-place,  and  our  body  is  their  house.  |  Those  who  say  that  souls 

45  have  houses  ||  in  this  world  lie.  They  have  no  houses.  They  just  | 
fly  about  our  world.     In  the  morning  when  it  is  nearly  daylight,   j 


k!wag-aEls  laxa  mak'alaEmlaxk'.wadzasas.     Wa,  he£mis  g'il  yaqlE- 

25  g-a£la.  Wa,  la  £nek-a:  "£ya,  nEgump,  walos  naqa£yaqos  qaEns  gwe- 
gwalag'ililasax  ganoLe,"  £nek"e.  Wa,  lEn  km  hdLelaq.  Wa,  lEn 
na£naxmeq.  Wa,  lEn  £nek-Eq:  "Loma£maasas  gwex-£Idaasos,  yixs 
laaqos  £nek-  qa£s  tsotsoxusEndaosaxa  dEg'ats'.e  laxsdasa  k"!ese  aEm 
gwase    ts'.Ex-q!a,"    £nek"EnLaq.      Wa,    la    dab'ida.     Wa,    la   £nelca: 

30  "Wali£lalawesEn,  nEgump,  hemaase  £nawalakwa  £nek"  qEn  he  gwe- 
x-£ide.  Wa,  he£mise  bEx£ima£yasa  ts'.Ex-q!a  ts'.Edaqxg-in  la£meg-in 
doqulaqexs  g-ax£mae  p!axielala  lax  awlLEliisa  g'okwe.  Wa,  he£me- 
sEn  lag-ila  he  gwex-£Id  tsotsoxusEndxa  dEg-ats!e,"  £nek-eda  £walase 
paxala. 

35  Wa,  la£mesEn  wuLaq  laxa  bEx£una£ye  wlx-se  £walas£mae  lo£ 
Ema£ya  bEx£iina£ye.  Wa,  la  £nek-a:  "£ya,  nEgiimp,  esas  doqiilaxa 
bEX£una£yax  ganoLexa  g-axe  k!wadzoxuts!anEnd  g-axEn,  yixs 
yu£mae  £walasEiis  qomax-ts!ana£yex,  yixs  lae  k"  lElwiitsEnda  qa£s 
amax-£ide  lag'in  lag-aaLElots   lax  bEkwanokwas  lax  6xLa£yaxsEns 

40  x-5msex  lae  q!wax£ida  qa£s  lii  yfiEm  la  £walasEns  5k!wlna£yex  qaxs 
yu£mae  g-oxusa  bEx£tina£yEns  6k!wina£yex,  qaxs  kMeasae  g"6xusa 
bEx£tina£ye  yixs  a£mae  p!ELEme£stalaxox  £nalax  LE£wa  ganoLe. 
Wa,  la  heEm  x"oyatses  bEx£unayede  qaxg"ins  nogwamek"  g"6xus 
yixEns  6k!wina£yex      Wa,  la  Eelk'.waeda  £nek*Eq  g-ogwadeda  bEx£u- 

45  na£ye  laxa  awinakluse,  yixs  kMeasae  g'okwa.  La  km  liemEnalaEm 
p !ELEme£stala  laxEns  £nalax.     Wa,  g'i^mese  Elaq  £nax-£Idxa  gaalaxs 
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they  come  home  to  the  owners  of  the  souls.     And  then  they  tell  |  47 
where  they  have  been,  and  what  they  have  soon  whore  they  have  been 
all  around  our  |  world,  and  that  is  what  we  call  dreams,  the  news  that 
are  told  by  the  souls  ||  when  they  come  back  to  us."     Sometimes  the  50 
souls  come  back  the  wrong  way,  [  when  they  return  to  the  owner  of 
the  soul,  and  then  the  soul  is  hurt, —  |  when  it  comes  quickly  and  goes 
in  crosswise,  or  upside  down,  into  the  |  body  of  the  owner  of  the  soul. 
Then  the  soul  is  not  strong  enough  |  to  come  out  where  it  is  held,  and 
the  man  at  once  looks  sick.  ||  He  is  not  strong.     He  does  not  die  55 
quickly,  |  but  he  asks  a  shaman  to  cure  him,  and  to  feel  for  his  | 
sickness.     Then  the  sides  of  the  head  |  and  the  back  of  the  head  are 
first  felt  of  by  the  shaman,  and  last  he  feels  of  the  top  of  the  |  head. 
Then  he  knows  that  something  is  wrong  about  the  soul.  ||  And  the  60 
shaman   tells  him   that   his  soul  is    in   the  wrong  way.     Then  the 
man  |  asks  the  shaman  to  put  the  soul  right  when  |  night  comes. 
Thus  he  says.     And  the  shaman  only  says  that  he  will  |  do  so.     Then 
the  shaman  goes  out  of  the  house  |  into  the  woods  and  breaks  off  the 
tops  of  hemlock-branches,   ||  and  he   makes   a  ring  out   of    them,  65 
through  which  he  makes  the  man  go.  |   When  the  ring  is  done,  he 
hangs  it  up  under  the  shelter  of   a   thick  |  tree.      Then   he  leaves 
it.     As  soon  as  night   comes,  a    man    goes    to  |  call  a   number   of 


g-axae  £wl£la  na£naku  laxes  bEx£unayede.     Wa,  he£mis  la  tslEkMalE-  47 
lases   lalalase   LE£wes    dodEgiile   laxes  lalalase   laxox     awi£staxsEns 
malax.     Wii,  hemiesEns  gwE£yo  mexa£ye  tslEkMalEmasEns  bEx£una- 
£yaxs  gaxae  lalaqa  g-JixEns.     Wa,  la  qliinala  odzEg'aaLEleda  bEx£u-  50 
na£yaxs    g-axae     hllaqaxes    bEx£imayede.      Wa,    heEm    yilgwatsa 
bExnma£yaxs     yix-ak'Enae,    yixs    gayalae    loxs    ekMaxsdalae    lax 
ok!wina£yases  bEx£unayede.     Wa,  la  kMeas  laxwesa  bEx£una£ye  qa£s 
g-ax£wEqawe  laxes  la  xEkMayaasa.     Wa,  hex-£ida£mese  ts!Ex-q!Ema- 
lax-£ideda  bEgwanEine.      K!es  la  laloqwala.      Wa,   la  k-!es  gEyol  55 
lE£la.      Wa,   he£mis   la   hayalik-  !aatsexa   paxala  qa  las   p  !ex£w!dEx 
ts!Ex-q'.5lEmas.     Wil,  la  heEm  g'il  p  !ex£wlts5£sa  paxale   ewanoLE- 
ma£yas   LE£wis    awap!a£ye.      Wa,   la    ElxLala   p!ex£w!dEx   5xLa£yas 
x'omsas.      Wa,    la£me   q!at£aLElaqexs   odzasae   bEx£una£yas.      Wa, 
leda  paxala  nelaqexs  odzasae  bEx£iina£yas.     Wa,  la£meseda  bEgwa-  60 
iiEme   hawaxElaxa    paxala    qa    wiig'es    hel£IdLEx   bEx£una£yas   qo 
ganot£idLo,  £nek-e.     Wa,  a£meseda  paxala  £nek'Exs  lE£mae  wag  'it  he 
gwex-£idELe.     Wa,   la£mese   lawElseda  paxala  laxa  g-okwe  qa£s  la 
a,Le£sta   laxa    aide    qa£s   LlEx£widexa    £nEiiwalagwata£yasa   q!waxe. 
Wii,   la£me  qEnayogwIlaq    qa£s    qEX'Elexa   bEgwanEine.     Wii,  g-il-  65 
£mese  gwala   qEnayowe  lae    tex£ulsaq   laxa   t!Enyag-a£yasa  LEkwe 
Lasa.     Wii,  g-ax£me  bas.     Wii,  g-il£mese  ganol£IdExs  lae  qas£ideda  la 
Le£lalaxa  ealak" '.Eiie  bebEgwaiiEm  qa  liis  Eexemllxa  pSxalaxs  hole- 
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elderly  men  to  beat  time  for  the  shaman  who  will  cure  |  the  soul. 

70  They  say  this,  calling  the  name  of  each  man.  Then  ||  the  shaman's 
messenger  goes  once,  for  all  the  men  wish  to  please  |  the  shaman, 
on  account  of  their  children,  in  case  they  should  be  sick;  |  therefore 
they  all  go  immediately  |  into  the  house  of  the  sick  person,  and 
immediately  each  one  |  is  given  a  baton,  and  eagle-down  is  put  on 

75  them  ||  quickly,  for  they  hear  the  shaman  singing  his  sacred  song  | 
in  the  woods.  Then  the  time-beaters  of  the  shaman  beat  quick 
time.  |  As  soon  as  they  stop,  a  new  mat  is  taken  and  is  |  spread  out 
towards  the  fire  from  the  time-beaters  of  the  shaman.  As  soon  as  | 
this  has  been  done,  the  man  comes  and  sits  down  on  it.     He  is  naked, 

80  without  ||  a  shirt.  As  soon  as  they  finish,  the  time-beaters  of  the  sha- 
man beat  fast  time  again ;  |  and  after  they  have  beaten  time  four  times, 
Qasnomalas  comes  in  |  singing  his  sacred  song,  holding  in  both  hands 
the  large  ring.  |  As  soon  as  he  comes  into  the  door  of  the  house,  he  | 

85  stands  in  the  house  and  looks  at  the  sick  man.  Then  another  ||  shaman 
carries  in  his  hand  eagle-down  and  puts  it  on  the  ring.  |  After  he  has 
done  so,  Qasnomalas  says,  "Go  on!"  |  Immediately  the  time- 
beaters  beat  fast  time  on  the  beating-boards.  |  Then  the  shaman 
walks  holding  the  ring  on  each  side.     He  goes  to  the  man  |  and  sits 

90  down  on  the  mat;  and  when  he  comes  up  to  him,  ||  the  shaman  turns 
around.     Then  he  puts  the  ring  over  the  man.     The  |  ring  is  first 

70  Lax  bEx£iina£yas,  £nek"  LeqElax  LegEmasa  bEgwanEme.  Wa,  la 
£nEmp!ene£sta£ma  qasElgise  qaeda  paxala  qaxs  £naxwa£mae  gagala- 
sE£wa  paxalasa  £naxwa  bebEgwanEma  qaes  sasEme  qo  ts'.Ex-q!Ex-- 
£Idlaxo.  Wa,  he£mes  heg'ilas  gweg'ile.  Aeui  hex£idaEm  la  £wi£la 
hogweLa  laxa  gdkwasa  ts'.Ex'q'.a  bEgwanEma.     Wa,  la  hex,£idaEm 

75  ts'.EwanaedzEineda  tlEmyayowe  laq.  Wa,  laxae  qEmxwasosa  qEm- 
xwasa  kwekwe  halabala,  qaxs  lE£mae  wuLElaxa  paxala  yalaq!wala 
laxa  axle.  Wa,  la£mes  LexEdzodeda  Lalexemllaxa  paxala.  Wa, 
g-il£mese  q!wel£Ida,  lae  ax£etsE£weda  ts'.Ex-ase  le£wa£ya  qa£s  g-axe 
LEplalllEm    lax    Llasalilasa    Lalexemflaxa   paxala.      Wa,    gil£mese 

80  gwala  g'axaasa  bEgwanEme  klwfidzolllaq.  Wa,la£me  xanala,  k"!eas 
qlEsEnes.  Wa,  g-il£rnese  gwal£allla  lae  et!ed  Lexdzodeda  Lalexeml- 
laxa paxala.  Wa,  g'il£mese  mop!Ena  la  LexdzodExs  g'axae  Qasno- 
malas yalagwata£ya  dadanEwex  £wax-sanayases  lextsla.  qEnayowe. 
Wa,  gil£mese  gaxeL  lax    awiLElasa    t'.Exilasa   gokwe;   lae  Lax£u- 

85  Ilia  qa£s  doqwalexa  bEgwanEme.  Wa,  he£mis  laatsa  6gu£lame 
paxala  q!wets!Emexa  qEmxwasa  kwekwe  qa£s  la  qEmx£wIdxa  qEna- 
yowe. Wa,  g  il£mese  gwala  lae  he£me  Qasnomalas  £nek'a:  "Wa." 
Hex£ida£mesa  Lalexemilas  Lexdzodxes  t'.Emedzowe  saokwa.  Wa, 
la  qasElJleda  paxala  dadanEwexes  qEnayowe  qa£s  la  laxa  bEgwanE- 

90  maxs  klwadzalllaaxa  le£waye£.  Wa,  g-il£mese  lag-aa  laqexs  lae 
xilplideda  paxala.  Wa,  la£me  qEx-£dxa  bEgwanEme  g-ayabaleda 
qEnayowe    lax    xomsasa    bEgwanEme.       Wa,    gil£mese    lag'aeda 
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put  on  the  head  of  the  man.     When  |  the  ring  goes  down  to  the  knees  92 
of  the  man,  he  arises;  and  when  the  ring  reaches  the  floor,  |  he  steps 
out  with  his  right  foot.  |  Then  the  man  turns  to  the  right.     He  sits 
down  again  ||  on  the  mat.     And  he  does  this  four  times.     Then  he  |  95 
stops.     Then  the  time-beaters  also  stop  beating  time.     Now  |  the 
shaman  puts  down  his  ring,  and  he  feels  of  the  top  of  the  head  of 
the  |  man.     He  does  not  do  so  for  a  long  time  when  he  speaks.     Then 
the  |  shaman  says,  "Now  you  have  been  set  right."     Thus  he  says. 
Then  he  takes  each  side  of  the  ||  ring,  and  says,  "Go  on!"     At  once  200 
the  time-beaters  |  beat  fast  time,  and  he  goes  around  the  fire  in  the 
middle  of  the  house;  |  and  when  he  comes  back  to  the  place  where 
he  started,  he  throws  his  ring  |  into   the  fire  in  the  middle  of  the 
house.     Now  it  is  done  after  this.     And  the  man  becomes  well  |  after 
this.     I  just  wanted  to  talk  about  this.  || 

I  asked  Qasnomalas,  when  we  were  sitting  down,  to  how  many  |  5 
places  the  soul  of  man  goes;  and  he  said,  "There  are  many,  |  and 
these  are  the  places  to  which  the  soul  of  man  goes, — the  sea-hunters' 
place  at  sea,1  the  hunters'  place  in  the  woods,2  |  the  salmon  coun- 
try,3 and  the  owl  mask.4  | 

These  which  I  have  named  are  the  places  to  which  the  souls  go.  || 
But  the  ghost  is  not  a  soul,  for  it  is  only  seen  when  |  it  gives  notice  10 

qEnayo  lax  6kwax-a£yasa  bEgwaiiEmaxs  lae  Lax£ulllaxs  lae  qEx-a-  92 
lileda  qEnayowe.     Wa,    he£mis    la    gax£wElts  !awats  helk-  Idltsldza- 
£yasa    bEgwanEme   qa£s   xilp'.Ide    helk'  '.Ewe£sta,    qa£s    le   xwelaqa 
k!wadzolilaxa    le£wa£ye.      Wa,    la     moplEiia    he     gwex-£IdExs    lae 
gwala.     Wa,    laEmxaawise    gwala    Lexdza£ya  Lalexemllas.     Wa,  la  95 
g'lg'alileda    paxalaxes   qanayowe.      Wa,    la   p!ex£widEx   5xLa£yasa 
bEgwanEme.     Wa,   k"!est!e   gegillla   lae   yaq!Ega£la.     Wa,  la   £ne- 
k"eda   paxala:    "Wa,    laEms    naqe£sta,"  £nek-Exs    lae    dadauodxes 
qEnayowe.     Wa,  la  £nek-a:   "Wiie."   Wa,  hex-£ida£mesa  Lalexemllas 
Lexdzoda.      Wa,    la£me   la£stalI£lElaxa   laqawalllasa   g'5kwe.      Wa,  200 
gil£mese  g-ax£aLEla  laxes  g-ag"ili£lasaxs  lae  lax'LEntses  qEnayowe 
laxa  laqawallle.     Wa,  la£me  gwal  laxeq.     Wii,  ala£mese  la  ex£Ideda 
bEgwanEme  laxeq.     Wa,  a£mEn  £nek"  qEn  gwagwexs£ale  laq. 

Wa,  Ieii  wiiLax  Qasnomalas  laxEnu£xu  kliidzase  LE£we;  g-ins£Idale  5 
laasas  bEx£iina£yasa  bEgwanEme.     Wa,  la  £neka:  "  £ya,  q!enEmaas, 
wa  heEm  laatsa  bEx£iina£yasa   bEgwanEmaxa  esElexwalaLa£ye,  xa 
esElexwalalse,  xa  memEyoxwana,  he£misaxa  dEX"dEx-alelEml. 

"Wa,  heEm  la£naku£latsa  bEx£iina£yEn  la  LeLEqalasE£wa,"  £nek*e. 
Wa,  la  k-!es  bEx£una£ya  lalenoxwe,  yixs  lex-a£mae  dox£waLElasqexs  10 

i  The  home  of  the  killer  whales,  to  which  the  souls  of  sea-hunters  go. 

2  The  home  of  the  wolves,  to  which  the  souls  of  the  land-hunters  go. 

3  The  country  to  which  the  souls  of  twins  go. 
*  Common  people  become  owls. 
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11  to  those  who  are  going  to  die,  those  who  see  him;  for  he  has  the 
whole  body  |  of  a  man,  and  his  bones  are  those  of  people  who  have  long 
been  dead.  It  is  not  the  same  |  as  a  soul,  for  they  have  no  bones  in 
their  bodies,  and  they  have  no  |  blood,  for  the  souls   are  just  like 

15  smoke  or  shadows.  ||  And  they  have  no  house  besides  our  body,  the 
body  |  of  the  soul-owner.     That  is  the  end.    | 

I  have  seen  Qasnomalas  twice,  and  this  is  the  first  time  I  write 
about  it.  | 
1  Shamanism. — I  will  talk  about  the  head  shaman.  |  The  "  head 
shaman"  is  not  nearly  the  same  as  the  shaman  of  the  Kwag'ul,  for  | 
the  Kwag'ul  call  the  head  man  of  the  Sparrow  Society  "head  shaman." 
That  is  .the  same  as  q! Entqladas  (place-of-eating-songs)  the  one 
who  has  a  head-ring  of  red  cedar-bark  and  who  never  disappears  (to 
5  be  initiated) ;  ||  that  is  the  "head  shaman"  of  the  Kwag'ul,  and  they 
also  call  him  headman  of  the  Sparrow  Society.  |  He  is  not  a  shaman. 
However,  the  Nak  !wax' da£xu  |  use  the  name  "head  shaman  "for  the 
headman  of  the  shamans — the  head  chief  of  the  |  shamans.  They  do 
not  call  the  head  of  the  Sparrow  Society  "head  shaman;"  |  they  call 
him  WadanEm.     He   is   the  head  of   the  Sparrow  Society  of  the 

10  Nak!wax'da£xu,  ||  Gwa£sEla,  Rivers  Inlet  tribe,  the  l  !aL  lasiqwala, 
Gosg'imux",  G'ap!enoxu,Gwats!enoxu,  and  L!asq!enoxu,  all  of  these  | 

11  iVmae  q'.eqlayak'ilaxes  gwE£yo  qa  dox£waLElaq,  yiqexs  sEnala£mae 
bEgwanEm  LE£wis  xaqexa  la  gala  lE£la  bEgwanEma.  K"!es  he 
gwexsa  bEx£iina£yaxs  kMeasae  xaxEq!Ega£ya  yixs  k- !eas£maaxat ! 
Elkwa,  yixs  a£mae  yu  gwex\sa  bEx£una£ya  kwaxilax  LE£wa  g'ag'o- 

15  mas.  Wa,  la  kMeas  gox"s  ogu£la  laxEns  6k!wina£yex  lax  dk'.wina- 
£yas  bEx£iinayede.     LaEm  laba." 

Leii  malp'.Ena  ddqulax  Qasnomalas  LE£wEn  g-ale  kMata-'ya.1 

1       Shamanism. — He£mawcsLaLEn  g-il  gwagwex-s£alasLa  pEXEme  yixs 

kMesae  Eawagaleda  pEXEme    laxa   paxala  laxa  Kwag'ule,  yixs  hee 

gwE£yasa    Kwag'ule    pEXEma£ya     gwesEma£ye,    yix    gwexsdEmas 

q!Emtq!adas,    yixa   qEX'Emakwasa    LlagEkwexa    hewaxa    x-is£eda. 

5  Wa,  heEm  gwE£yd  pEXEmesa  Kwagul.     Wa,  laxae  LeqElaso£s  gwe- 

sEma£ye.     Wa,  laEm   k-!es  paxala.     Wa,  hetleda  Nak!wax-da£xwe 

LeqElas    pEXEme    laxa     pEXE£ma£yases    pepaxala    yix    6guma£yas 

pepaxalas.     Wii,    la  k'les    LeqElas    pEXEme   laxa    gwesEma£ye,  yix 

gwE£yas  wadanEm  qaxs  he£mae   gwesEmesa    Nak!wax-da£xu  LE£wa 

10  Gwa£sEla  LE£wa  Awik-!enoxu  LE£wa  L!aL lasiqwala  LE£wa  Gosgimux" 

LE£wa  Gap!enoxu  LE£wa  Gwats!enoxu  LE£wa  L!asq!enoxu.    Ha£staEm 

i  The  terms  for  "  soul  "  among  the  various  tribes  are  as  follows: — 
bEX£una-'ye  (man  on  body)  Kwagul 
bEkwa£ye  (manhood)  Gosgimuxu 
q!fi-layu  (means  of  life)  DzawadEenox" 
tsleklwa  (bird)  LlaLlasiqwftla 
bEgwanEmgEml  (man's  mask)  Nak!wax-daExu 
hela£layu  (means  of  healing)  Awik'!ecox" 
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own  the  WadanEm,  and  also  the  NaqEmg'ilisEla.     The  |  Kwag'uland  12 
Q!6moya£ye,  £walas  Kwilgul,  Q!omk'  !ut  !es,  |  Mamaleleqala,  Qwequ- 
sot!enox",  enEmges,  ||  Lawets'.es,  Madilbe£,  DEnax'da£xu,  |  AwalLEla,  15 
DzawadEenox",  Hfixwamis,  Gwawaenoxu,  |  and  Legwildaexu — all  four 
tribes  (?) — own  the  j  "head  shaman,"  who  is  not  a  shaman,  on  whose 
head  red  cedar-bark  is  placed,  and  who  |  never  dances  in  the  winter 
ceremonial.     The  other  name  of  the  ||  head  man  of  the  Sparrow  Society  20 
is  "head  shaman;"    for  the  "head  shaman"  is  the  same  as  a  "doctor" 
in  a  |   museum,  who  is  just  called  "doctor"  but  who  is  not  a  doctor.  | 
It  is  the  same  with  the  "  head  shaman"  in  the  winter  dance.     As  soon 
as  the  |  winter  ceremonial  is  finished,  that  man  is  no  longer  |  "head 
shaman,"  for  he  is  only  like  a  head  shaman  in  the  winter  ceremonial, 
when  all  act  in  different  ways.   ||  It  is   the  same  with  the   "head  25 
shaman"   of   the  winter  ceremonial.  |   If  the  one  who  is  speaking 
wishes  to  call  him  "head  man  of  the  Sparrow  Society,"  |  then  he  calls 
him  "nead  man  of  the  Sparrow  Society."    When  another  man  |  sends 
him  to  call  the  cannibal  to  a  feast,  he  says,  "  Go,  now,  |  head  shaman, 
and  call  our  friend;"  ||  lor  the  speakers  do  not  always  use  the  same  30 
words.    |   .  .   .  Therefore  they  want  to  have  only  one  speaker  of  the 
winter  dance  house. 

I  shall  first  say  what  I  know  about  the  shamans  when  they  heal 
the  |  sick  ;l  for  really  you  are  much  mistaken  in  what  you  say  about 

axnogwatsa   wadanEme    LE£wa    NaqEing  ilisEla.      Wa,    la    hededa  12 
Kwagul  LE-wa  Q!omoya£ye  LE£wa  £walas  Kwagul  LF/wa  Q!omk'!u- 
t!Es   LE£wa   Mamaleleqala   LE£wa    Qwequsot  !enoxu    LE£wa   £nEmges 
LE£wa    Lawetsles    LE£wa     Madilba£ye    LE£wa    DEnaxda£xu    LE£wa  15 
AwalLEla  LEewa  DzawadEenox"  LEewa  Haxwamis  LE£wa  Gwawae- 
noxu  LE£wa  Legwilda£xu  £wl£laxs  mosgEmakwae,  wa,  ha£staEm  axno- 
gwatsa pExEmexa   k-!es   paxala,  yixa    qEx'Einakwasa   LlagEkwexa 
hewaxa  yExwa  laxa  ts!ets!eqa.     Wa,  he£mes  £nEm  LegEmse  gwesE- 
ma£ye    i,6£    pExEine,    yixs    hae    gwexsa    pExEina£ya    doctor    laxa  20 
museum,  yixs  wuhniae  LeqElaso£s  doctor,  yixs  lrlesae  doctor.     Wa, 
het!a  gwex'sa  pEXEme  laxa   ts!ets!eqa.     Wa,  g-il£mese  gwala  ts  le- 
ts !eqa  lae    gwal    pEXEmexa    bEgwanEine    qaxs    a£mae   he  gwex'sa 
pExEma£yasa  ts!ets!eqa,  yixs  a£mae  £naxwa  ts!agEkwegwayi£lalasas. 
Wa,    he£mis    km    ogwaqa    gweocsa    pEXEmesa    ts!etse!qa.      Wa,  25 
g'il£mesa  yaq!Ent!ala    £nex"    qa£s   he   Lex£edayuwe  gwesEma£ye  laq 
lae   Lex£edEs   laxa   gwesEma£ye.     Wa,  g  il£mesa  ogu£la  bEgwauEm 
£yalaqas  qa  liis  Leelalaxa  hamatsla  qa  las  klwela,  lae  £nek-a,  "Hag'a- 
xeiis    pExEma£yex    Le£lalaxEns    enEmokwa,    qaxs    k'lesae   qlunala 
naqale  waldEmasa  ya£yaq  lEnlemlla.  .  .   .  He£mis  lag'ilas  £nexso  qa  30 
£nEm6xumesa  yayaq  !EntemIlasa  ya£wex-ilats  !e  g'okwa. 

HeEinLEn  g'il  waldEinLa  q!aq!alak"  !a£yasa  paxala  yixs  he£lik*a- 
axa  ts!Ex-q!a  qaxs  alaaqos  klwag'ila  LexLeqwalil  laxes  waldEmi- 
£lalayos,  yixs  £nek-a£yaqosaqexs  q  !aq  lalalElg'Esnokwaeda  pepaxala 

1  The  following  is  a  reply  to  a  request  for  information  regarding  shamanism  received  in  the  years  1897 
and  1900. 
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it,  |  when  you  say  that  the  shamans  nave  spies  who  look  out  for  || 

35  the  sick  among  all  the  men.  There  are  no  |  spies  such  as  you  refer 
to,  who  tell  them  about  sick  people,  and  about  the  place  |  where  to 
feel  for  sickness  of  the  body.  | 

And  this  is  also  a  mistake,  what  you  say,  when  you  say  |  that  the 

40  shaman  names  the  price  to  be  paid  by  the  sick  person  ||  whom  he 
cures.  | 

And  this  is  also  a  mistake,  when  you  say  that  the  |  shaman  bites 
his  tongue  and  swallows  the  blood,  and  vomits  it,  when  |  some  one 
passes  behind  him  when  he  is  eating.  | 

And  this  is  also  a  mistake,  when  you  say  that  the  shaman  sucksll 

45  at  the  place  of  the  sickness  and  bites  it  to  make  a  blue  mark  appear.  | 

And  this  is  also  a  mistake,  what  you  say  |  about  the  soul  being 

represented   by   dried   berries;  for   there   was   a   mischievous   man, 

K'  !eso£yakilis,  |  whose  soul  was  restored  by  a  female  shaman  of  the 

Nimkish,  whose  |  name  was  HelagolsEla.     K'  !eso£yak  ilis  said  that 

50  it  was  made  of  dried  berries,  ||  what  the  shaman  placed  on  her  hand, 
and  what  she  called  his  soul;  but  nobody  |  believed  what  K'  !eso- 
£yak"ilis  said  to  all  the  people,  |  that  it  was  dried  berries,  for  K'  !eso- 
£yak"iliswas  an  expert  in  making  fun  of  |  all  the  strange  things  that 
one  sees  done  by   the  shamans.     I  have  never  |  spoken  with   the 

55  shaman  of  the  Nimkish,  HelagolsEla,  and  I  do  not  ||  know  whether 
it  is  true  that  these  were  dried  berries  or  not,  as  was  said  by  K'eso- 

35  lax  ts!ets!Exq!iisa  £naxwa  bebEgwanEma.  Wa,  laEm  k"!eas  q!aq!a- 
lalslg'its  yixes  gwE£yos  la  nelas  ts!Ex-q!asa  bEgwanEm  lo£  axasas 
ts!Ex-q!olEmas  lax  5k!wina£yas. 

Wa,  laEmxae  Leqwa,  wa,  he£mis  waldEmos,  yixs  nek'aaqosaq 
he£meda   pepaxala    Lex£ed    qa    £waxaats    ayasa   ts!Ex-q!aqexs    lae 

40  helik'aaq. 

Wa,  laEmxae  Leqwa,  wa,  he£mesexs  £nek-aaqosaq  q!Ex-£Ideda 
paxalaxes  kMilEme  qa£s  nEqwexa  Elkwa  qa£s  hoqwalaxs  lae  qaya- 
plEntsoxs  ha£mapae. 

Wa,  laEmxae  Leqwa,  wa,   he£mesexs    £nek-aaqosaqexs    k#!Ex£we- 

45  daeda  paxalaxa  axasasa  ts!Ex-q!olEm  qa£s  q!Ex-£ideq  qa  t!ex£wldes. 

Wa,  laEmxaas   Leqwa   yixes   waldEmos,   wa,   he£misa   waldEmos 

qaeda  bex£ima£yexa  t!Eqa,  yixs  aletae  begwanEme  K- !eso£yak"ilisxa 

la  &x£aLElodayos  bEX£iine,  yisa  tslEdaqe  paxalasa  £nEmgesxa  Lega- 

das  HelagolsEla.     Wa,  la  £neke  K- !eso£yak'ilisaqexs  t!Eqae  axtsla- 

50  na£ya£x  a£yasasa  paxala,  yix  gwE£yas  bEx£una£ya.  Wa,  la  k"  !eas 
6q!usEx  K- !eso£yakilisaxs  lae  tstek-  lalElaxa  £naxwa  bebEgwanEm 
£nex-qexs  t!Eqae,  yixs  egllwatae  K"  !eso£yak"ilise  lax  aEmlalasa 
£naxwa  EmLa  dogults  gweg-ilatsa  pepaxala.  Wa,  lEn  hewaxa 
yaeq!Eg-a£l  LE£wa  paxalasa   £nEmgese   HelagolsEla.     Wa,   Ieii  k- !es 

55  qlaLElaq  lo£   alaEin    tlEqa  lo£  k'!es  yix  waldEmas  K- !eso£yak-ilis 


boas]  BELIEFS  AND   CUSTOMS  731 

•yak'Ilis,  |  for  he  was  a  liar.     What  I  mean  is,  that  |  all  the  people  56 
believe  that  HelagolsEla,  |  that   Nimkish  woman  is  a  shaman;  for 
all  the  men  |  and  women   of   the  Kwag'ul  are  angry  on  account  of 
what  K'  !eso£yak'ilis  said  ||  when  he  made  fun  of  her,  because  Hela-  60 
golsEla  only  goes  into  the  house  of  sick  people  |  to  cure  them.  | 

When  a  sick  man  or  woman  gets  well,  |  the  one  who  made  him 
well  never  asks  for  pay,  and  generally  they  |  are  not  paid.  When 
the  man  is  poor,  then  ||  he  does  not  pay  the  shaman;  but  when  the  65 
one  who  is  cured  is  a  chief,  |  then  he  would  be  ashamed  not  to  pay 
the  shaman,  because  he  is  a  chief,  for  he  would  be  made  fun  of  by 
his  |  tribe  if  he  did  not  pay  the  shaman.  All  the  shamans  act  that 
way,  |  and  not  one  of  them  names  the  price  to  be  paid  by  the  one 
who  is  cured,  |  for  if  it  is  a  common  man  who  is  cured  by  the  shaman,  || 
he  generally  pays  two  pairs  of  blankets  to  the  shaman,  but  |  often  70 
he  is  not  paid  at  all;  and  when  (the  patient)  is  a  chief,  |  then  the 
chief  gives  as  much  as  is  proper  for  the  greatness  of  his  position.  |  It 
depends  upon  his  own  wish  how  much  he  pays  the  shaman.  |  The 
shaman  never  names  the  price;  for  the  shaman  does  not  ||  talk  about  75 
the  chief  if  he  does  not  pay  him  well,  for  |  the  tribe  of  the  chief  talk 
about  their  chief  when  he  |  pays  little  to  the  shaman.  That  is  all 
about  this.  | 

qaxs  lawisLae  LexusEine  bEgwanE£mena£yas.     HedEn  £ne£nak-ile  ylxs  56 
alae  £naxwa  oq  luseda  bebEgwaiiEmaq  alak'lala  paxale  HelagolsEla, 
ylxa  ts'.Edaqe  paxalasa  £nEmges,  qaxs  £naxwa£maeda  bebEgwanEme 
LE£wa  tsledaqasa  Kwag-ut  ts!Enx"s  waldEinas  K- !eso£yak  ilis  ylxs 
lae  aEmlalas  qaxs  a£mae  HelagolsEla  la  laeL  lax  gokwasa  ts!Ex*q!a  60 
qa£s  helex-£Ideq. 

Wii,  g  ilmiese  ex,£ideda  tslExqa  bEgwanEm  loxs  ts!Edaqae  la 
hewiixa  aii£yalaxes  la  ex-£idamatsE£wa.  Wii,  la  he  q!unalatsexs 
hewiixae  ayasE£wa.  Wa  g  ilEmese  wiwoselageda  bEgwrinEme  lae 
k-  !es  ayaq.  Wa,  glPmese  gigcima£ye  helik'asE^was  laeda  g-Tgama£ye  65 
maxts!a  k!es  ayaq  qaexs  glgama^yae  qaxs  lalaxe  aEmlalavolaxses 
g'okiilote  qo  k'leslax  aya  laxa  paxala,  lax  £naxwa  gweg-ilatsa 
pepaxfda  k- !easae  £nEmoku  Lex£edEs  qa  £waxaats  ayiises  helik-a- 
sE£we,  yixs  g"il£mae  bEgwanEinq  !ala£me  he]ik-asE£wasa  paxala,  wa, 
la  q!fmala  ayasa  ma£lExsa  plElxElasgEm  laxa  paxala.  Wii,  het!a  70 
qlunfdatsexs  k'lesae  aya.  Wa,  g-il£mese  g"ayol  laxa  g-Ig-Egaina£ya 
lae  he£ma  g"igama£ye  aEm  gwa£naxodEx  £wala£yasases  g-eq!ena£ye. 
Wii,  has£meseq  naqa£yes  gwE£yo  qa  £waxaatses  ayiixa  paxala.  KMes 
hededa  paxala  £nEinp!Ena  Lex£eda,  yixs  k- !esae  hededa  paxala 
gwagwex-s£ala  laxa  glgama£yaxs  k-!esae  aek-!a  ayaxa  paxala  qaxs  75 
hiie  g-6kulotasa  g-igama£ye  gwagwex-s£ala  laxes  g'igiima£yaxs  hale- 
gilae  ayaxa  paxala.     Wii,  laEm  hlba. 
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78  And  this  is  about  the  shaman  who,  as  you  say,  bites  the  skin  of  the 
one  who  is  being  cured  |  to  make  the  skin  blue.     Now  you  shall 

SO  really  know  ||  what  is  done  by  the  shaman.  When  the  shaman  is 
asked  to  cure  a  person,  |  he  goes  at  once  and  sits  down  at  the  right- 
hand  side  where  the  sick  person  lies  in  bed.  |  Then  he  asks  the  sick 
person  for  the  place  where  he  feels  |  sick.  Then  the  sick  person  tells 
him,  putting  the  first  finger  |  on  the  place  where  he  feels  the  sickness. 

85  Then  the  shaman  ||  washes  his  hands  in  a  dish  containing  water, 
which  has  been  put  down  for  him  for  sucking  out  the  disease.  |  After 
the  shaman  has  washed  his  hands,  he  feels  of  the  place  referred  to 
by  |  the  sick  man.  Then  the  shaman  presses  his  |  first  finger  on 
the  place  where  the  sickness  is,  and  he  presses  it  down  for  a  long 

90  time.  |  As  soon  as  he  lifts  his  finger,  he  watches  the  ||  place  that  he 
has  pressed  in.  If  it  gets  red  at  once,  he  knows  |  that  the  sick  one 
will  get  well.  Then  the  shaman  is  glad.  |  When  the  place  which  he 
has  pressed  in  remains  white  and  never  gets  red,  |  then  the  shaman 
recognizes  that  the  sick  one  can  not  live  long  |  after  that.     When  it 

95  does  not  get  red  for  a  long  time  and  ||  gets  red  gradually,  the  shaman 
says  that  he  will  be  sick  for  a  long  time.  |  Then  he  sucks  at  the  place 
that  he  has  pressed  in;  and  when  he  lifts  his  head,  he  watches  |  the 
place  where  he  has  been  sucking.  And  when  it  turns  blue,  he  knows 
that  |  the  sick  one  will  not  live  long.     When   it  |  turns   red,  the 


78  Wii,  he£misa  paxala  yixs  £nekaaqosaq  q!Ek-ax  iJ.esases  helik'a- 
sE£we  qa  t!ex£wides  Llesas.     Wa,  la£mets  alak!alal  q!al£aLElal  lax 

80  gwa£yi£liilasasa  paxala.  Wa,  he£maexs  lae  ha£yalik"  !asE£weda  paxala 
la  hex£idaEm  la  qa£s  k"!wag-allle  lax  helk" !otaga£wa£lilasas  qElgwe- 
lasasa  tslEX'qla.  Wa,  lit  wiiLaxa  tslsx'qla  lax  q lak'Elasasexa 
tslExila.  Wa,  la  neleda  tslEx-qliixs  lae  ts  !Emx-£Itses  ts!Ema- 
laxts!ana£ye  laxes  qUigile  ts!Ex-q!olEma.     Wa,  leda  paxala  ts!En- 

85  ts!Enx£w!da  laxa  g'iix  ha£nela  k-!ats!e  q!ots!Ewaxusa  £wape.  Wa, 
g-il£mese  gwiileda  paxala  ts!Ents!Enkwaxs  lae  p!ex£widxa  gwE£yasa 
ts'.EX'q'.a  bEgwanEm  tstexila.  Wii,  leda  paxala  tslEinbEtEntscs 
ts!Emalaxts!anaye  lax  nEqElasa  tslExlla.  Wa,  la  gagala  ts!Ema- 
laq.     Wii,  giPmese  wex-£Idxes  ts!Emalax-ts!ana£ye    lae    doqiilaxes 

90  ts!Einalasoxude.  Wii,  g11£mese  hex-£idaEm  L!ax£wida,  lae  qlaLEla- 
qexs  ex,£ida£meLa  ts!Ex-q!a.  Wii,  la£me  ek-e  naqa£yasa  paxala. 
Wii,  g-il£mese  a,Em  £niElstoLEle  tslEinalaasdas,  hewiixa  L!ax£wida. 
Wa,  heEm  mamalt !ek-  !esa  paxaliixs  kMeseLe  giilal  qlulaLa  ts!Ex-q!a 
bEgwanEm   laxeq.     Wii,    gil£mese    gagala    k'.es   L'.ax£wida,    wa,    la 

95  L!agu£nakula,  wii  lii  £nekeda  paxiiliiqexs  giileLe  ts!Ex-q!al.  Wii,  la 
k"!Ex£widxes  ts!Einalas5xude.  Wii,  gil£mese  x-it!edExs  lae  doqwa- 
laxes  k-!axumote.  Wii,  g-il£mese  k'!es  t!ex£wida  lae  q!a.LElaqexs 
kMeseLe   galal    qlulaLa   tslEX'qa   bEgwanEma.     Wa,  g11£mese    a,Em 
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shaman  knows  that  he  will  lie  in  bed  for  a  long  time.  II  And  when  the  100 
place  which  he  has  been  sucking  really  turns  blue(?),  |  the  shaman 
knows  that  he  will  get  well  quickly.  |  That  is  all  1  know  about  the 
matter  that  I  am  talking  about.  | 

Iv  !almodelanaga 

The  Nak!wax'da£x"  were   living  at  Teguxstei.  |  Their  chief  was  1 
Qliicle.     He  was  giving  a  winter  dance  that  winter.  | 

Then  the  sister  of  Qlade,  Q Iwaianenega,  disappeared.      She  had 
not  |  disappeared  long,  when  Q  Iwaianenega  became  sick  at  the  place  || 
where  the  Nak !wax" daexu  stay  when  they  disappear,  a  mountain  on  5 
the  ground  back  of  |  Tegiixste£.     She  had  not  been  there  long,  when 
she  became  really  sick.  |  Then  her  brother  Qlade  became  uneasy, 
because  he  saw  that  |  his  sister  could  not  recover;  and  Qlade  called 
the  ]  chiefs  of  his  tribe,  the  Nak!wax"da£xu,  and  the  head  shamans, 
into  his  house  ||  after  midnight.     And  when  they  were  all  inside,   |  10 
Q  !iide  told  them  that  his  sister  Q  Iwaianenega  was  dying.  |  Then  the 
great  shaman  Lebid   spoke,   and  |  said,    "Look  into   your  hearts, 
chiefs!  for  evidently  the  [  supernatural  powers  of  the  woods  are  not 
near  the  place  where  our  sister  is   staying  ||  in  her  house,  and  the  15 
young    woman    who     has    disappeared   was    menstruating.    |   This 
frightened  away  the  spirits  of  the  woods  which  were  coming  to  help 
our  sister.  |  Now,  I  wish  that  she  come  out  of  the  woods,  and  that 

L!ax£wida,  wa,  la  qlaleda  paxalaqexs   ga£yi£lalal  qElgwelLa  ts!Ex-q!a 
bEgwanEma.     Wa,   glPmese   alak'lala   t!ex£wide   k-!axum6tas,   wa,  100 
la£me   q!a,LEleda   paxalaqexs   hali£laleLe    ex-£idLa  ts!ex£q!a    bEgwa- 
nEma.    Wa,  heEm  waxEn  q !ale  laxEn  la  gwagwax-s£alasa. 

K-  Ialmodelanaga 

Gokulaeda  Nak!waxda£xwe  lax  Teguxsta£ye.     Wa,  la£lae    g*Iga-  1 
ma£yase  Q  lade  yawix-Elaxa  la  ts  lawunxa. 

Wa,  laEm£lae  x-is£ede  wuqlwas  Q!ades  Q  Iwaianenega.     Wa,  k'les- 
£lat!a  gala  xisalas  hxaEl  tslEx-q!Ex-£ida  yix  Q  Iwaianenega  lax  laasas 
x-Ix-Esalasa     Nak!wax-da£xwa     aLaap!a£yasa     nEk-!Ese     lax    aLlas  5 
Teguxsta£ye.     Wa,   la£lae   gagalaxs    laaEl   alax-£Id    ts!Ex-q!a.     Wa, 
laEm£lae   nole  wuqlwase  Qlade  qaxs  lEmaaEl    doqulaqexs    k-'.easae 
gwex-£idaas    la     ex-£Ides    wiiqlwa.      Wa,    la£lae    Qlade    Letts lodxa 
g'IgEgama£yases  gokulota  Nak!wax'da£xwe  LE£wa  pepEXEina£yasxa 
la  gwal  nEgeg'exa  ganuLe.     Wa,  g-il£Em£lawise  £wI£laeLExs  lae  nele  10 
Q!adiises    wuq!we     Q Iwalanenegaxs    lE£mae    wawek!Eq!a.        Wa, 
hex-£ida£Em£lawis  £yaq  '.Eg-a£leda  £walase  paxale  Lebide.   Wa,  laEm£lae 
£nek'a:  "Weg-a  doqwalaxs  nenaqa£yaqos  g"Ig-Egame£  qaxs  k- leasaa- 
xEnt  nExwalasa  £nax-£nawalak!iisa  lax  axasasEns  wiiq  !wa  laxcs  gi- 
g-ok!wala.     Wa,  laxEnte      exentanokwa    ealq!asa    x'isatotse.     Wa,  15 
he£mis    k'ilEmsa  haayalilagasasa    a,L!e    g-ax    helElsaxEns   wfiq!wa. 
Wii,  la£mesEn  £nenk-!eqEla  qa  g'axlag'ise  lolt!a  qa  g'axese  qslgwd 
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18  she  go  to  bed  |  in  this  winter-dance  house,  so  that  she  may  be  cured 
by  the  supernatural  powers  of  the  |  winter-dance  house."     Thus  he 

20  said,  and  immediately  all  the  chiefs  ||  agreed  to  what  the  great 
shaman  had  said.  And  as  soon  as  he  |  finished  his  speech,  they 
went  out.  | 

When  all  the  Nak!wax'da£xu  had  gone  to  sleep,  |  four  strong  men 
were  asked  to  go  to  the  place  where  those  who  disappear  assemble.  | 
They  carried  with  them  a  large  mat  on  which  Q  hvalanenega  was  to 

25  lie  ||  when  they  brought  her  out  of  the  woods.  It  was  nearly  day- 
light |  when  they  came  back,  and  they  put  down  Q!walanenega  | 
behind  a  board  put  on  its  edge  at  the  right-hand  side  of  the  |  dance 
house.1     As  soon  as  she  lay  there,  she  was  just  |  like  dead,  and  they 

30  thought  that  she  had  died.  She  never  ||  moved  from  morning,  when 
daylight  came,  until  the  evening.  Then  |  they  called  the  great 
shaman  of  the  Nak  !wax'da£xu,  whose  name  was  Fool,  |  to  feel  of  her, 
for  Q!ade  thought  that  his  sister  had  died.  |  As  soon  as  Fool  finished 
feeling  of  her,  |  the  great  head  shaman  of  the  shamans,  Fool,  laughed, 

35  and  said,  ||  "O  dear  Q!ade!  clean  the  bedroom  of  our  child  here,  | 
and  clear  out  everything  in  this  room.  When  you  have  |  done  so, 
take  a  new  mat  without  black  stripes,  and  |  spread  it  under  your 
sister,  and  also  her  bedding,  for  |  everything  must  be  made  new; 

18  laxwa  lobEkwex  qa  wag-ilaxse  £nawalakwalllasosa  £nax-£nawalagwi- 
laxsa  lobEkwex,"   £nex-£lae.     Wa,   hex-£idaEm£lawisa  g!gEgama£ye 

20  £naxwa  ex-ak-Ex  waldEmasa  £walase  paxala.  Wa,  g"il£Em£lawise 
gwale  waldEmasexs  laaEl  hoqiiwElsa. 

Wa,  g-il£Em£lawise  £naxwa  mex£ededa  Nak!wax-da£xwaxs  lae 
axk"  !alasE£weda  mokwe  le£laku  bebEgwanEma  qa  las  laxa  q!ap!Eya- 
sasa   xIx'Esala   dagilqElaxa    £walase    te£wa£ya    qa   qElgudzEweso£s 

25  Q!walanenega  qo  g-axL  laltlanoLd.  Wa,  laem£lawise  Elaq  £nax-£I- 
dExs  g-axae  aedaaqa.  Wa,  la£me  qElx£walelEme  Q!walanenega  lax 
aLadze£lllasa  k-  logwile  £wadzo  ts  !EXusEm  saoku  lax  helk-  lotewalllasa 
lobEkwe.  .Wa,  g"ilEm£lawise  qElxwalllEmxs  lae  alaEl  la  £nEmax-is 
LE£wa  la  lE£la.     LaEm£lae  k"6taso£  laEm  wik-  !Ex£Ida.     Wa,  hewaxa- 

30  £lat!a  q!wenal£Idxa  la  £nax-£Idxa  gaala.  Wa,  la£lae  dzaqwaxs  lae 
Le£lalasE£weda  £walase  paxalasa  Nak!wax"da£xwexa  Legadas  NeiioIo 
qa  las  p!ex£wid  qaxs  lE£mae  £neke  Qliidaq  laEm  wik* !Ex£Ides  wu- 
q!wax-de.  Wa,  gil£Em£lawise  NEnolowe  gwal  plexwaqexs  laaEl 
dal£ideda  £walase  pEXEmesa  pepaxala  NEnolowe.     Wa,  la£lae  £nek-a: 

35  "£ya,  ada,  yuL  Q!ade.  Weg'a  xekulelaxox  qElgwelasaxsEns  xuno- 
kwex  qa£s  alaos  ekwaxwa  £naxwax  gex"g-aela.  Wa,  gil£EmlwIts 
gwal,  wa  laLEs  ax£edLEX  ts'.Exasa  k"!es  dzadzeqElaku  le£wa£ya  qa£s 
LEbabolilaosas  laxox  wiiq!waqEns.  Wa,  yQ£mesdx  mamaxs  qa 
£naxwa£mes6x  ts!Ex-asa.     Wa,  gil£Emlwets  gwalalila  laaqos  ax£edxa 

i  That  is,  in  the  rear  right-hand  corner,  looking  toward  the  rear  of  the  house. 
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and  \\  hen  you  have  done  this,  take  ||  red  cedar-bark  and  split  it  into  40 
narrow   strips;  and   when  |  much   cedar-bark  has  been  split,   take 
four  |  slender  newly  chopped  cedar-trees  of  the  same  length  as  |  our 
sister  here,  and  also  four  |  stout  poles  half  a  fathom  in  length,  which 
are  to  be  the  posts  of  the  room  in  which  our  sister  is  to  lie  down;  || 
and  when  they  have  been  put  down  there,  drive  one  of  the  |  posts  45 
into  the  floor  at  the  right-hand  side  of  the  head  of  our  sister,  and  | 
drive  down  another  at  the  right-hand  side  of  her  foot,  and  still  | 
another  one  at  the  left  side  of  her  shoulder,  and  the  last  |  one  at  the 
left  side  of  her  feet;  and  when  you  have  finished  this,  ||  take  the  four  50 
slender  cedar-trees,  and  lay  their  ends  on  the  |  four  posts ;  and  when 
you  have  done  so,  take  the  |  split  strips  of  red  cedar-bark,  and  hang 
them  from  the  |  four  poles  of  cedar-wood,  just  above  our  sister. 
When   they  have  been  |  hung  up,   take  much   eagle-down,   and  || 
strew  the  eagle-down  on  the  red  cedar-bark,  and  on  our  sister  where  55 
she  is  |  lying  down  in  the  middle  of  this  frame  which  you  made  to 
hang  up  the  |  cedar-bark  covered  with  eagle-down,  and  when  you 
have  done  so,  sweep  out  the  place  |  where  you  have  been  working,  so 
that  nothing  is  left  on  the  floor;  |  and  do  not  be  weak  on  account  of 
our  sister,  and  go  to  see  her.  ||  Don't  go  to  see  her  this  side  of  four  60 
days,  |  otherwise  you  will  frighten  away  what  will  come  to  take  pity 

LlagEkwe    qa£s   dzEdzExsalaosaq   qa    tsleltslEqlastowes.     Wa,    gil-  40 
£mese  qlenEmes  dzExayos  LlagEkwa  laaqos  ax£edxa  motslaqe  wis- 
wiile  alomas  dzESEqwa,  yixs  yu£meLa  awasgEmox  £wasgEmxsdaasax- 
sEns  wuqlwax.    Wa,  he£mis  motslaqa  haxk"  lotlEbot  laxEns  baxax 
dzoxiima  LEsLEkuk-inaLe,   qa  LeLamsox  qElgwIlasaxsEns  wuqlwax. 
Wa,  gil£Emlwise  g-ax  ax£alil  laqu  qaso  lal  dex£wahlaxa  £nEmts!aqe  45 
Lam  laxox  helk- !6dEnoLEma£yaxsEns  wuqlwax.     Wa,  las  etlalllasa 
£UEmts!aqe  Lam  laxox  helk-!otsidza£yaxs.     Wii,  las  etlalllasa  £nEm- 
ts!aqe   lax    gEmxoltsEyap!a£yas.       Wa,    las    ElxLalax    dex£walllasa 
£nEints!aqe  lax  gEinxoltsidza£yaxs.      Wa,  gil£mese   gwales   fixayos 
laaqos  ax£edxa  m5ts!aqe  wlswul  dzESEqwa  qa£s  k'adEtadoosas  laxa  50 
mots  !aqe  LeLama.     Wa,  gil£mese  gwalExs  laaqos  ax£edxa  q  lenEmos 
dzExe  ts!elts!Eq!asto  L!agEkwa  qafs  gexundalaosas  laxa  dzedzESE- 
qwe  motslaqa   lax   ek-!a£yasEns  wuq!wa.      Wa,  g-il£mese  £wl£la   la 
gex£ulaLElaxs   laaqos    ax£edxa    qlenEme   qEmxwasa    kwekwe    qa£s 
qEmx£widaosas   laxa   LlagEkwe   L6£mEns    wuqlwa    laxos   laena£yex  55 
qelx"ts!a    lax   nExts!awasa   klumodzEkwe  tetEx£iinalaxa  qEmokwe 
LlagEkwa.     Wa,  g-il£mets    gwalalaaqos  £wi£la  xex£widxox  yalag'ili- 
lasaqos  qa  k' leases  g'ael  lax  yag-il£ma£yaxsos  axale£lEmaqos.     Wa, 
he£misa  wax'Ema  lElweqElasEns  wuqlwax  qa£s  g'axaos  dox£widEqu. 
Guno  g-axlax  dox£w!dEqu  lax  g  vas£agawa£yas  mop!Enxwa£se  £nala,  60 
JiLas  hawlnalaxwa  gaxLex  wax-£IdL  helElIlalxEns  wuqlwax  qa  qlule- 
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62  and  restore  our  sister  so  that  she  will  live.  |  You  will  only  bring  bad 
luck  to  our  sister  if  you  |  attempt  to  go  to  see  her  before  four  days 
have  passed.     That  is  all,  ]  Chief  QIade."     Thus  said  Fool,  the  great 

65  shaman.  ||  As  soon  as  he  stopped  speaking,  he  went  out.  | 

Immediately  Q  lade  did  the  work  that  he  was  told  to  do  by  the  | 
great  shaman  in  the  way  he  was  to  make  the  bedroom  for  Qlwala- 
nenega. When  |  it  was  finished,  QIade  left.  Now,  the  |  heart  of 
Qliide  was  really  sick  on  account  of  his  sister,  for  he  saw  that  his 

70  sister  ||  was  really  dead;  for  he  distrusted  the  words  of  |  the  great 
shaman,  for  Qalde  always  opposed  the  shamans.  |  Therefore  he 
was  really  crying  as  he  was  walking  along.  QIade  thought  |  he 
would  obey  the  advice  given  by  the  great  shaman,  |  and  QIade 
never  went  near  the  place  where  his  sister  was  lying  down.  || 

75  Now,  two  nights  had  passed  since  the  dead  |  Qlwalanenega  had 
been  covered  with  red  cedar-bark.  When  night  came,  she  was 
heard  |  talking  with  the  one  who  is  called  Helemil.  And  |  Qlwala- 
nenega said  that  she  had  no  sacred  song;  and  Qlwalanenega  said 
again,  |  "Go  on,  now,  Helemil,  supernatural  one  I  bring  me  back  to 

80  life,  so  that  I  ||  may  be  named  Q  lulEnts  lesEmaga."  For  a  while  | 
Q  lulEnts  lesEmaga  was  silent,  as  she  was  speaking  with  Helemil,  | 
and  then  Q  lulEnts  lesEmaga  sang  this  sacred  song:  | 


62  sox.  Wii,  aEniLalts  £nex-L  qa£s  a£melamaseL6s  laxEns  wuqlwax 
qaso  g-axL  dox£wIdElq6x  gwas£a£yasa  moplEnxwa£se  £nala.  Wa,  yu- 
£moq,  g'Igame£,  ada  Qlada;"  £nex£lae  NEnolowexa  £wfdase  paxala. 

65  Wa,  g-il£Em£lawise  q!wel£IdExs  yaqlEntlalaaxs  lae  lawElsa. 

Wa,  hex'£idaEm£lawisa  g-Igama£ye  QIade  eax£eda  lax  gwE£yasa 
£walase  paxala  qa  gwalaatsa  qElgwllasas  Qlwfdanenega.  Wa,  gil- 
£Em£lawise  gwalaxs  g-axae  QIade  bas.  Wa,  laEm£lae  ala  tslExile 
naqa£yas   QIade   qaes   wuqlwa,  qaxs   lE£mae    doqulaxes   wuqlwaxs 

70  lE£mae  alak- lala  lE£la  qaxs  wioq  lustsokwalae  Qladax  ale  waldEmi- 
£lalasa  £walase  paxala  qaes  lelak!walaena£ye  Qladaxa  pepaxala. 
Wa,  he£mis  lag'ilas  ala  qlwaqlutsleqEla.  Wa,  lalaLa  £nenk"!eqE- 
la£me  QIade  qa£s  nanageg'emex  Lexs£alayasa  £walase  paxalaq.  Wa, 
la£me  hewaxa  QIade  la  £nExwabalax  qElgwPlasases  wuqlwa. 

75  Wa,  he£lat!a  la  ma£lExse  ganoLas  la  LlaLlEgEkulakwa  la,  lE£le 
Q  Iwalanenegaxs  laaEl  etled  ganoLExs  laaEl  wuLax£aLElExs  lae 
yaeqlEntlala  LE£wes  gwE£ya  Helemil.  Wa,  laEm£lae  £neke  Q Iwa- 
lanenegaxs k'leasae  yala£xuLEna.  Wa,  la£lae  etled  £neke  Qlwala- 
nenega: "Wag-ilia  Helemllts  £nawalak  q!iilax'£idamas6l  g'axEn  qEn 

80  wag'iLEn  LegadElts  QliilEiitslesEmaga."  Wa,  gagalaEm£lawise  l!e- 
klala  QlulEnts lesEmaga  laxes  laena£ye  yaeqlantlala  lo£  Helemil. 
Wa,  la£lae  yiilaqwe  QlulEnts  lesEmaga  yisg'a: 
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1.  "O  friend,  Helemll!  I  pray  yon  to  revive  me,  our  friend,  with  83 
your  |  Ufe-bringer,  Helemll;  with  your  magic  power,  friend!     Wae 
wae  wa !  || 

2.  "0  friend,  Helemll!  I  pray  you   to  make  me  well,  our  friend !  85 
with  your  ]  means  of  healing,   Helemll,  your  magic  power,  friend! 
Wae  wae  wa !  | 

3.  "0  friend,  Helemll!  I  pray  you  to  make  me  right,  our  friend, 
with  your  |  means  of  setting  right,  Helemll,  your  magic  power,  friend  ! 
Wile  wae  wa !  | 

4.  "0  friend,  Helemll !  have  mercy  on  me  with  your  life-bringer,  || 
Helemll,  your  magic  power,  friend!     Wae  wae  wa!  |  90 

5.  "Go  on,  friend,  Helemll!  have  mercy  on  me  with  your  healing 
power,  |  that  I  may  come  to  be  a  healer  by  the  means  of  your  | 
healing  power,  Helemll,  by  your  magic  power,  friend!         ae."  | 

As  soon  as  she  had  stopped  singing,  she  talked  again  with  the  one 
with  whom  she  had  been  talking  before,  ||  and  Q!walanenega  95 
replied  to  what  Helemll  said.  |  "O  friend,  Helemll!  how  is  my 
sacred  song?  Do  I  |  succeed  nearly  in  the  way  1  do  it,  friend?" 
And  for  a  long  time  |  they  wTere  silent.  Then  Q!walanenega  spoke 
again,  and  |  said,  "Thank  you,  friend,  Helemll,  that  you  have  had 
mercy  on  me,  and  brought  me  to  life,  ||  Long-Life-Giver,  super-  100 
natural  one  !  I  will  do  as  you  tell  |  me,  this  coming  night."  That  is 
what  Qhvalanenega  |  said,  and  it  was  quiet  after  that.  | 

1.  Wag'a  qasta  Helemll  wax  q!ulax£idamaoxEns  mEmoxu-ox  yisds  83 
q  !weq  !ulag-ilayaqos  Helemilts  £nawalaxus,  qasta  wae  wae  wa. 

2.  Wag"a    qasta   Helemll   wax   heli£lala£oxEns   £nemoxu£ox   yisos  85 
heli'lalayaqos  Helemilts  £nawalaxus,  qasta  wile  wae  wa. 

3.  Wiig-a  qasta  Helemll  wax  £naqe£stEnda£oxEns  £nEmoxu£ox  yisos 
naqe£stEiidayaq6s  Helemilts  £nawalaxus,  qastii  wae  wae  wa. 

4.  Wag'a  qasta  Helemll  waxeda£6sos  q  !weq  !ulag-ilayaqos  Hele- 
milts £nawalax"s  £nawalaxus  qasta,  wae  wae  wa.  90 

5.  Wagilla  qasta  Helemll  waxeda£6  g'axEnLasos  helig-a£yaqos 
qEn  wax£owe  nogwa  g-ax  helig-ayonoxusos  helig-ayaqos  Helemilts 
£nawalaxus  qasta,  wae. 

Wa,  g-iPmese  q!wel£IdExs  lae  et!ed  yaeq!Eg-a£l  LE£wis  yaeqtent !a- 
lote.  Wa,  laEm£lae  na£naxma£ye  QJwalanenegiix  waldEmas  Hele-  95 
mllaq:  "Yul,  qast,  Helemll,  wIx'sEn  yalaqulaena£ye.  LE£maEn 
iiExts!axes  gwE£yaos  gEn  gwekMalasa,  qast."  Wii,  la£lae  gaga  la. 
Ltekalaxs  laa£las  edzaqwa  yaq!Eg'a£le  QJwalanenega.  Wa,  hVlae 
£nek-a:  "Yul,  gelak-as£la  qast  Helemll  laEins  wax£ed  q!iilainas 
g'axEn,  gilgildokwelas  £nawalaku.  La£mesEn  kit  laxes  wajtdEmos  100 
g-axEiiLaxwa  neglkwex."  Wa,  heEm  waxe  waldEmas  Q!walaner 
negaxs  lae  sElt  !eda. 
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3      And  before  long,  in  the  night,  Q  Iwalanenega  was  heard  |  singing 
her  sacred   song  back  of  Tegiixste£.     Now,   she   had    really    disap- 
5  peared;  ||  and  she  never  went  to  the  house  of  those  who  had  disap- 
peared, |  (the  house)  behind  the  mountain  back  of  Tegtixste*.  | 

Then  Qlade  was  troubled  about  his  sister,  for  nobody  |  knew 
where  Q Iwalanenega  had  disappeared  to;  |  and  they  never  heard  her 

10  sacred  song.  ||  Sixteen  days  after  she  had  left  the  dance-house,  her 
sacred  song  was  heard  |  back  in  the  woods  behind  Teguxste£,  and  for 
a  little  while  she  came  towards  the  beach.  |  Then  she  really  came 
near  the  rear  of  the  houses,  |  and  she  went  far  away  again,  singing  her 
sacred   song.     Then  |  Qlade   became   glad,    for   he    knew    that   his 

15  sister  was  still  alive.  ||  Then  Qlade  wished  that  they  should  capture 
quickly  |  three  of  those  who  stayed  in  the  woods,  and  also  Q  Iwala- 
nenega. |  In  the  morning,  as  soon  as  daylight  came,  the  men  and 
women  of  the  Nak  !wax'  da£xu  |  went  to  catch  the  three  who  were  in 
the  woods.     And  when  |  those  came  back  who  had  gone  to  capture 

20  those  who  stayed  in  the  woods,  and  when  they  went  into  the  ||  dance- 
house,  they  sang  the  songs  of  the  war-dancer,  the  tamer-dancer,  | 
and  the  fire-dancer;  and  when  the  three  dances  were  over,  |  they 
went  into  their  sacred  room.  Now,  the  Nak!waxda£xu  thought 
that  |  Q  Iwalanenega  would  be  a  great  shaman.     As  soon  as  night 

25  came,  |  the  Nak  !wax'  da£xu  were  called   to   come  into   the  ||  dance- 

3       Wa,  laEm£lawise  gala  nEgikiixs  laaEl  wiiLEle  Q  Iwalanenegaxs  lae 
yalaq  Iwala  lax  iil !iis  Teguxsta£ye.    Wit,  laeme  alak-  !ala  x-is£eda.    Wa, 
5  la£me  hewaxaEm  la  gwabala  laxes  xisalote  laxes  g"ig'6k!wale  lax 
a,Laap!a£yasa  iiEg'a  lax  axlas  Tegiixsta£ye. 

Wa,  la£me  etled  la  q!eq!aek-Ele  Qla.de  qaes  wtiqlwaxs  lae  k-!eas 
qlalasa  £naxwa  bebEgwjlnEmx  lax  xiyats  Q Iwalanenega.  Wa, 
he£misexs  hewiixae  wule!  yalaq  Iwala.     Wa,  he£lat!a  la  qlEL.'Exsa- 

10  g'iyowe  £nalas  la  basa  lobEkwaxs  lae  wuLaxa£LEl  yalaqula  laxa 
axala  lax  aLlas  Teguxsta£ye.  Wa,  la£me  gax  yawas£Id  LlasolEla. 
Wa,  k-!es£lat!a  alaEm  g-ax  £nExwabala  laxa  aLana£yasa  g'okulaxs 
lae  xwelaqa  qwesaxsda£nakulaxs  yiilaq  Iwalae.  Wa,  la£me  ex-£ide 
naqa£yas   Qlade   qaxs   lE£mae  q  !al£aLElaqexs    q!ula£maes    wuqlwa. 

15  Wa,  laEin£lae  enek"e  Qlade  qa£s  hali£lalalag-i  k-im£yaxa  g'lgiya- 
k-Ela  yuduk"  ogii£la  lax  Qlwalanenega.  Wa,  gilemese  £nax-£Idxa 
gaalaxs  lae  £wl£la£ma  bebEgwanEme  LE£wa  ts!edaqasa  Nak!wax-da- 
£xwe  la  kim£yaxa  yudukwe  g-Ig-iyak-Ela.  Wa,  g-il£mese  g'ax 
aedaaqaxa  k-im£yaxa  glgiyakila.     Wa,  g-il£mese  £wi£la  hdgwlL  laxa 

20  lobEkwaxs  lae  q!Eint!ets  qlEinqlEmdEmasa  olala  LE£wa  hayallkilale 
LE£wa  nonltse£stalale.  Wa,  gil£Em£lawise  gwala  yudukwe  yixwa 
laaEl  latslalil  laxa  lE£melats!e.  Wii,  laEin£lae  uEgeqala£me  Naklwax1- 
da£xwaq  £wfdasL  pftxrxle  Qlwalanenega.  Wa,  gil£Ein£lawise  ganuH- 
dExs   lae   qasasE£weda  Nak!wax-da£xwe  qa£s  g-axe  £wI£laeLEla  laxa 
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liouse  to  sing  for  the  throe  who  had  stayed  in  the  woods.  |  As  soon  as  26 
they  were  all  in,  the  great  shaman,  |  Fool,  arose  and  spoke,  and  said, 
"O  friends!  |  take  your  batons  and  heat  quick  time  on  your  boards 
for  a  long  time.  |  And  as  soon  as  you  stop  heating,  then  make  no 
sound  for  a  long  time.  ||  Then  you  will  again  beat  fast  time  on  your  30 
hoards.     You  will  do  so  |  four  times,  for  I  am  thinking  of  our  great 
friend  |  QhviUanenega.     Therefore  I  wish  that  you  should  heat  four 
times  on  your  j  hoards,  for  we  shall  try  to  be  successful,  for  she  may 
come  into  this  |  winter  dance-house  this  night;  and  also  these  shall 
hear   her   sing   her   sacred   song."  ||  Thus   said    Fool.     They    never  35 
heard  |  her  singing  her  sacred  song,  and  they  only  sang  the  songs  of 
the  |  three — the  war-dancer,  the  tamer-dancer,  and  the  fire-dancer.  | 
Ami  after  they  had  finished,  they  went  out.     For  two  |  nights  they 
went  in  vain   to   the  dance-house,   and  ||  four  times  they  heat  the  40 
boards  in  vain.     Then  the  Nak  !wax'da£x"  went  out  |  to  sleep.     And 
they  had  not  been  asleep  long,  when  the  sound  of  the  |  sacred  song 
came  from  the  rear  of  the  dance-house;  and  as  soon  as  the  sacred 
song   was    ended,  |  they   heard    the   cannibal    cry.     There   were   no 
whistles.  |  This  is  what  the  Nak  !wax'da£x"  call  hamdzEdzEwe£,  II  and  45 
it  is  called  by  the  Kwakiutl  oneqwa.  |  It  is  partly  a  great  shaman. 


lobEkwe  qa£s  g-axe  q!smta  qa  yixwesa  yudukwe  glgiyak'Elaxde.  25 
Wii,  gil£Ein£lawise  g-ax  £wFlaeLa  laaelas  Lax£ullleda"  Ewalase  paxfila 
NEnolowe  qaes  yaq !Eg*a£le.  Wa,  laelae  £neka:  "  £ya,  £ne£nEmf>kwai'. 
Wag"  a  daxLEndExs  t'.Emyayaqos  qa£s  £wi£laos  g'ildes  LexEdzodExs 
tlEmedzaqds.  .  Wa,  g"il£Emlw!ts  q!wel£klEl  laLEs  gagiilal  tsEmotala- 
lol.  Wii,  laLEs  etledEl  LexEdzodExs  ttemedzaqos.  Wa,  mop!E-  30 
naLEs  hel  gwex'£IdELe  qaxgin  g'Ig'aeqEle  g-axEns  £nEmox"dzae 
Q!walanenega.  HedEii  lagila  Jnex-  qa£s  mop!Enaos  LexEdzodExs 
t bsmedzaqos  qaEns  w;lwuldzEwaena£ye  qa  g'axese  g-axeL  laxa 
lobEkwaxwa  ganoLex.  Wa,  he£mis  qEns  wiiLax£aLEleqe  yalaq!wa- 
lases  yalaqulaya,"  enex-elae  NEnolowe.  Wii,  la£me  hewaxa  wuLa-  35 
x£ai.Elaqe  yalaqula.  Wa,  aEm£lawise  dEnx£Its  q  !Emq  lEmdEmasa 
yudukwexa  olala  LE£wa  hayalik"ilale  LE£wa  nonltse£stalale.  Wa, 
g'il£Em£hlwise  gwatexs  lae  hoqiiwelsa.  Wii,  ma£lp !Enxwa£s  lae 
giinoLas  wul£Em  lanaxwa  £wI£laeLEla  laxa  lobEkwe  qa£s  wuFme 
moplEna  LexLexa.  Wit,  laEin£lawise  £wi£la  hoquwElseda  Nilk!wax-da-  40 
Exwe  qa£s  lii  mex£eda.  Wa,  k*  !es£Ein£lawise  gala  mexax  g'axaasa 
yalaqlwala  laxa  aLana£yasa  lobEkwe.  Wii,  gileEmlawise  q!ulbe 
yiilaqulaena£yasexs  lae  hamts !Eg'aela.  Wii,  hiEm  k-!eas  niEdzesES 
gwex-sdEmas.  HeEm  g\\E£yosa  Nak!wax-da£xwe  hiimdzEdzEwe- 
sE£we   gwex-sdEmas.       Wii,   he£mis   gwE£yosa   Kwag-ule    oneqwaxa  45 
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partly  hamsh&mts !es.  That  is  what  |  Qlwalanenega,  who  had 
become  a  shaman,  was,  when  she  disappeared.  And  it  was  Helemll's  | 
wish  who  made  her  hamdzEdzEwe£,  although  |  Qla.de  did  not  own 
the  hamdzEdzEwe£.  || 

50  (They  talk  much  about  what  is  done  by  those  who  disappear  to 
become  shamans;  |  for  they  use  different  dances  when  they  show 
themselves,  although  |  none  belong  to  their  ancestors,  for  they  are 
according  to  the  order  of  spirits.)  | 

As  soon  as  Qlwalanenega  had  uttered  the  cannibal-cry  she  sang 
her  sacred  song,  |  and  immediately  the  great  shaman,  Fool,  awak- 

55  ened  ||  all  the  men  and  asked  them  to  go  into  the  dance-house;  | 
and  when  they  were  all  inside  they  took  their  |  batons,  and  also  the 
women,  and  the  strong  children,  and  |  they  all  together  beat  fast 
time  on  the  boards.  They  had  not  been  |  beating  time  long,  when 
Qlwalanenega  uttered  the  cannibal-cry  at  the  door  of  the  dance- 

60  house.  ||  And  as  soon  as  she  came  into  the  house,  she  turned  into  a 
shaman.  |  Now,  the  song  leaders  of  the  Nak!wax'da£xu  did  not  sing, 
for  |  none  knew  that  Qlwalanenega  was  a  h&mdzEdzEwe£.  She  | 
just  sang  her  sacred  song;  and  as  soon  as  she  had  finished  singing  her 
sacred  song,  she  |  uttered  the  cannibal-cry.     Then  she  bit  four  men.  || 

65  Then  the  song-leaders  of  the  Nak  !wax  da£xu  said  that  they  would 
sing  a  new  |  song  for  her,  and  this  is  her  song:  | 

46  naxsaaple  lo£  £walas  paxala  LE£wa  hamshamts  !Ese  lax  gwex'sdaasas 
Q!walanenegaxs  paxalax£Idaaxs  xlsalae.  Wa,  la  hasEx  Helemlle 
naqa£ye  laena£yas  hamdzEdzEwesE£wa,  wax,£mae  k-!es  axnogwade 
QIadasa  hamdzEdzEwe. 

50  (Wa,  la  qlenEma  q  layole  he  gwex-£idasa  x-Ix-Esala  lae  paxalax-£ida 
yixs  x'isalae.  Wa,  la  6gu£laEm  las  ledaxs  g-axae  neT'edaxa  wax-£me 
k-  leas  lax  g"alEmg-alisas  yixs  qEsaax  waldEma  Haayalilagase.) 

Wa,  g11£mese  gwal  hamtslalaxs  lae  Qlwalanenega  etled  yalaqwa. 
Wa,  hex-£idaEm£lawisa  £walase  paxala,  yix  NEnolowe  la  gwets!axsta- 

55  laxa  £naxwa  bebEgwanEm  qa  g'axes  £wi£la  hogwlL  laxa  lobEkwe. 
Wa,  g  il£Em£lawise  g-ax  £wi£laeLExs  lae  hex'£idaEm  £wl£la  ax£edxa 
tlEmyayowe  LE£wa  tslEdaqe  Lo£ma  hel£ak- lalasa  ginglnanEme  qa£s 
£nEmax-£ide  tlEmedzodxa  tlEmedzo.  Wa,  k- !es£Em£lawise  gegilll 
tlEmsaxs  g-axae  hamdzElaqwe  Qlwalanenega  lax  tlEX'ilasa  lobEkwe. 

00  Wa,  gil£Em£lawise  g'axeL  laxa  g'okwaxs  lae  gwa£sta  laxes  pExena£ye. 
Wa,  laEm  kMeas  qlEmteles  nenagadasa  Nak!wax-da£xwe  qaexs 
k" !esae  q laLElaqexs  hamdzEdzEwesEwae  Qlwalanenega.  Wa,  la£me 
km  yalaqulases  yalaxuLEne.  Wa,  g'il£mese  gwal  yalaqulaxs  lae 
hamadzElaqwa.     Wa,  la£me  q !Ex£Idxa  mokwe  bebEgwanEma.     Wa, 

05  la£me  £nek-e  nenagadasa  Nak!wax"da£xwe  qa£s  dEnx£ides  altsEma 
qlEmdEm  qae.     Wa,  g-a£mes  q!EmdEmseg-a: 
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1.  "Who   is  getting  food   for  you,   Giver-of-Supernatural-Power,  67 
hamae  hamae  hama!  |  I  went  to  get  food  for  you,  Helemll  of  Can- 
nibal-at-North-End-of- World.  || 

2.  "I   nearly   perished    there,   Cannibal-at-North-End-of- World,  |   70 
hamae  hamae  hama !     Then  I  was  taken  into  the  |  sacred  room  of 
Helemll  of  Cannibal-at-North-End-of- World.  | 

3.  "I    was    nearly    kept    by    Cannibal-at-North-End-of- Wo  rid,  | 
hamae   hamae  hama !     Then   my   stomach  was  opened,  ||  and    the  75 
supernatural  power  was   put  into   me   by   Helemll  of  Cannibal-at- 
North-End-of- World.  I 

4.  "Who  is  going  to  get  corpses  for  you?  Giver-of-Supernatural- 
Power,  hamae  hamae  hama !  |  I  went  to  get  corpses  for  Helemll 
of  Cannibal-at-North-End-of- World."  | 

As  soon  as  she  had  stopped  dancing,  Qlwalanenega  spoke,  ||  and  80 
said,  "  Thank  you,  friends !  I  have  been  brought  back  to  life  |  by  our 
friend  Helemll,  and  he  said  my  name  shall  he  Q!iilEnts!esEmaga.  | 
And  now  you  shall  call  me  thus,  and  |  none  of  you  shall  dare  to  make 
love  to  me  for  ten  years;  |  and  Helemll  said  to  me  that  if  any  one 
should  make  love  to  me  ||  inside  of  ten  years,  he  would  immediately  85 
kill  him.  Thus  said  our  |  great  friend  to  me.  And  for  ten  years  I 
shall  cure  |  the  sick  ones  among  you.     And  you  shall  not  pay  me 


1.  Wihes  qa  hamasaeya]ag"ilaos  Logwalag'ila  hamae  hamae  hama  67 
hex-dos_  lanogwa    hamasaeyalag"flts    Helemllas    Baxubakwalanuxu- 
siwak'asdea. 

2.  Elahax'k'asdEwesEn     ayamelaemats6s     Baxllbakwalanuxuslwa-  70 
k'asdea   hamae  hamae    hama,  hehehex'dos    lanogwa    laeLEmae    lax 
lEmx'laelasdes  Helemllas  Bax"bakvvalanuxusiwak-asdea. 

3.  Elahax'k'asdEwesEn  hak'.waanEmx'des  Bax"bakwalanux"slwa- 
k'asdea  hamae  hamae  hama  hehehex'dos  lanogwa  mEgesa£yasos 
fiiEnwalak!wena£yex-des  Helemllas  Baxubakwalanuxl,slwak-asdea.       75 

4.  Wihes  qae  lalola£yalag'ila6s  Logwalag'ila  hamae  hamae  hama; 
hex'dos  lanogwa  lalola£yalag'ilts  Helemllas  Bax"bakwrdanuxusl- 
wak'asdea. 

Wa,  g'ilfmese  gwal  yixwaxs  lae  yaq!Eg-aele  Qlwalanenega.  Wa, 
la£lae  £nek-a:  "Gelak-asela  £ne£nEmok".  La£mEn  q  !ulax,£Idamatso-  80 
seiis  £nEm6kwae  Helemila.  Wii,  heEin£lawisEn  LegEinLe  Q!idEnts!e- 
sE'maga.  Wa,  laEms  £naxwal  LeqElaLEs  g'iixEn.  Wa,  heemisa 
laEms  k'leasL  lal  nalal  gagak'Eyalal  g'axEn  lag'aal  laxa  nEqaxEn- 
xela.  Wa,  he*maa  waldEms  Helemlle  g'axEn  qaso  gagak'Eyalaso- 
lox  gwasa£yasa  nEqaxEnxe  laLEn  hex£idaEl  tEelamasLEqe,  £nekins  85 
£nEmoxudza   g'axEn.      Wa,    he£mesa   nEqaxEnxelai.En    helikaLExs 
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88  for  it.  He  said  if  I  should  ask  you  for  pay,  |  that  then  Helemil 
would  kill  me."  Thus  said  Q!iilEnts!esEmaga  |  to  her  tribe,  and 
after  that  she  was  a  great  shaman.  || 

The  Initiation   of  One  of   the  Ts!5ts!ena  of   the  Awa£Ilela 

The  ancestors  of  the  numaym  Ts  !ots  !Ena  lived  on  the  upper  part  | 
1  of  the  river  of  Hanwad,  and  their  village  site  has  the  name  TsEle- 
xwas.  |  Qleged  was  a  grizzly-bear  hunter.  He  was  not  a  chief,  but 
a  |  common  man,  for  this  is  not  a  myth.  It  is  a  tale  belonging  to  the 
time  ||  when  the  white  men  came  and  built  a  house  at  Fort  Rupert. 
5  Therefore  |  Qleged  hunted  with  a  gun.  Q!eged's  wife  was  a  |  proud 
woman.  Her  name  was  Tslelwael.  Therefore  her  name  was 
Tslelwael,  |  because  she  always  talked  proudly,  and  scolded  |  her 
husband,  Qleged,  as  is  the  way  of  common  women,  because  ||  nothing 

10  is  good  for  them  except  their  pride.  Now  Qleged  |  paid  no  atten- 
tion to  his  wife  when  she  was  angry  with  him.  One  |  day  Ts  lelwael 
used  really  bad  words  against  her  husband,  |  and  therefore  Q!eged 
struck  his  wife;  and  |  after  he  had  struck  her,  he  took  his  gun  and  || 

15  went  out  of  the  house  to  walk  by  the  river  of  Hanwad.  |  Then  Q  !eged 
evidently  saw  a  grizzly  bear,  for  |  this  is  only  guessed  by  the  tribe 


87  ts!ets!Exq!aq!os,  wa,  laLEs  k"  !es  ayal  g'axEn,  qa£laEnL6  aa£yalalax 
laEm£lawisEn  nogwal  lE£lamatsos  Helemila,"  £nex'£lae  Q!iilEnts!esE- 
magaxes  g'okulote.     Wa,  laEm  £walas  paxala  laxeq. 

The  Initiation  on  One  of  the  Ts'ots'.ena  of  the  Awa£Ilela 

1  G'dkuhvdae  gTilasa  £nE£memotasa  Ts!ots!Ena  lax  £nElk"  !odoya£- 
yas  was  Hanwadexa  Legadeda  g-oxudEmsas  TsElexwas.  Wa,  la- 
£lae  g-ag"Elaaenoxwe  Qlegedexa  kMese  g"igama£ya,  yixs  a£mae  bE- 
gwanEmq!ala£ma,  yixs  k- lesaex  no£yEma,  yixs  qlayolaex  g'agiLEla 
5  laqexs  g-alaol  g-ax  g-6x£walisa  mamal£a  lax  Tsaxis,  yix  lag'ilas 
laEm  hanLEme  hanaLElas  Q!egede.  Wa,  la£lae  gEg-ade  Qlegedasa 
LEmqa  tslEdaqxa  LegadEs  Tslelwael,  yix  lag-ilas  LegadEs  Tslel- 
wael qaxs  hemEiiala£mae  LEmlEinqlfda  l5xs  hemEnala£mae  ae£no- 
tlaxes   la£wfmEme    Qlegede    lax    gweg'ilasasa   tsladagEx'sala,   yixs 

10  k-!easae  eg"asa  6gii£la  laxes  LEmqaena£ye.  Wii,  laEm£lawise  Q!e- 
gede  k"  !5s£e1  q  lasElaxes  gEnEinaxs  lawisaaq.  Wa,  la£lae  £nEmxsa 
£nalaxs  lae  ala  £yax-sEme  waldEmas  Ts'.elwaelaxes  la£wunEme.  Wa, 
heEin£lawis  lag-ilas  OJegede  k- !elax-£idxes  gEnEme.  Wa,  gil£Em- 
£lawise   gwal  k- lelakaqexs  lae  dax£ide  OJegedaxes   hanLEme    qa£s 

15  la  lawEls  laxes  g-okwe  qa£s  laEl  qas£Id  £na£nalaaqa  lax  was  Han- 
wade.  Wa,  laEm£lawise  Q!egede  d5x£waLElanaxa  g-ila  qaxs 
a£mae  k'odEltses   g'okulote  qaxs  wuLEl£maaxs    malplEnae    hanLlE- 
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because  they  beard  two  shots.  |  It  was  late  in  the  evening  when  the 
shots  sounded.  |  [t  was  dark,  but  Q!eged  did  not  come  back.  ||  Then  20 
his  tribe  thought  that  he  had  been  hurt.     In  the  |  morning  when  day 
came,  be  was  expected  in  vain  to  come  back,  |  and  later  in  the  day 
Qleged  was  given  up.  [  Then  the  young  men  of  the  numaym  Ts  lots  !e- 
na    made    themselves  ready  |    to  go  and  look  for  Qleged,  who  had 
been  expected   (to  return).     They  started  ||  and  they  had  not  gone  25 
far  when  they  saw  his  tracks.  |  They  followed  them,  and  after  going 
a  long  way,  they  found  the  stock  of  his  gun.  j  They  searched,  and 
they  found  one  of  his  legs.  !       In   vain  they  kept  on  searching  for 
other  parts  |  of  his  body,  but  they  found  nothing  else  besides  the 
one  ||  leg  and  the  stock  of  the  gun  and  the  barrel,  j  Then  those  who  30 
had  looked   for  Qleged  went   home.     They  |  carried  with  them  the 
one  leg  and   the  part  of  the  gun.  J  When  they  arrived  at  Qleged's 
house  and  [  told  his  wife  the  news,  she  told  them  to  bury  the  ||  one  35 
leg  of  her  husband.     The  reason  why  they  talked  about  Ts  lelwael 
was  that  she  [  almost  died  crying  for  her  husband,  |  because  it  was 
on  account  of  her  that  he  had  gone  out.     Now  |  one  leg  of  her  hus- 
band had  been  buried  in  the  fall  of  the  year.  |  It  was  towards  winter 
when  Q  leged  had  been  killed  ||  by   the  grizzly  bear.     Now  it  was  40 


g-a£la.     Wa,   laEin£lae   klwiigila    dzaqwaxs   lae    hanidala.      Wa,  la  18 
Mac     p!r:dKxnda.      Ilewiixadat  la     g'iix     namakwe    Qlegede.     Wa, 
g'wfdElaEindawise     g'okulotas    k'otaq     laEm    yElkwa.     Wa,    la£lae  20 
£niix£Tdxa  gaala  wuleEmelawise  nak' !alasEewa  qa£s  gaxe  namakwa. 
Wa,  heelat!a  la  gala  £nalaxs  lae    nanoxuq lalayEwe  Qlegede.      Wa, 
laEm£lawise      xwanak'ideda      ha£yal£iisa     £nE£memotasa    TslotslEna 
qa£s  hilage  nEiianuxiilax  Qlegede.    Wa,  lax-da£xulae  qas£ida.     Wa, 
«wllaxdze£lae  qwesg'ila  qasaxs  lae  dox£waLElax  qaqEsmotas.     Wa,  25 
la£lae  qastodEq.     Wa,  la£lae  qwesgdlaEm  qasaxs  lae  qlaxa  hanLEmas 
yix    oxLaxxlas.     Wa,  la£lae    alex£ida.     Wii,   laEm£lae   q'.axa   apso- 
tsldza£yas  g'oguyas.     Wii,  wax-£Emelawise  hanal  alax  6gii£la  g"ayol 
lax  ok!wina£yas,  wa,  la£lae  k-!eas  6gu£la  qlasos  laxa  apsotsklza£ye 
g'ogiiyo    LE£wa    5xLa£yasa    hanLEin,    wa,    he£mesa     dzEx-s£analas.  30 
Wa,  gax£lae  naenakwa  nEnanuxiilax  QlegedEX'de.     Wa,  g-ax£Em- 
£lae    dag'ilqalaxa  apsotsidza£ye    g-oguyo  LE£wa   g'ayole  laxa   han- 
LEme.     Wii,  g"il£Em£lawise  lag'aa  laxa  goxudas  Qlegede    lae    tslE- 
k'  !al£IdEx  gEiiEmx'diis.     Wa,.laEmelawise  £nek'  qa  wunEmtasE£wesa 
apsdtsulza£ye   gogiiyoses   la£wunEmx-de,  yix  lag'ilas  gwagwex-ssa-  35 
lasa  yixs  halsEla£mae  k'les  q'.wayalisEme    Tslelwaele  qaes    la£wu- 
nEmrde,  yixs  has£maaq    naqa£ye    laena£yas    qas£ida.      Wii,  laEin- 
£lae  gwala  wiinEmtiixa  £nEine    g'ogiiyos   la£wunEmx-dexa  layEnxe. 
Wa,   laEin£lae    gwebe    laxa     tslawunxe,    yix    laxdiomas    k'lelax-- 
£ItsE£we  QlegedEX-diisa  gila.     Wii,  lai:m£lawise    etled    layEnxa   la  40 
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41  autumn  again  of  the  |  following  year  when  the  two  ends  of  the  year 
meet.  Then  Qleged  had  been  forgotten  |  by  his  tribe.  All  the  | 
men  and  the  women  went  out  of  their  houses,  and  were  sitting  on 
their  |  summer  seats  in  front  of  their  houses,  for  it  was  a  fine  day. 

45  They  had  not  ||  been  sitting  in  their  summer  seats  a  long  time  when 
wolves  began  to  howl  |  at  the  upper  end  of  the  village.  Then  the 
wolves  howled  again  |  behind  the  village,  and  then  wolves  howled 
again  |  on  the  other  side  right  opposite  the  village,  |  and   then  the 

50  wolves  howled  again  where  they  had  first  ||  howled.  Many  wolves 
howled  together.  |  The  howling  of  many  wolves  kept  up  for  a  whole 
day  and  |  night.  The  men  were  curious  |  why  they  made  this  noise, 
for  it  seemed  that  the  |  wolves  wanted  something  from  the  village 

55  that  night.  Then  ||  the  ancestors  of  the  Ts!ots!Ena  were  afraid, 
because  the  howling  of  the  many  |  wolves  was  coming  near  behind 
the  village  that  night.  |  In  the  morning  when  day  came  one  of  the 
men  went  out  of  the  |  house,  and  he  saw  many  wolves  on  the  bank 

60  at  the  |  upper  end  of  the  village  walking  along  the  bank,  and  ||  a 
great  wolf  walked  out  of  the  woods,  and  back  of  his  head  a  man  was 
sitting.  At  once  |  the  man  called  his  tribe  to  look  at  him.  |  And  when 
the  men  and  women  came  out,  |  they  saw  a  great  wolf  and  the  man 

41  apsEyEnx,  laEm  dzedzak'owa  mEmxEnxe.  Wa,  laEmelae  lEne£sta- 
sE£we  Q'.egedEx'dases  g-okulote.  Wa,  laEm£lawisa  £naxwa  bebE- 
gwanEm  LE£wis  ts!edaqe  hoquwiils  laxes  gig-okwe  qa£s  la  a£wax£- 
ulsa  lax  L'.aL!asanaeyases  g'ig'okwe  qaxs  ek'aeda  £nala.     Wa,  k"!es- 

45  £Em£lawise  alaEm  gex'gas  aewaqwalas  laasa  gEmot!Eg'a£leda  aLanEin 
lax  malenagwisasa  gokiila.  Wa,  laelae  edzaqwa  gEinot!Eg'a£leda 
gaLanEme  laxa  aLana£yasa  g'okula.  Wa,  la£lae  edzaqwa  EmotlE- 
g-a£leda  aLaiiEm  laxa  apsdtasa  £wa  lax  nExk' !otasa  g'okula. 
Wa,    la£lae    edzaqwa    g-Emot!Eg'a£leda    aLan'Em    lax    gildzagwas- 

50  dasa  g'ale  gEmotlala.  Wit,  la£lae  q'.euEma  la  £nEmadzaqwa  gEmo- 
tlaleda  aLaiiEma.  Wit,  laEin£lae  sEnbEndxa  mala  LE£wa  ganoLe 
gEmoteda  q'.enEme  eaLanEma.  Wa,  laEmelae  q'ayaxeda  bebE- 
gwanEmas  heg-ilas  gwek- !ale  qaxs  hae  gwex's  dadag'llts'.eda  eaLa- 
nEmaxa g'Skulaxa  ganoLe.     Wa,  laEin£lae  enax-wa  ts !EndEk-eda  g'iila 

55  £nE£memotsa  Ts'.ots'.Enasa  gaxe  xEnLEla  £nExwabaleda  q'.enEme 
gEmotlala  eaLanEm  lax  aLana£yasa  g'okiiliixa  ganoLe.  Wa,  la£lae 
£nax-£idxa  gaala,  laa^lase  lawElseda  £nEmokwe  bEgwanEm  laxes 
g'okwe.  Wit,  la£lae  dox£waLElaxa  q!eiiEin  eaLanEm  lax  enalena- 
gwesasa  g-6kula   g-ilEmg-filsEla  laq.      Wa,    g-ax£lae    g'iloltlaliseda 

60  ewalase  aLanEm  klwaxLaatalaxa  bEgwanEme.  Wa,  hex-£idaEm- 
lawisa  bEgwanEme  la  gwaye£L!Esxes  g'okulote  qa  dox£wideseq. 
Wa,  gil£Em£]awise  g-ax  £wl£la  hoquwElseda  bebEgwaiiEme  LE£wis 
ts!edaqe,  wa,   laEin£lae    dox£waLElaxa  £walase    aLansmaxs  k!wax- 
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sitting  I  behind  his  head,  and  many  wolves  walking  around  him.  || 
G'ilalalit  was  the  name  of  the  great  wolf  |  behind  whose  head  the  65 
man  was  sitting.     Then  they  recognized  |  that  the  man  was  Qleged, 
who  was  singing  a  sacred  song.     Then  the  old  people  |  told  all  the 
men  and  women  to  purify  themselves  at  once.  |  Then  all  the  men 
and  ||  women  broke  off  hemlock  branches  back  of  the  |  houses,  and  70 
went  into  the  water  in  front  of  the  houses,  and  |  all  washed  them- 
selves with  hemlock  branches.     The  great  wolf  |  G'ilalalit  was  stand- 
ing still  as  though  he  was  watching  the   |  many  wolves,  what  they 
were   doing.     After   the   people  had   finished   purifing   themselves  || 
and  had  gone  out  of  the  river,  they  sat  down  in  front  of  |  the  house  75 
of  Q!eged.    -They  were  watching  what  was  going  to  happen.  |  They 
cleared  the  house  of  Qleged.  |  When  Qleged  saw  the  men  sitting  on 
the  ground,  he  got  off  from  the  neck  |  of  G'ilalalit,  and  stood  on  the 
beach.     Then  ||  G'ilalalit  and  the  many  wolves  went  back  into  the  80 
woods.     Q  leged  stood  on  the  beach  |  singing  his  sacred  song,  and  all 
the  men  made  ready  |  to  catch  him.     When  the  men  |  went  towards 
Qleged,  who  was  standing  on  the  beach,  he  pointed  with  the  |  thing 
that  he  held,  which  was  like  a  baton,  towards  the  mountain  on  the 
other  side  of  the  river.  ||  And  immediately  the  mountain  caught  fire.  85 


Laatalaxa  bEgwanEme.  We,  heEm£lawisa  qlenEme  eaLaiiEin  g'i- 
le£stalaq.  Wii,  heEm  LegadEs  G'ilalalitexa  £walase  aLanEmxa  k  !wax-  65 
Laatalaxa  bEgwanEme.  Wa,  laEin£lae  £malt  leg'aaLEleda  bE- 
gwanEme, he£me  Qlegededa  yalaqula.  Wa,  laEm£laeda  qlulsq'.iil- 
yakwe  £nex' qa  a£mes  hex-£idaEm  £wi£la  q!eqElax£ideda  £niixwa  be- 
bEgwanEm LE£wis  tsledaqe.  Wa,  hex-£idaEm£lawisa  £naxwa  bebE- 
gwanEm LE£wis  ts'.edaqe  la  LlEx£wid  laxa  q'.waxe  lax  aLana£yases  70 
g'ig'okwe,  qa£s  la  hoxsta  laxa  ewa  nEqEmalisases  g-ig-okwe.  Wa, 
laEm£lae  £naxwa  q!wax£eta.  Wii,  a,Em£lawisa  £wfdase  aLanEmxa 
G'ilalalit e  g'iles  he  gwex's  x-its!ax-ilax  gwegwalagilidzasas  LE£wa 
qlenEme  eaLanEma.  Wa,  g-il£Em£lawise  gwala  q!eqElax-£ide  laa£lase 
hox£wiista  laxa  £wa.  Wii,  lax"da£xU£lae  k!us£Elsa  lax  L!asana£yas  75 
gokwas  QJegede.  Wa,  laEm£lae  doqwalaxes  gwa£yi£lalasLa.  Wa, 
hex£idaEniLa' ex£wetsE£we  g-okwas  Q!egede,  wa,  laEm£lae  doqti- 
la£ma  k'.utslEse  bebEgwanEm  lax  Q'.egedaxs  lae  laxa  lax  oxLaata- 
£yasa  G'ilalalit e.  Wa,  a,Em£lawise  la  La£wes  laalaLase  g'il£yag'ida 
Giliilalite  LE£wa  q'.enEme  eaLanEma.  Wii,  laEm£lae  QJegede  La£wis  80 
yalaqula.  Wii,  hiEm£laeda  £naxwa  bebEgwanEm  xwanalEla  qa£s  la- 
lag'e  daq.  Wii,  g'il£Em£lawise  £wl£la  qas£ideda  bebEgwanEm  gwE- 
£yolEla  lax  La£widzasas  Q!egede  laa£lase  Q!egede  n6x£wltses  daa- 
kwe  he  gwex's  t!Emyayo  laxa  nEg'a  lax  aps5tasa  £wa.  Wii,  he- 
x-£idaEin£lawise    £naxwa    x'ix£ede   6guma£yasa    nEg'a.     Wii,    la£lae  85 
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86  Then  |  he  pointed  his  fire-bringer  to  the  mountain  up  the  river,  | 
while  he  was  standing  on  the  beach,  and  continued  singing  his 
sacred  song.  Then  |  the  mountain  caught  lire.  Then  |  the  ances- 
tors of  the  numaym  Tslotsluna  were  afraid  on  account  of  what  was 
90  done  by  Qleged.  ||  The  old  men  encouraged  all  |  the  men,  and  told 
them  not  to  he  afraid.  Then  all  |  the  men  stood  in  a  row,  and  walked 
together. 

When  they  came  near  him,  the  |  line  of  men  hent  around  Qleged  ; 

95  and  as  soon  as  the  ||  ends  of  the  line  of  men  passed  Qleged,  who  was 

standing  on  the  beach,  |  they  encircled  him.     Then  Qleged  was  in  the 

middle  of   the  circle.     When  |  the  ring  of  men  was  getting  small 

Q  leged  disappeared  and  |  stood  on  the  beach  farther  up  the  river 

.    from  those  who  tried  to  catch  him.     In  vain  |  the  men  surrounded 

100  him  again.     He  did  the  same  ||  as  he  had  done  before.     Then  an  old 

man  spoke,  |  and  said,   "O  Tribe!  let  us  go  home  for  a  while."  | 

Then  all  the  men  agreed  |  to  what  he  said,  and  they  all  started  and  | 

5  went  into  the  house  of  Qleged.     As  soon  as  they  were  all  in  ||  the  old 

man  spoke,  and  said,  |  "Let  them  call  the  women  to  come  quickly, 

and  the  virgins."  |  At  once  four  young  men  |  went  out  of  the  house 

86  etled  ndx£wltses  xnmtxiimtagila  laxa  nEg'a,  lax  enalaeyas  Lawi- 
dzasas  laxes  hemEndzaqiilaeneeme  yalaqula.  Wii,  laEmxae  xix- 
£ede  dgttma£yasa  nEg'ii.  Wa,  laEin£lae  k'ek'alex^ideda  g'alii  £nE- 
£memotasa    Tslots'.Enas   gwalag  ilidzasas    Qlegede.      Wa,    hVlaeda 

90  q!ulsq!iilyakwe  aEm  lElakliilax  nenaqa£yasa  £naxwa  bebEgwaiiEm 
qa  k'leses  k'ilEla.  Wa,  laEm£liiwise  yipEmg'aliseda  £naxwa  bebE- 
gwanEina.     Wa,  lii£lae  £nEinax'£Id  qas£ida. 

Wa,  g-il£Ein£lawise  ex-a£nakula  laqexs   lae  wag'E£nakiileda  £was- 
gEing'itElasasa      bebEgwanEmex      Qlegede.       Wa,      gil£Ein£lawise 

95  ha£yaqe  £waxsba£yasa  bebEgwiinEmax  Lii£widzasas  Qlegediixs  lae 
k'EmesgEinlisaq.  Wii,  laEm£lae  nExtslalise  Qlegede.  Wa,  gil- 
£Em£lawise  tldxts-  !a£nakuleda  bebEgwiinEm,  lae  x-is£ede  Qlegede 
qa£s  la  Lax£walis  lax  £nalalisasa  k'Em£yaq;  wa,  lae  wax-  etlededa 
bebEgwaiiEme  k-EmesgEmlisaq.  Wa,  aEm£laxaawise  he  gwex-£ides 
100  g-ilx"de  gwex"£idaasa.  Wa,  la£lae  yaq'.Eg'aeleda  qlulyakwe  bEgwii- 
nEina.  Wa,  la£lae  £nek-a:  "£ya,  g'okiilot,  liilag'aEmasLEns  nasna- 
kwa,"  £nexlae.  Wa,  la£lae  hexi£da£ma  £naxwa  bebEgwaiiEm  ex£a- 
k'EX  waldEmas.  Wa,  lax"da£xll£lae  £wl£la  qas£ida  qa£s  la  £wl£la 
hogweL  lax  g-6kwas  Qlegede.  Wii,  gil£Em£lawise  £wI£laeLExs  lae 
5  yaqlEg-a£leda  qlulyakwe  bEgwiinEina.  Wii,  la£lae  £nek-a:  "Ha- 
g'axi  Le£lalasE£wa  tslEdaqax  qa  g-axeso  £wi£la  LE£wa  k"  lek" '.E£yalax 
ha£nak!wala,"  la  £nex-£lae.  Wii,  hex-£idaEm£lawisa  mokwe  ha£yal£a 
la  hoquwEls  laxa  g'okwe  qa£s  lit  Le£lala  £wi£laxa  ts'.edaqe  u/wa  k'  !e- 
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;viul  called  all  the  women  and  the  |  virgins,  and  when  they  had  come,  the  || 
old  man  spoke,  and  said,  "  Listen  why  1  J  call  you,  women.     I  suppose  10 
that  |  you  all  keep  your  napkins.    I  wish  that  you,  who  are  menstruat- 
ing, |  and  you,  virgins,  burn  your  napkins  |  around  the  great  Qleged, 
who  lias  a  supernatural  treasure."     Thus  he  said.  ||  And  immediately  15 
the  menstruating  women  took  off  their  cedar-bark  napkins,  and  |  putit 
down  on  the  floor  of  the  house.    And  others  who  were  not  menstruat- 
ing went  out  of  the  house  |  to  get  their  napkins  which  they  kept.  | 
When  they  had  brought  all,  the  j  men  and  the  women  and  the  virgins 
went  out.  ||  They  were  going   to    try    to   catch   Qleged;  and  |  when  20 
they  came  to  the  place  where  he  was  standing  on  the  beach,  they 
surrounded  him.     Then    they   put   fire  |  to   the  cedar-bark  napkins 
of  all  the  women ;  and  when  the.  fire  began  to  smoke,  |  all  the  men 
and   the   women   sat   down.  |  Then  the    smoke  of   the  fire  went  to- 
wards Qleged,  and  his  ||  fire-bringer  and  death-bringer  disappeared.  25 
Then  Qleged  spoke,  and  |  said,   "Arise,   and  let  us  go  home,  for  | 
you    have    made    me    secular."     Thus    he    said.     Now,  Qleged  had 
been  brought  back  |  by  this.      As  soon  as  he  went  into  his  house, 
he  |  told  them  that  the  wolves  had    gathered  all  the  pieces  of  his 
body,  ||  as   they   had    been    thrown    away    by   four    grizzly   bears.  30 

k"lE£yala.  Wa,  g'ax'daexuelae  ewIelaeLa.  Wa,  la£lae  yaqlEg-a£leda 
qlulyakwe  DEgwanEma.  Wii,  la£lae  mek"a:  "Wega  houdaxEn  10 
lag'ila  £nex'  qaes  lads  LeelalasE£wa  yuL  tsledaq  qaxg'In  k-6ta£meg-in- 
Lol  enaxwa  axelaxes  eedEinaos.  Wa,  la£mesEn  walaqeloL  exEnta 
yuL  k"!ek"  lEyal,  yixg'En  £ne£nak'elEk-  qsns  lalag'i  nE£wexse£stEiits 
eedEmaqos  laxa  £walase  Logwale  Qlegede,"  £nex£lae.  Wa,  hex'£i- 
daEm£lawisa  eexEnta  tsledaq  axalaxes  kadzEkwe  eedEin  qafs  15 
axfililEles.  Wii,  la£laeda  k"  !ese  eexEnta  la  hoquwEls  laxa  g'5kwe 
qa£s  la  ax£edxes  eedEinote  laxes  g-ig"okwe,  qaxs  eaxela£maaq. 
Wa  g-axda£xu£lae  dalaq.  Wa,  g-il£Em£lawise  gaxExs  lae  £wi£la 
et!ede  hoquwElseda  bebEgwaiiEin  LE£wa  ts'.edaqe  LE£wa  k- !ek- !e- 
£yala.  Wa,laEm£lae  £wi£la  lal  k-Em£yaLEx  Q!egede.  Wa,  g"il£Em£la-  20 
wise  lagaa  lax  La£widzasas  lae  x-Eme£stEndEq.  Wa,  la£lae  niEnqa- 
sE£wa  eedEmasa  enaxwa  tsledaqa.  Wa,  g'il£Em£lawise  gu£nex£widaxs 
lae  £naxwa  k !iis£(iliseda  £naxwa  bebEgwaiiEin  LE£wa  ts'.edaqe.  Wa, 
g'il£Em£lawise  lag'aeda  gii£nequla  lax  Qlegede,  lae  x'is£Ide  daakwas- 
xa  xumtxumtag'ila  halayi.  Wa,  la£lae  Qlegede  yaqlEg'a£la.  Wa,  25 
la£lae  £nek"a:  "Wega  qlwag'Elis  qEns  lalag'i  nii£nakwa  qaxs 
lE£maaqos  baxus£idamas  g'axEn,"  £nex-£lae.  Wa,  la£me  laLanEme 
Qlegede  laxeq.  Wa,  g  il£Ein£lawise  laeL  laxes  g-6kwaxs  lae  ts'.E_ 
k-  lalElasa  aLauEinaxs  he£mae  la  mamEnsgEmax  £naxwa  wIwElxxa- 
las,  yixs  lae   ts!EqEine£stala£yosa  g"ila  mowa.      Wii,  la£laeda   aLa-  30 
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31  The  wolves  |  had  taken  him  into  their  house,  and  put  together  the 
pieces  of  his  body.  |  Then  four  wolves  had  been  °ent  to  take  the  one  | 
leg  that  had  been  buried  by  the  tribe;  and  when  |  they  had  come 

35  back  bringing  the  one  leg,  they  stuck  it  on  ||  where  it  had  been 
before;  and  after  they  bad  done  so,  they  sprinkled  water  of  life  over 
him.  |  Then  Q  !eged  had  come  back  to  life  after  that.  As  soon  as  | 
night  came,  they  had  called  all  kinds  of  animals  |  to  come  and  see 
Nfmg'axta£ye,    the   ewalaseaxaaku,    that    night.  |  It   was   not   long 

40  before  the  four  men  ||  who  were  wolves  had  come  back.  They  had 
been  |  all  around  the  world,  and  it  was  not  long  before  |  all  kinds  of 
animals  had  come  into  the  large  house.  ■  And  when  |  all  were  in,  the 
song-leaders  had  beaten  time  on  the  |  time-beating  boards.     Then 

45  one  hundered  men  ||  with  wolf-head  fore-head-masks  had  come  out  of 
the  rear  of  the  house.  The  masks  were  made  like  the  heads  of  | 
wolves.  Then  they  had  gone  around  the  fire  in  the  middle  of  the 
house;  and  |  when  all  had  come  out,  the  song-leaders  had  sung 
four  |  songs.  And  after  the  last  |  song  had  been  ended  by  the  song- 
leaders,  they  had  gone  back  into  the  sacred  room  on  which  was 

50  painted  ||  G'ilalalit.  After  they  had  finished,  the  speaker  of  the 
house  had  spoken,  |  and  said,  "Are  you  watching,  |  friend  Q!eged? 


31  nEme  laeLas  laxes  g'okwe  qa£s  lit  axodalax  wiwElxLalas.  Wa, 
g-ax£lae  eyalagEma  mowe  eaLanEm  qa  g'axes  ax£etsE£wa  apsotsi- 
dza£ye  g'oguyOsxa  wimEmtasE£wases  g"6kulote.  Wa,  g"il£Em£lawise 
la  aedaaqa  dagilqElaxa   apsots!dza£ye  g-oguyos  lae  k!ut  liiLElodayo 

35  laxes  axalaase.  Wit,  g-il£Em£lawise  gwalsxs  lae  xos£etsosa  q!ula£sta 
£wapa.  Wa,  laEm£lae  q!ulax-£Ide  Qlegede  laxeq.  Wii,  g"il£Em£la- 
wise  ganol£ida  lae  qasasE£weda  £naxwa  oguq'.emas  gilg'aomas  qa 
g-axes  x-its!ax"ilax  Nung"axta£ye,  yixs  £walas£axaakweLaxa  ganoLe. 
Wa,  k-  !es£lat  !a  giilaxs  g'axae   aedaaqaxa   mokwe    la£naxwa   bebE- 

40  gwauEmxs  aLanEin£maaLal.  Wii,  laEm£lae  £nek-Exs  la£mex-de 
lii£st<llisxEns  £nalax.  Wii,  k"!es£lat!a  giilaxs  g'iixae  hogweLEleda 
£naxwa  oguq!emas  g-ilg-aemas,  laxa  £walase  g'okwa.  Wii,  g-il£Em£la- 
wise  £wI£laeLa,  wii,  hex-£idaEm£lawise  LExEdzodeda  ne£nagadaxes 
LexEdzowe  saokwa.     Wii,  g"iix£lae  h6x£wiilt  !ahleda  lak-!Eiide  bebE- 

45  gwaiiEm  x'lx'esewiilaxa  x-Isewa£yexa  nanaxts!E£wa£max  x'omsasa 
aEanEin.  Wii,  laEin£lae  la£stalllElaxa  laqawalllasa  g'okwe.  Wa, 
g'il£Ein£lawise  £wi£lolt!alila  lae  dEnx£ededa  ne£nagade.  Wa,  mos- 
gEm£laeda  q  lEniq  lErndsmas.  Wii,  k-  !es£Em£lawise  q  lulbeda  ElxLa£ye 
dEnx£edayasa  ne£nagadiixs  lae   lats'.alll  laxa  mawile  k- ladEdzalaxa 

50  G'ilalalit.  Wit,  laEm£lae  gwala  laxeq.  Wa,  la£lae  yiiq!Eg-a£le 
yayaq!EiitEmelasa  g-6kwe.  Wii,  la£lae  £nek"a:  "LE£mas  doqwalaa, 
qast,  Q'.egede.     LaEms  lal  LogwalaLExa  £walas£axaaku;  wa,  he£misa 
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Now  you  will  obtain  the  ewalaseaxaaku  and  |  the  name  Nung'axta£ye.  53 
This  will  he  your  name,  and  you  will  have  the  |  fire-bringer  and 
death-bringer.  You  shall  not  ||  stay  here  long,  only  until  the  end  55 
of  the  year.  Then  we  shall  J  take  you  home,  friend."  Thus  he  had 
said.  Thus  said  Qleged  while  he  was  telling  his  |  tribe. what  had 
happened.  Now  this  is  imitated  when  they  |  give  a  winter  dance, 
and  that  is  why  the  Awa-ii.i:la  own  the  ewalaseaxaaku.  |  That  is  the 
end  of  this.1 1| 

LegEmase  Nung'axtaeye.  Wa,  laEins  LegadElts.  Wa,  ga£meseg-a  53 
xumtxiimtagilalr  halaya.  LaEmxaak"  lal  Iiil,  qast.  Wa,  k"!esLEs 
giilal  laq".  Aeiules  dzedzskugwdal  yul  lox,  qast,  qEim£x6  lal  55 
laodLos,  qast,"  Miexdae,  enek*e  Qlegediixs  lae  ts'.Ek- lalElaxes 
g'oktilote.  Wa,  iVmeso  la  nanaxtsh.-u  ax  gweg'i£lalasas  lae  yawi- 
x'Ela.  Wa,  heEin  lagilasa  AwaelLEla  axnogwatsa  ewalaseaxaakwe. 
LaEm  lab  a  laxeq.1 

1  For  additional  beliefs  and  customs  see  Addenda,  p.  1331. 


VI.  SOCIAL  CUSTOMS 

Customs  Relating  to  Eating 

1  This  is  the  size  into  which  the  salmon  is  broken  when  a  chief- 
tainess  gives  to  eat  to  the  chief.  |  Into  larger  pieces  breaks  it  the 
wife  of  a  |  common  man.  | 

Distribution  of  Porpoise 

The  dorsal  fin  and  the  side-fins  of  the  porpoise  are  given  to  chiefs 
5  at  ||  great  feasts.     To  the  head  chief  is  given  |  the  chest  of  the  por- 
poise.    The   body   is   given  |  to    the   common   people.     That  is   all 
about  this.  | 

Distribution  of  Seal  ' 

The  hair-seal  also  teaches  the  common  people  their  place;  |  for 

10  chiefs  receive  the  chest,  and  ||  the  chiefs  next  in  rank  receive  the 

limbs.     They  only  give  pieces  of  the  body  of  the  |  seal  to  common 

people  of  the  tribes,  and  they  give  the  |  tail  of  the  seal  to  people 

Customs  Relating  to  Eating 

1  Wa,  heEm  k'lopesa  modzllasa  g'Jgama£yaxs  hamgllaaxa  bE- 
gwanEme.  Wii,  laLa  awawastowe  k-!opa£yasa  gEiiEmasa  bEgwa- 
nEmax'sala. 

Distribution  of  Porpoise 

Wa,  heEm  yaqlwemasa  g"igEgamac'ya  Lag-a£ye  LE£wa  basbEle  laxa 
5  £walase    sakwelaxa    klolotle.      Wa,    he£mis    yaqlwemasa    xamagE- 
ma£ye   glgama£ya    haqlwayasa    k!olot!e.      Wa,    la  yax£widayuwa 
6gwlda£ye  laxa  bebEgwanEmq  lalame.     Wa,  laEm  gwal  laxeq. 

Distribution  of  Seal  ' 

Wa,  heEmxaeda    megwate  q  !ol£aLElatsa  bEgulldasyaxes  awalox£- 

tinase     qaeda    g'ig"Egama£yaxs     yagwadaasa     haq!wayowe     LE£wa 

10  LasLala  laxa  g-agEle.     Wa,  a£mese  la  yEyaqwax-s£alayo  ogwida£yasa 

megwate  laxa  bEgiillda£yasa  lelqwalaLa£ye.     Wa,  la  yax£w!dayowe 

'See  also  p.  544,  lines  206-209.  the  translation  of  which  is  as  follows:  Only  this  teaches  the  common 
people  their  low  position;  for  when  cinquefoil-roots  are  given  at  a  feast,  the  chiefs  receive  the  long 
cinquefoil-roots,  and  the  short  roots  are  given  to  (the  common  people);  for  chiefs  eit  the  long  cinque- 
foil-roots, and  all  the  common  people  eat  the  short  roots. 
750 
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lowest  in  rank.     Therefore  |  trouble  often  follows  a  seal-feast  and  a  13 
least    of    short    and    long  |  cinquefoil-roots;  for   when    a    man    who 
gives  ||  a  seal-feasl  with  many  seals  hates  another  man,  he  gives  him  15 
a   piece  of  blubber  from   the  body,  |  although  he  may  be  of  noble 
descent;  and    they    do    the   same   with    the   short    einquefoil-roots.  | 
That  is  all  about  this.  | 

Feast  of  Currants 

As  soon  as  everything  has  been  brought  out  and  put  down,  (the 
woman)    sends    two    young    men   \   to    go    and    invite    her   husband's 
tribe.     They  go;  ||  and  after  they  have  gone  into  all  the  houses  of  the  20 
village,   they  come  back.      They  are  also  |  sent   to  draw  water;  and 
immediately   each    takes   a  |  large   water-bucket    in   each    hand,   and 
they  go  down  to  draw  water.     When  they  come  back,  they  pour  |  a 
little  into  each  dish  that  stands  on  the  floor.     When  the  buckets  are 
empty,  |  they  go  to  draw  more  water  in  the  same  four  large  ||  buck-  25 
ets.     When  they  come  back,  carrying  the  bucket  with  water  one  in 
each  hand,  |  the  two  water-carriers  are  told  to  put  down  the  buckets  | 
and  to  call  those  who  are  to  eat  the  currant  cakes.  |  They  go  into  all 
the  houses,  and  then  they  come  back  again;  and  when  |  they  come 
back,  the  two  young  men  who  act  as  messengers  are  told  to  ||  spread  30 
the  long  mats  around  the  house  in  which  the  currants  are  to  be  eaten.  | 

L!odzayoxsdaeyasa    megwate    lax    bi:kwaxa.     Wii,    he£mis    lag-ilas  12 
q!iinfda  xomalElasa  sakwelaxa    megwate   LE£wa    tteqwelaxa  t!Exu- 
sose     LE£wa    Laxapeliixa     i.axabalise     qaxs     g"iPmae    LleiJasaleda 
sakwelaxa    q  lenEme    megwata    qa£s  lasa  ogwidedzEse    xudze    laxa  15 
wax-Em     g-eqamena,    wa,     laxae     heEm     gweg-ilayowa    t!Exusose. 
Wa,   laEin  gwal  hxxeq. 

Feast  of  Currants 

Wa,  g-iTmese  gax  £wl£la  gwax'gulllExs  lae  £yalaqasa  ha£yal£a 
ma'lOkwa  qa  las  Le£lalax  g'okiilotases  la£wunEme.  Wii,  hlx'da£xwe. 
Wa,  g'ib'mese  £wllxt5lsaxa  g'okfdiixs  g'axae  aedaaqa.  Wa,  laxae  20 
£yalagEm  qa£s  lit  tsax  ewapa.  Wa,  hex-£ida£mese  £wrix"sEnx£wIdxa 
awawe  naEngats!a  qa£s  la  tsex-£Idxa  £wape,  qa£s  g"axe  giixtslalasa 
holale  laxa  loElq  !waxs  lae  mExela.  Wii,  gil£mese  £wllg-ilts!aweda 
naEiigatslaxs  lae  et  !edExda£xu  tsex-eida  yixaasa  mosgEme  awa 
naEiigatsla.  Wa,  g-il£mese  g-ax  £wax-sEnkfdaxa  £wabEts!ala  naEn- 25 
gatslexs  lae  axsE£weda  ma£lokwe  tsetsEyilg'is,  qa£s  hanEmg'allles, 
qa£s  la  etse£staxa  t!E.xt!aqLaxa  qledzEdzowe  tlEqa.  Wa,  g-il£Em- 
xaawise  £wllxtdlsaxa  goktilaxs  gaxae  aedaaqa.  Wii,  g-il£mese 
g'ax  aedaaqeda  ma£lok"  etse£stElgis  haeyaleaxs  lae  axk-!fdaso£,  qass 
LEp  !rdilElesa  g'ilsg'ildEdzowe  le£wa£ya  lax  awr'stalllasa  t!Ext!agats!e-  30 
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32  Immediately  they  obey  the  order  of  the  |  host  who  is  about  to  give 
a  feast  of  currant  cakes.  When  this  is  done  they  really  |  go  to  call 
again.  Now  they  stay  longer  in  each  house  while  they  are  culling,  | 
and  some  of  the  guests  begin  to  come  when  they  are  called  this  time. 

35  After  (hey  have  gone  through  ||  the  whole  village,  they  go  back  again; 
and  now  the  two  messengers  |  take  the  fire-wood  and  put  it  on  the 
fire.  After  they  have  done  so,  |  they  are  sent  by  the  host  who  is 
about  to  give  the  currant-feast  to  [look  for  faces]  call  a  fourth  time.  | 
They  go  out,  enter  all  the  houses,  |  and  say  the  following  as  they  go 
in:  "[We  are]  looking  for  a  face,  [we  are]  looking  for  a  face."     When 

40  they  find  a  ||  man  or  a  woman,  both  say  at  the  same  time,  |  "Wo, 
wo,  wo,  wo!  Get  up  and  go  to  the  feast!"  This  is  the  way  |  they 
speak  when  it  is  winter-dance  season;  but  they  do  not  say  this 
during  the  secular  |  summer  season,  for  in  summer  they  just  say, 
when  they  go  the  fourth  time  calling,  |  "We  come  back  to  call  you, 
the  only  one  (who  has  not  come  yet);"  and  they  just  stand  waiting 

45  for  the  one  for  whom  ||  they  went  to  get  ready;  and  when  he  finishes, 
the  |  messengers  go  back  with  him.  When  they  come  in,  (it  is  seen 
that)  |  it  is  generally  the  son  (or  daughter)  of  a  chief  who  is  ashamed 
because  of  it.  |  As  soon  as  he  sits  down,  he  asks  the  song-leader  to  sing  | 
his  feast-song;  (he  continues)  "for  it  is  obtained  by  me  because  my  child 

50  did  not  come  earlier."  ||  Thus  speaks  the  one  who  has  been  called  last; 

31  Laxa  q!edzEdzowe  g-6kwa.  Wa,  hex-£ida£mese  nanageg-ex  waldEmasa 
q!eselaLaxa  q!edzEdzowe  t!Eqa.  Wa,  g'iFmese  gwalExs  lae  alaku 
etse£sta.  Wa,  la£me  gageg  illlEla  lax  g"ig-6kwases  etse£stasE£we. 
Wa,  la£me   g-axam.Enqule   etse£stasE£was.     Wa,  giPmese  labElsaxa 

35  g-6xudEmsaxs  g'axae  aedaaqa.  Wa,  lax-da£xu£meda  ma£lokwe  etse- 
£stElg"is  ax£edxa  lEqwa  qa£s  lEqwelax-£Ide.  Wa,  g  iPmese  gwalExs 
lae  £yalagEmsa  q!eselaLaxa  q!edzEdzowe  t!Eqa,  qa£s  la  dadoqiima. 
Wa,  hex-£ida£mese  lax*da£xwa,  qa£s  la  laiJESEla  laxa  g'okula. 
Wa,  he£me  la  waklEmxtE£wese  "dadoqumai'."     Wa,  g-il£mese  q  !axa 

40  £nEmokwe  bEgwanEma  Lo£ma  tsbsdaqe,  lae  £nEmax,£id  £nek-a: 
"Wo,  wo,  wo,  wo!  Lax£wld  qa£s  laos  k!wela."  Wa,  heEm  gwe- 
k"!alatsexs  ts!ets!eqae.  Wa,  la  k'!es  he  gwek"  Jalaxs  baxusaaxa 
heEnxe,  yixs  a£mae  £nex-xa  heEnxaxs  lae  mop!ene£sta  etse£sta: 
"G'axmEnu^11    £nEnqEma    etse£stoL."      Wa,    la   km  LaxwemlLxes 

45  etse£stanEmaxs  lae  xwanal£Ida.  Wa,  g-il£mese  gwalExs  g-axaeda 
etse£stElgise  qaqElaxes  etse£stanEme.  Wa,  g'il£mese  £wI£laeLExs 
lae  q!unala  max-ts!eda  aleLe  etse£stanEmxs  naxsalae  bEk!wena£yas. 
Wa,  g-il£mese  k!wag-alllExs  lae  axk'!alaxa  nagade,  qa  dEnx£e- 
desesa  kiwelayalayowa  qlEmdEms,   "  qa  gwaiiEmsEn  genet  !ena£ye," 

50  £nek-a  alElxsda£ye  etse£stanEma.     Wa,  hex-£ida£mese  dEnx£edayowe 
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and  immediately  they  sing  his  |  feast-song.     When  the  guests  stop  51 
singing,  |  he  calls  a  speaker  from  his  own  numaym,  f  who  can  speak 
well;  and  as  soon  as  the  speaker  arrives,  the  one  who  came  late  tells 
the  one  whom  he  called  |  to  promise  a  feast,  and  to  say  that  he  will  || 
sell  a  canoe  for  it;  for  generally  they  say  that  they  will  sell  a  canoe,  55 
ami  this  is  the  way  they  do  in  summer.  |  It  is  somewhat  different 
during  the  winter-dancing  season,  when  the  messengers  go  hack  to 
look  for  those  who  have  |  not  come  in  yet  before  the  cannibal  dancers 
and  the  Seal  Society  come  in ;  and  if  |  they  do  not  find  the  one  whom 
they  want,  and  particularly  a   (chiefs)   beloved  daughter,  |  if  she 
stays  away  too  long  and  does  not  come  home,  then  they  give  up 
waiting,  ||  and  they  just  go  and  call  the  cannibal  dancer  and  the  Seal  60 
Society,  j  As  soon  as  they  come  in  and  sit  down  in  the  rear  of  thg 
house  where  the  cakes  of  currants  |  are  to  be  eaten,  after  making  a 
speech  in  praise  of  them,   (the  messengers)  |  go  out  of  the  house. 
Then  he  sees  the  one  for  whom  they  went,  |  and  who  has  arrived  on 
the  beach  after  having  paddled.     Then  they  go  back  into  the  house, 
and  ||  tell  the  host  that  the  one  wThom  they  could  not  find  has  arrived.  |  65 
Then  at  once  she  is  called  in  by  the  two  |  messengers;  and  when  they 
come  to  the  one  whom  they  are  calling,  the  two  |  messengers  say, 
"Only  you  have  been  awaited!     Come!     We  have  been  |  sent  for 
you  by  the  host  to  bring  you  in."     Thus  they  say  ||  to  her.     Then  70 
she  puts  on  a  good  blanket,  and,  |  after  doing  so,  she  walks  among 


k'.welayalayas    q  temdEma.     Wii,    giPmese    q!wePldeda    k.'welalaxs  51 
lae  Le£lalaxa  eg'ilwate  lax  yaq'Entkilaxa  Elkwe  g'ayol  lax  £nE£me- 
motas.     Wa,  g  iPmese  g-axa  laeda   genete  laxes   Le£lalasE£we,  qa£s 
axklalaq,  qa  qasowes  hamaxasa  xwak!una,  qaxs  he£mae  q.'iinala 
Lex£etso£sa  qasowe.     Wa,  heEm  gweg'ilasxa  heEnxe.     Wa,  g'iPmese  55 
ts!ets!eqaxs    lae    aogiVqela,    yixs    lae    dadoqiimeda    etse£sta,    yixs 
k-!es£mae  g-ax  hogwlLa  haamatsla    LE£wa    meEmgwate.     Wa,  g'il- 
£mese  kMes    q!axa  lElwegEme    la£wene   tstedaqa,  yixs   laasnokwae. 
Wa,  giPmese   xEiiLEla   gala   k-!es   g-ax   na£nakuxs   lae   pEx-Idaya. 
Wa,  a£mise  la  etse£stasE£weda  haiimats!a  LE£wa  meEmgwate.     Wa,  60 
glPmese  g-ax  hogwlLaxs  lae    k!us£allla   laxa   nEqewalllasa  q!esq!a- 
dzats!eLaxa  q!edzEdzowe  tteqa.     Wa,  g-il£mese  gwfda  tslElwaqaqes 
laas  lawElse  laxa  g'okwe.     Wa,  la  dox£waLElaxa  yale  etse£staso£xs 
g'axae   g-ax£allsax    sex£w!dEx-de.     Wa,  la  edeLa    laxa   g-6kwe   qa£s 
la    nenlElaxa  klwelasaxs    g"ax£mae    nii£nakwa    la   £yag-ils    etse£sta-  65 
SE£wa.     Wa,  hex,£ida£mese  la  etse£staso£sa  eetse£stElg-ise  ma£lokwa. 
Wa,  glPmese  lag'aa  laxes  etse£stasE£waxs  lae  £nex-da£xweda  ma£lo- 
kwe  eetse£stElg-isa:   "AEmsla  ets!eltsE£wa.      Gelaga,  g-ax£mEnu£xu 
£nEnqEma  £yj"dagEmsa  k!welase,  qEnu£xu  g-axe  etse£stoL,"  enex*da£- 
xweq.     Wii,  hex-£ida£mese  la  ax£edxes  ek-e  nEx£iina£ya  qa£s  nEX£un-  70 
des.      Wa,    g-il£mese     gwalExs     lae    qagexa     etse£stilnEmaq.     Wa, 
75052—21—35  eth—  pt  1 48 
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72  those  who  are  calling  her.  |  The  two  messengers  go  in  first;  and  as 
soon  as  they  enter  |  the  door  of  the  feast-house,  they  say,  |  "Look  at 
her!     She  has  arrived  now."     And  as  soon  as  the  woman  walks  in,  || 

75  the  guests  all  shout,  and  say,  "You  have  been  called,  you  have  been 
called  in !"  The  |  woman  goes  in  and  stands  in  the  rear  of  the  house, 
just  I  outside  of  the  feasters,  between  them  and  the  fire  in  the  middle 
of  the  house;  |  and  at  once  her  father  gets  up  and  tells  the  song- 
leader  to  I  sing  his  daughter's  song.     Then  the  guests  begin  to  sing,  || 

80  and  the  woman  begins  to  dance;  and  as  soon  as  the  |  singing  stops, 
the  woman  sits  down  among  the  women  to  whom  she  belongs,  |  and 
her  father  promises  a  feast  to  his  tribe.  | 

Huckleberry  Feast 

• 

1  When  this  has  been  done,1  the  husband  and  the  wife  get  the  | 
huckleberry-dishes  and  spoons,  |  and  put  them,  down  at  the  left- 
hand  side  of  the  door  of  the  house  in  which  huckleberries  are  to  be 

5  eaten  and  also  oil.  |  The  woman  puts  them  down,  while  ||  the 
husband  clears  out  the  house,  and  he  |  spreads  the  mats  for  the 
huckleberry-eaters  to  sit  down  on.  |  As  soon  as  he  has  done  so,  he 
calls  his  tribe  to  come  in  to  |  eat  huckleberries;  and  as  soon  as  he  has 
been  to  all  the  houses,  |  he  goes  back  again;  and  now  two  young  men 

72  he£mis  galag-iwa£yeda  ma£lokwe  eetse£stElg-isa.  Wa,  giFmese  laeL- 
da£xu  laxa  t!ex-ilasa  k!weladzats!e  g'okwa,  lae  £nEmax-£id  £neka: 
"Waga,  d5qwalalag-ax£Emg-a."     Wa,  gIPmeselaeLeda  tstedaqaxs, 

75  lae  £naxwa£ma  k  !wele  £nek-a:  "Genet,  genet,  genet."  Wa,  a£meseda 
tstedaqe  qasa,  qa£s  la  Lax£ulll  laxa  ogwiwalllasa  g"6kwe,  lax 
Llasalilasa  k!wele  lax  awagawalilas  LE£wa  laqwawallle.  Wa, 
hex-£ida£mese  ompas  Lax£ullla,  qa£s  waxexa  nenagade,  qa- 
dEnx£edeses    qlEmdEmases    xunokwe.      Wa,    hex-£ida£mese    dEnx£e- 

80  deda  klwele.  Wa,  la  yExewideda  tslEdaqe.  Wa,  g"il£mese  q!we 
l£Ideda  dEnxElaxs  lae  klwaqeda  tslEdaqaxes  tslEdaqwute.  Wa, 
la£me  qasowe  ompas  qaes  g-okulote. 

Huckleberry  Feast 

1  Wa,  g-il£mese  gwalExs1  lae  hogwlLeda  ha£yasEk-ala  qa£s  la  k-  !e- 
nEmg'alllaxes  gwatgiidats  !eLe  loElqlwa;  wa,  he£misa  k-ak-Ets!Enaqe 
qa£s  g-axe  mEx£alllElas  lax  gEmxotstolllases  gwatelatsleLe  g"okwa. 
Wa,  he£misa  L!e£na.     Wa,   he£meda  ts!Edaqe  g-ax  ax£alllElas,  ylxs 

5  la'aLes  la£wunEme  ekwaxes  gwatelatsleLe  g-6kwa.  Wa,  laxae 
LEpIalllElasa  leElwa£ye  qa  klwadzoltses  gwatelag'iLaxa  gwadEme. 
Wa,  glPmese  gwal£alilExs  lae  Le£lalaxes  g-okulote,  qa  g-axes  gii- 
gwadEmg'Exa  gwadEme.  Wa,  giPmese  £wilxtolsaxa  g-6kulaxs 
^•axae    aedaaqa.      Wa,   laEm    g'ax    lag'aya    g'ayole    lax    £nE£me- 

>When  the  berries  have  been  cleaned.    Continued  from  p.  581,  line  34. 
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who  belong  to  his  aumaym  come  with  him.  ||  When  he  invites  to  the  10 
huckleberry  feast,  he  says,  I  when  he  first  invites  the  tribe,  "I  invite 
you   to  |  come  and  eat  the  huckleberries  of   Breakfast-Food-Giver." 
Then  he  sends  the  two  |  young  men  to  call  again;  and  they  say, 
"We  come  to  call  you  again  |  to  eat  the  huckleberries  of  Breakfast- 
Food-Giver;"  for  this  name  belongs  to  the  huckleberry  feast  ||  when  15 
they  are  given  at  a  feast  to  many  tribes.     They  have  to  call  |  four 
times  for  a  huckleberry  feast.     When  |  the  people  come  in,  the  host 
who  gives  the  huckleberries  at  once  gets  ready,  |  and  at  the  same 
time  the  guests  begin  to  sing  the  songs.  |  Then  they  put  the  huckle- 
berries into  the  dishes,  so  that  they  are  half  full.  ||  They  take  oil  and  20 
pour  it  over  them,  so  that  it  is  one  |  half  huckleberries  and  one  half 
oil.     After  doing  so,  |  they  distribute  the  spoons;  and  when  every 
one  has  his  spoon,   they  put  the  |  huckleberry-dishes  one  each  in 
front  of  six  men;  |  and  after  they  have  been  put  down,  they  ||  all  eat  25 
with  their  spoons,  and  they  eat  the  huckleberries  covered  |  with  oil; 
and  they  do  not  stop  until  they  have  eaten  all  the  huckleberries  |  and 
oil.     After  they  have  been  eaten,  they  all  go  |  out  of  the  house.  | 

Viburnum-Berry  Feast 

Now  I  shall  talk  about  viburnum-berries,  which  are  given  at  a  l 
feast,  |  for  this  feast  is  next  in  greatness  to  the  oil  feast,  |  which  is 

motasxa     ma£lokwe     ha£yal£a.     Wa,     he£mis     waldEmsa     gwatela-  10 
Laxa  gwadEmaxs  gTilae  la  Le£lalaxes  g'okulote:   "  Ee£lalEiiLoL,  qa£s 
lay 6s  gwatgut  lax  GamolsElas."     Wa,  la  £yalaqasa  ma£lokwe  ha£ya- 
t£a  qa  las  etse£sta.     Wa,  la    £nek'a:    "  La£mEnu£xu  etse£staai  qaEns, 
gwatgudasLe  GamolsElas,"  qaxs  he£mae  g-ega£ya  gwadEmaxa  Legad- 
g'ile  klweladzEma  laxa  q!enEme  lelqwalaLa£ya.     Wii,  laxae  mop!E-  15 
ne£sta  etse£stasE£weda  gwatgutLaxa  gwadEme.     Wa,  g-il£mese    g-ax 
£wllaeLExs  lae  hex£ida    xwanal£ideda    gwatelaLaxa  gwadEme,  yixs 
laaLal    dEnxElasa    klwelayalayowa    gwatgutLaxa  gwadEme.      Wa, 
la£me    k-!ats!alasa  gwadEme    laxa  loElqlwe,    qa    naEngoyoxsdales. 
Wa,  lit  &x£edxa  L!e£na,  qa£s  k IiingiLEyindes  laq.     Wa,  la£me  nax-  20 
saapleda  gwadEme  LE£wa  L!e£na.     Wa,  g-il£mese  gwalExs  lae    ts!E- 
wanaedzEma   k'akEtslEnaqe.     Wa,  g'iPmese  wllxtoxs  lae  k'aedzE- 
ma  gwegwatgudats  !e  loElq  !wa  laxa  q  !eq  lELokwe  bebEgwanEm  laxa 
£nal£nEmexLa   loqlwa.      Wa,   g-il£mese   £wilg'alllExs  lae  hex-£idaEm 
£naxwa  £yos£itses  k-ak-Ets!Enaqe,    qa£s     gwatgut!edexa    t!Ep!EgEli-  25 
saxa  L!e£na  gwadEma.     Wa,  al£mese  gwalExs  lae  £wi£laxa  gwadEme 
LE£wa  iJe£na.     Wa,  giPmese  £wl£laqexs  lae  hex-£idaEin  la  £wi£la  ho- 
quwElsa. 

Viburnum-Berry  Feast 

Wa,    la£mesEn    gwagwex"sEx£IdEl    laxa    tlslsaxs  lae,    tlElseleda  1 
tlElyadasa  tlElse,  yixs  he£mae  makilaxa  L!5£nag"ilaxa  L!e£naxs  £wa- 
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the  greatest  feast  given  to  many  tribes.  Next  to  the  |  viburnum- 
5  berry  feast  is  the  seal  feast,  which  is  given  to  many  tribes.  ||  These  are 
put  into  house-dishes,  the  killer-whale  |  dish,  hair-seal  dish,  whale 
dish,  sea-lion  dish,  |  beaver  dish,  grizzly-bear  dish,  wolf  dish,  and  | 
Dzo'noq  !wa  dish,  and  also  into  the  double-headed  |  serpent  dish. 
These  which  I  name  are  the  dishes  out  of  which  they  eat  at  great 

10  feasts,  ||  and  belong  to  the  various  numayms  of  the  different  tribes. 
When  they  have  a  winter  dance  in  winter,  they  come  together  to 
have  a  great  dance,  |  all  the  tribes.  They  are  invited  by  the  one  who 
is  going  |  to  give  a  viburnum-berry  feast.  When  they  go  the  first 
time  to  invite,  |  they  put  down  all  the  berry-boxes  on  the  left-hand 

15  side  of  the  door  of  the  ||  f easting-house  inside,  and  also  oil-boxes. 
Generally  |  there  are  two  boxes  full  of  oil  to  be  poured  into  ten 
boxes  |  of  viburnum-berries,  when  these  are  given  at  a  feast.  There 
are  also  the  various  kinds  of  house-dishes.  |  There  are  always  four 

20  kinds.  These  are  |  left  outside  the  f easting-house.  The  ||  small 
long  dishes  for  feasting  are  placed  behind  the  boxes  containing  the 
berries  and  the  |  oil-boxes,  and  the  spoon-baskets  are  also  |  put 
where  the  small  dishes  are.  Mats  are  then  spread  all  round  the 
house  |  for  the  guests  who  are  to  eat  the  viburnum-berries  to  sit 
down  on  when  they  come.  When  |  those  who  are  to  eat  the 
viburnum-berries  have  come  in,  after  having  been  called  four  times,  || 


3  lasae  klweladzEina  laxa  qlenEme  lelqwalaLa£ya.  Wa,  he£me  gwasa 
ttelsa  megwatelaxa  megwataxs  sakwelag'ilaeda  q!enEme  lelqwala- 
5  La£ya.  Wa,  ha£staEm  lExuts!oyo  laxa  leloqiililexa  max£enoxwe 
loqulila  LE£wa  megwate,  LE£wa  gwE£yime,  LE£wa  LlexEne  loqulll 
LEwa  tslawe  loqulila,  LE£wa  nane,  LE£wa  aLanEme  loqulila,  LE£wa 
dEndELagesE£we  dzonoq!wa  loqulila;  wa,  he£misLeda  £wax-sgEmllle 
s!sEy5La.      Wa,  ha£staEm    ha£maats!exEn    la    LeLEqElasE£wa   laxa 

10  axn5gwadas  laxa  £nat£nE£memasasa  ogiixsEmakwe  lelqwalaLa£ya. 
Wa,  he£maaxs  lae  ts!ets!eqa  la  tslawunxa,  lae  ts!Ets!aqEweda 
Lelslaxa  £naxwa  lelqwalaLa£ya.  Wa,  la  Le£lalasE£wa  yisa  tlElsela- 
Laxa  tlElse.  Wa,  gil£mese  la  g'jileda  g-ale£sta  Le£lalaxs  g-axae 
mEx£alltElayEwa  t!et!Elyats!e   laxa  gEmx6tstali£las  tlExilasa  tlEls- 

15  t!ayats!eLe  g"6kwa;  wa,  he£misa  dedEngwats!e  L!e£naxs  q!u- 
nalae  ma£ltsEma   dedEngwats!e  L!e£naxs  k  IiingEmaxsesa  nEqasgEme 

.  t!et!Elyats!eye  klweladzEmasa  bEgwanEme.  Wa,  he£misa  loqull- 
laxs  hemEnalae  mowexLa  laxes  gwegwex-sdEme.  Wa,  heEm 
mEXEsa    L!asana£yasa   t!Elst!ayats!eLe  g-okwa.     Wa,   he£misLa  £wT- 

20  £la  mExollla  leloguma  aLalllasa  t!et!Elyats!e  LE£wa  dedEngwats!e 
L!e£na;  wa,  he£misa  k-ek-ayats!e  g'ax.  hax'hanela  lax  memExoli£- 
lasasa  lelogume,  yixs  lE£maaxat!  LEpse£stalekwa  g'okwasa  leElwa£ye 
qa  k!udzEdzEwiltsoltsa  t!Elst!asLaxa  tlElse.  Wa,  g"il£mese  £wi£- 
laeLeda  t!Elst!asLaxs  lae  mop!Ene£sta  etse£stasE£wa,  la  hex-£idaEm 
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they  sing  the  great  feasting-songs,  and  |  all  the  members  of  the  25 
numaym  of  the  host  sit  down  together.     After  |  singing,  the  mem- 
bers of  the  numaym  of  the  host  get  up.  |  The  young  men  go  out  of 
the  house  and  take  hold  of  the  four  house-dishes,  |  which  they  bring 
in.     They  put  them  down  all  heading  to  the  rear  of  the  feasting- 
house.  ||  They  take  hold  of  each  corner  of  a  berry-box  and  pour  |  the  30 
viburnum-berries  into  the  house-dishes.     Then  they  go  and  |  pour 
one  box  of  berries  into  each  of  the  house-dishes;  and  as  soon  as  this 
has  been  done,  |  they  take  the  small  feasting-dishes  and  put  them 
on  the  edge  of  the  other  berry-box.  |  They  take  a  long-handled  ladle 
and  dip  it  into  the  berries.  ||  When  it  is  full,  they  empty  it  into  each  35 
one   of   the   small   dishes;  |  and  when    the  viburnum-berries   are  in 
them,   they  put  the  dishes  on   the  floor,  just  behind   the  |  house- 
dishes.     Generally  they  do  not  touch  two  of  the  berry-boxes,  |  and 
they  give  large  spoons  to  the  chiefs  of  the  guests  who  have  been 
invited  to  eat  viburnum-berries.  |  When  the  berries  have  been  put 
into  the  small  dishes,  they  pour  much  ||  oil  over  them.     They  take  a  40 
long-handled  ladle,  dip  it  |  into  the  oil,  and  fill  it.     Then  they  pour 
the  oil  over  the  berries  in  the  house-dish.  |  They  also  take  one  ladleful 
of  oil,  which  they  |  pour  into  each  of  the  house-dishes.     After  this 
has  been  done,  |  the  speaker  of  the  host  stands  up  and  speaks.  ||  He  45 
asks  the  chiefs  of  all  the  tribes  to  take  care  |  and  to  try  to  eat  all  the 

dEnx£itsa  £walayalayo  niEn£lala  qlEmdEma.  Wa,  a£mese  klusala  25 
£naxweda  enEememotasa  ttelsElaxa  tlElse.  Wa,  g'iPmese  gwal 
dEnxElaxs  lae  q!walex-Elile  £nE£memotasa  tlElselaxa  tlElse.  Wa, 
la£me  hoquwElseda  haeyalea,  qa£s  ladadsbEndxa  mEwexLa  leloqullla, 
qa£s  g'axe  mEx£alllElas  gwegwegEmala  lax  ogwiwalilasa  t!Elst!aya- 
ts!§L,e  gokwa.  Wa,  la  dadanodxa  tlslyatsle,  qa£s  la  guqasasa  30 
tlElse  laxa  loqullle.  Wa,  lax-da£xu£me  enaTnEmsgEm  t!Elyats!e 
giiqadzEmas  laxa  £nal£nEmexLa  leloqullla.  Wa,  g-il£mese  gwalExs 
lae  ax£edxa  lElogume  qa£s  la  hang"agEnts  laxa  waokwe  t!et!El- 
yats!a.  Wa,  la  ax£etsE£weda  tsexLa,  qa£s  la  tsestano  laxa  tlElse. 
Wa,  la  £nal£nEmexLa  qoqut!a  laxa  £nal£nEmexLa  lElogiima.  35 
Wa,  g*il£mese  la  t!Elts!alaxa  ttelsaxs  lae  mEx£al!lElayo  lax  axalllasa 
loElqulile.  Wa,  la  hemEnalaEm  k-!es  Labalaxa  ma£ltsEme  t!et!Elya- 
ts!a,  qa£s  tleqiilalxa  g'Ig-Egama£yases  tlElselag'Ilaxa  tlElse.  Wa, 
g^Pmese  £w!wElts!Ewakweda  lElogiimaxs  lae  k!unq!Eqasa  q'.enEme 
L!e£na  laq.  Wa,  la  ax£edEx-da£xuxa  £walase  tsexLa,  qa£s  tsex-£ides  40 
laxa  L!e£na,  qa  qotlesexs  lae  guq!Eqas  laxa  loqullltslala  ttelsa. 
Wa,  laEmxae  £nal£nEmexLeda  tsexLa  qSqtitla  laxa  L!e£naxs  lae 
guqlEgEm  laxa  £nal£nEinexLa  loqullla.  Wa,  g'iPmese  gwalExs  lae 
Lax£ullle  Elkwasa  tlslstlayasaxa  tlElse,  qa£s  yaq!Eg-a£le.  Wa,  laEm 
£nex-  qa  weg'es  yaLlEwIla  g-Ig"Egama£yasa  £wi£WElsgEmakwe  lelqwft-  45 
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47  viburnum-berries  in  the  house-dishes.  |  He  calls  the  young  men  of 
his  numaym  to  carry  the  |  house-dishes  and  to  put  them  down  in 
front  of  the  tribe  first  in  rank  of  those  who  are  to  eat  the  berries. 

50  Then  |  the  young  men  arise  and  take  off  their  ||  blankets,  for  they 
do  not  want  to  have  them  in  the  way  if  they  should  get  twisted 
around  their  feet  |  when  they  lift  the  house-dishes.  As  soon  as  the 
blankets  are  off,  |  one  of  them,  the  oldest  one,  speaks,  and  tells  |  the 
young  men  to  take  hold  of  each  end  |  of  the  house-dishes;  and 
they  all  go  and  take  hold  of  each  end,  and  others  take  hold  of  the 

55  sides.  Then  ||  the  eldest  one  shouts  while  he  is  standing  in  the  house, 
"Wooye!"  |  and  the  young  men  also  cry  all  at  the  same  time, 
"Wooye !"  |  After  they  have  done  so  four  times,  they  lift  the  house- 
dish  and  |  put  it  down  in  front  of  the  tribe  highest  in  rank  among 
the  tribes.     These  are  the  Mamaleleqala;  |  that  is,  if  the  Kwag'ul 

60  give  the  viburnum-berry  feast.  ||  Then  the  oldest  one  of  the  young 
men  follows  them;  and  as  soon  as  they  put  the  dish  down  in  front 
of  the  guests,  he  says,  |  "This  dish  is  for  you,  Mamaleleqala,  for  two 
of  you,  also  for  the  Qwequsot  !enoxu  ."  |  Then  they  shout  as  they  did 
before,  "Wooye!"  for  the  dish  which  they  give  to  the  Nimkish  |  and 
Lawets  !es.  There  are  again  two  (tribes),  and  they  receive  one  house- 
dish.    Then  they  go  to  the  |  other  house-dish  and  they  cry  "  Wooye  ! " 

65  and  they  put  it  down  before  the  Maamtag*ila  ||  and  Gwawaenox". 


46  laLa£ya,  qa£s  gunx£klel  £wa£wilaalxa  tlElse  g-ets!axa  loElqullle. 
Wa,  la  Le£lalaxa  ha£yal£ases  £nE£memote,  qa  lalag'Is  k-ax-dzamotsa 
loElqullle  laxa  mEkwetEma£yasa  t!Elst!asLaxa  tlElse.  Wa,  he£mis 
la  q!wag-illlatsa  ha£yal£a.      Wa,    laEm     £naxwa    xanEmg-alllElaxes 

50  £naEnx£u£na£ye,  qaxs  gwaqlElae  aodzEk-!alaq  qo  x'ilpseslax  laqexs 
lae  wigElllaxa  loElqullle.  Wa,  g'lPmese  £naxwa  la  xaxEnalaxs 
lae  yaq!Eg'a£leda  c"nEmokwe  lax  q!ulyak!iiga£yas.  Wa,  la£mewaxaxa 
ha£yal£a  qa  weg'Is  dadEbEndxa  loqullie.  Wa,  la  £naxwa  dadE- 
bEndeda  ha£y<rd£aq.     Wa,  laxae  dedag-aga£yeda  waokwaq.     Wa,  he- 

55  £mis  la  £neg-atsa  q!ulyak!iig-ayasex  a£mae  Lawlla:  "Wooye!"  Wa, 
la  £naxwa  £neg-abaeya  ha£yal£a  £nEmadzaqwa:  "Wooye!".  Wa, 
het!ala  mop!Endzaqwa  wooyexaxs  lae  wegilllaxa  loqullie  qa£s  lii 
hanx'dzamolilas  laxa  mEkuma£yasa  lelqwalaLa£yexa  Mamaleleqala, 
yixs  Kwag-ulaeda  t  !Elst  !a£yasaxa  t  !Else.     Wa,  la    lasgEme  q  !ulya- 

60  k!uga£yasa  ha£yal£a,  wa,  g-il£mese  hanx-dzamolilEma  lae  £nek-a: 
"Loqulas  Mamaleleqala  ma£ltaLEs  lo£  Qwequsot!enoxwe".  Wa,  la 
et!ed  heEm  gwek-!alaxs  wooyexae,  qa  loqulas  £nEmgese  lo£  Lawe- 
ts !esaxs  ma£ltae  LE£we  laxa  £nEmexLa  loqullla.  Wa,  la  et!etsa 
£nEmexLa  loqullla  wooyexaxs  lae  k-ax-dzamolllas  lax  Maamtag'ila 

65  lo£  Gwawaenoxwe.     Wa,  la  et!etsa  ElxLa£ye  wooyexaxs  lae  kax-- 
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And  with  the  last  they  shout  again,  "Wooye!"  and  they  |  put  the  66 
dish  down  in  front  of  the  DzawadEenox"  and  Haxwamis.     Then  | 
all  the  house-dishes  have  been  put  down,  and  the  young  men  take 
up  the  small  dishes  |  and  put  these  one  in  front  of  each  four  of  the 
men,  |  and  the  larger  ones  each  in  front  of  six  men.     As  soon  as  || 
they  put  down  all  of  them,  the  speaker  of  the  host  who  is  giving  the  70 
viburnum-berry  feast  stands   up  and    tells  them  to  j  start  in  and 
eat  the  viburnum-berries;  and  immediately  the  |  chiefs  of  each  two 
tribes  stand  up  from  their  seats.     They  leave  their  |  blankets  on  the 
ground  in  their  seats,  for  they  leave  them  there  |  where  they  were 
sitting,  and  they  go  and  sit  around  the  house-dishes  ||  which  contain  75 
the  viburnum-berries;  and  they  eat  with  their  spoons,  for  the  food 
has  already  been  given  to  them;  |  and  the  common  people  also  eat 
with  their  spoons  |  out  of  their  small  dishes;  and  as  soon  as  they 
have  eaten,  |  the  speaker  of  the  host  who  gives  the  berry-feast  speaks, 
and  tells  |  the  members  of  his  numaym  to  gather  in  the  house  and 
to  sing  the  feasting-song.  ||  Then  the  child  of  the  host  stands  out  in  80 
front  of  them;  and  |  when  the  members  of  the  numaym  sing  the 
song,    his    daughter    dances;  |  and    when    they    have    sung    one- 
half  of  the  song,  the  guests  j  shout,  "Woosqu!"     They  shout  all  at 
the  same  time,  "Woosqu!"     Then  |  two  men,  the  nearest  relatives  of 
the  host,  take  [|  each  one  large  long-handled  ladle  and  carry  it  on  85 
their  shoulders,  |  dancing  a  little  while.     After  doing  so,  they  go  | 
and  dip  the  ladle  into  the  box  which  has  not  been  touched.     As  soon 

dzamolilas    lax    DzawadEenoxwe    LE£wa    Haxwamise.      Wa,    laEm  66 
£\v!lgallla  loElqiililaxs  lae  fnaxwa£ma    ha£yal£a    k'lk'agilllaxa   IoeI- 
giime,  qa£s    lit    k'ax'dzamolilElas    laxa    maemokwe    bebEgwanEma 
loxs    qleqlaLaeda     waokwaxa    awawe   loElgiima.       Wa,     g'iPmese 
ewilg-aln"Exs  lae  Lax£ulile  Elkwiisa  t  telst  layasaxa  tlElse,  qa£s  waxexa  70 
t!Elst!asLaxa    tlElse,    qa     wag'es    tlElst!as£Ida.     Wa,  hex-£ida*mesa 
g"Tg-Egamasyasa   maemaltsEmakwe   qlwagilila    laxes     k!ets!enaeye 
£naEnx£iinalaxes     naEnx£iina£ye,    ylxs    a£mae     xix'tlgelalaq     laxes 
kludzelasde,  qa£s   la    k  lusagElllaxes    loqtila    tlettelstslala    loElqtili- 
laxs    lae    £yos£Itses    k-ak-!Ets!Enaqe,    qaxs     la£mex-de    tslEwanae-  75 
dzEm  laq.      Wa,  laxaeda  bebEgulida£yas  ogwaqa  £yoseItses  k-ak*E- 
tslEnaqe  laxes    leloquleda    IdElgume.     Wa,  giPmese   eyos£Ida,  laas 
yaq!Eg'a£le    Elkwiisa    t!Elst!ayasaxa    t!Else.      Wa,    laEm    waxaxes    . 
£nE£memote,    qa     q  lap  legible,    qa£s     klwamelale     dEnxEla.       Wa, 
he£mis  la  L!asg-ili£lats   xunokwasa  t  telst  layasaxa  ttelse.     Wa,  gll- 80 
£mese    dEnx£Ide    £nE£memotasexs    lae    yix£wlde   tslEdaqe    xunoxus. 
Wa,    g-il£mese   nExsEmalila    yixwaxs   lae  woosq",  £nek-eda  ttelstla- 
saxa  tlElse.     Wa,  la£me  £nEmadzaqwa  woosqwaxa.     Wii,  he£mis  la 
dax,£Idaatsa   ma£lokwe    max'mEgil    LeLELalasa  tlElselaxa  tlElsaxa 
£nal£n.Eine    awa    g  ilsgilt  lExnfda     tsetsexLa,    qa£s    wekileqexs    lae  85 
yawas£ld    yEx£wkle.     Wa,    g'il£mese     gwatexs    lae    qaseidEX'dasxtt, 
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87  as  |  the  ladles  arc  full,  they  go  to  stand  in  front  of  a  |  chief,  of  one 
90  who  belongs  to  the  Mamaleleqfila,  and  the  other  one  ||  in  front  of  one 
who  belongs  to  the  Qweq"s6t!enoxu;  and  they  say  when  they  give 
them  |  to  them,  "Now,  chief,  draw  in  your  breath!"  Then  the  one 
to  whom  it  is  given  stands  up,  |  takes  the  spoon,  and  drinks  the  juice 
of  the  berries;  |  and  when  he  has  had  enough,  he  pours  what  is  left 
over  into  the  house-dish,  |  while  the  daughter  of  the  host  is  still 
95  dancing.  ||  The  two  men  continue  doing  this  with  the  two  |  long- 
handled  ladles;  and  when  the  boxes  are  empty,  they  stop.  Then  the 
guests  go  out  |  when  this  is  finished.  When  those  who  have  eaten 
the  viburnum-berries  go  out,  |  then  the  members  of  the  numaym 
take  the  house-dishes  that  have  been  given  |  to  the  head  chiefs  of  the 
100  various  tribes,  ||  and  they  divide  (the  contents  of  each  between)  the 
chiefs  of  the  tribes  that  have  been  eating  together;  and  when  |  all 
the  small  dishes  have  been  taken  out,  they  keep  quiet.  That  is  all 
about  this.  | 

Salmon-Berry  Feast 

1  As  soon l  as  all  the  salmon-berry  pickers  have  brought  their  salmon- 
berries,  |  and  when  (the  host)  has  poured  them  all  into  the  oil-box — 
for  sometimes  |  five  salmon-berry  boxes  half  fill  the  oil-box  |  which 


87  qa£s  la  tsex£Id  laxa  k-!esEm  Labal  t!et!Elyats!a.  Wa,  g-il£mese 
qoqutleda  tsexLaxs  lae  qas£IdEx-da£xwa,  qa£s  la  Laxumlllaxa 
g-ig-Egama£ye  £nEmoku  g'ayol  laxa  Mamaleleqala;  wa,  la  £nEmokwa 

90  g-ayole  laxa  Qwequsot!enoxwe.  Wa,  la  £nex-da£xwa  lae  tslalas 
laq:  "LaEm  xwotledLoLe  g-Igama£ye,"  £nekixs  lae  Lax£ullleda  tseqa- 
sE£we,  qa£s  dax-£idexa  tsexLa,  qa£s  nax£Idex  £wapalasa  tlElse. 
Wa,  g"il£mese  helaktesExs  lae  qEpts!otses  anex'saye  laxa  loqiill- 
laxs    he£mae    ales    yala     yixwe    xunokwasa    t lElst layasaxa    tlElse. 

95  Wa,  la£me  yala  he  gweg-Ileda  ma£lokwe  bebEgwaiiEmsa  ma£le  tse- 
tsexLa.  Wa,  g-il£mese  £wl£laxs  lae  gwala.  Wa,  a£mise  la  hoqtiwEl- 
sexs  lae  gwala.  Wa,  gil£mese  la  £wi£lEWElseda  t!Elst!asdiixa 
ttelsaxs  lae  kek-aodale  £nE£memotasa  tlElsilaxa  t.'Elsexa  loElqullle 
laxa  xamagEma£ye  g'lg-Egamesa  £nal£nEmsgEmakwe  lelqwalaLa£ya. 
100  Wa,  la  km  ma£lts!Eq  lo£  g-igama£yases  ma£ltsEmakQlotaq.  Wa, 
glPmese  £wI£lEWElseda  lElogumaxs  lae  sEltleda.     Wa,  laEm  gwala. 

Salmon-Berry  Feast 

1  Wa,1  g'il£mese  g-ax  £wilg-allsa  hamsax'daxa  q  lEmdzEkwaxs,  lae 
£wi£laEm  la  guxts  !alas  laxa  dedEngwats  lemote,  ytxs  £nal£nEmp  !e- 
nae    sEkMasgEma    q!EmdzEgwats!e    naEng"oyala  dedEngwats  !emot 

1  Continued  from  p.  212,  line  33. 
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is  used  for  the  salmon-berry  feast  by  a  man — as  soon  as  he  has  every- 
thing ||  in  the  box  that  the  engaged  women  bave  picked,  he  calls  |  his  5 
tribe,  for  salmon-berries  are  only  given  to  one's  own  tribe.  |  They  go 
at  once  and  bring  the  oil,  which  is  |  placed  on  the  floor.  Now,  I  do 
not  want  to  talk  about  it  again,  |  for  it  is  all  the  same  as  is  done  with 
the  viburnum-berries  II  when  they  are  eaten,  as  I  first  described  when  10 
they  are  put  into  house-dishes,  |  and  it  is  done  in  the  same  way  with 
salmon-berries  in  house-dishes.  I  have  seen  here  |  the  Kwakiutl 
when  they  do  this,  when  they  are  eating  salmon-berries  |  and  oil  out 
of  house  dishes.  They  first  give  to  the  Maamtag'ila,  |  and  with 
them  are  the  G'exsEm;  and  the  next  are  the  Kukwaklum,  together 
with  the  SeniJEin;  ||  and  to  the  Layalalawa,  together  with  the  15 
Laalaxs£Endayo.  |  Each  of  these  had  one  carved  dish;  that  is,  when 
a  salmon-berry  feast  is  given  by  the  Q  !omoya£e,  |  and  it  is  done  in 
the  same  way  when  a  salmon-berry  feast  is  given  by  the  Walas 
Kwakiutl:  |  for  it  is  the  same  way  for  the  viburnum-berry  feast  and 
for  the  salmon-berry  feast.  |  There  is  only  very  little  difference,  for 
the  oil  is  given  in  large  ladles  to  the  chiefs  ||  to  drink  in  the  salmon-  20 
berry  feast.  That  is  all  about  this;  |  for  there  is  no  way  in  which 
they  are  cooked.  |  They  have  too  much  juice  to  be  dried  into  cakes. 
That  is  the  end.  | 


q lEmdzEkwelasosa  £nEmokwe  bEgwanEma.     Wa,  gil£mese  £wI£laeLe 
hamyanEmasa  tsledaqe   he£lanEmaxs  lae    hex£idaEm  lada  Le£lalax  5 
g-okiilotas,  qaxs  a£mae  ttenselayoweda  q  lEmdzEkwe  laxa  g'okulote. 
Wa,    laEmxae    hex-£idaEni    la    axwultalelEma    L!e£na,    qa£s    g'axe 
ha£nela.     Wa,  wElmesEn    £nex*     qEn    edelts  laxstale    gwagwex-s£ala 
laqexs  a£mae   la    naqEmgiltawi£lalax  gwayrlalasasa   tlElselaxs    lae 
t!Elst!asa  laxEn  g'ale   gwagwex-s£alasa    loqulllts  loleda  tlElse.     Wa,  10 
la  heEmxat!   gweg'ileda   lExuts!odaxa    qlEmdzEkwe,    yixEn    dogule 
laxg'ada  Kwag'ulEk' ;  yixs  hae  gweg-ilaxs  lExulaqwaaxa  q!EmdzEkwe 
L!e£naqEla.     Wa,    heEm    g-il   k-ax-£itso£seda   Maamtagila.     Wa,  la 
ma£lta  lo£  GexsEme.     Wa,  lalasa  Kukwaklume   ma£lta  lo£   SeniJE- 
me.     Wa,   lalasa    Layalalawa    ma£lta    LE£wa    Laalax-s£Endayo  laxa  15 
£nal£nEmexLa  leloqullla,  yixs    hae  q  lEmdzEkwIlanokwa  Q!omoya£e 
Wa,  laxae  heEm  gweg-ilaxs  hae  q  lEmdzEkwilanOkwa  £walase  Kwa- 
g-ula,  yixs  £nEmmaes  gwayi£lalase  LE£wa  ttelsaxs  lExuts  !oyae.     Wii, 
la   halebida£we  6gux£Ida£yas,  yixs  L!e£naeda   la    tseqElaxa  g"ig"iga- 
ma£yasa    q !Eq  lEmdzEgwaxa  qlEmdzEkwe.     Wa,  laEm   laba    laxeq,  20 
qaxs    kMeasae    hanx'LEndaeneq,    qa    Llobatsa     q  lEmdzEkwe.     Wa, 
laxae  q!Eq!ek1ne  saaqas  lax  t!Eqag'ilasE£we.     Wa,  lawesLa  laba. 
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Crabapple  Feast 

1  The  name  of  the  boiled  crabapples  is  changed  when  they  are  put 
into  |  the  empty  oil-box,  when  winter  comes.  They  |  are  called 
"crabapples  in  water,"  for  that  means  crabapples  and  water.  | 
Therefore  they  are  called  "crabapples  in  water."  || 
5  Now  I  will  talk  about  a  crabapple  feast,  which  the  |  chief  gives  to 
many  tribes.  Generally  they  have  ten  |  boxes  of  crabapples  with 
water;  and,  if  a  chief  is  (very)  angry,  he  may  get  twenty  |  boxes  of 
crabapples  and  water.  I  mean  that  the  price  of  each  box  of  crab- 
apples and  water  is  ten  pairs  of  blankets  |  when  it  is  sold.    That  is  the 

10  same  as  ||  ten  dollars  for  each  box  of  crabapples  and  water;  |  and 
this  is  also  the  price  of  the  box  of  viburnum-berries.  Each  box 
contains  five  |  coal-oil  tins  of  crabapples.  |  The  common  people 
can  not  afford  to  buy  these.  | 

Now  I  will  talk  about  the  invitation  to  a  crabapple-and-water 

15  feast;  ||  for  first  of  all  they  get  the  house-dishes  ready,  which  |  are  put 
down  outside  of  the  feasting-house.  |  The  host  also  sends  out  two 
young  men  of  his  numaym  to  |  go  and  get  fire-wood  for  the  house- 
fire  in  the  feasting-house.     They  |  take  a  Chinook  canoe,  and  the 

20  young  men  go  to  get  a  dead  cedar.  ||  They  do  not  go  to  get  fire-wood 

Crabapple  Feast  (TsElxwelaxa  tsElxusta) 

1  Wa,  laEm  Llayowe  LegEmasa  q!olkwe  tsElxwaxs  lae  g-its!a  laxa 
tsElwats!e  dEngwats!emota,  yixs  lae  ts!awiinx£eda.  Wa,  laEm 
LegadEs  tsElxusta,  yixs  he£mae  £ne£nak-Ilqexs  tsElxwa  LE£wa  £wape; 
lag'ilas  tsElxustaxElasE'wa. 
5  Wa,  la£mesEn  gwagwex-s£alal  laqexs  lae  tsElxustag-ileda  g'iga- 
ma£ye  qaeda  qlenEme  lelqwalaLa£ya,  yixs  qlunalae  nEqasgEma 
tsElxustaats!  lox  glPmae.  lawisa  g-Igama£yaxs  lae  ma£ltsEmg-ost6wa 
tsetsElxustaats  !e,  yixEn  £ne£nak'ilaxs  naEnqaxsaxwaasa  ptelxElas- 
gEma    £nEmsgEme     tsElxustaats  !exs     k"ilxwasE£wae    £nEmax-is    lo£ 

10  nEqasgEm    dzak'.'Ema   laqexs    £nEmsgEmaeda    tsElxustaats  !e.     Wa, 

heEmxaawis  laxusa  tlElsaxs  £nEmsgEmae    t!Elyats!a,  yix   sesEkMas- 

gEmts  !aeda  £nEmsgEme  tsElxustaats  !exa   koninatsle  k-!EWElx"sEina. 

Wa,  he£mis  wayats!oltsa  bEgw!leda£yasa  g-Ig-igama£ye  la£xwas. 

Wa,  la£mesEn  wagll  gwagwex-s£alal  laqexs  lae  Le£laleda   tsElxu- 

15  stag'ilaLaxa  tsEixusta,  yixs  he£mae  gll  ax£etsoses  loElqullle,  qa 
g-axes  mEXEs  lax  L!asana£yases  tsElxustag-i£lats!e  g-okwa.  Wa, 
laxae  £yalaqasa  ma£lokwe  ha£yal£a  g'ayol  laxes  £nE£memote,  qa 
las  aneqax  lEqwa,  qa£s  tsElxustag-ilax-dEma  lEgwila.  Wa,  la£me 
&x£edxa     xwedEkwe     xwak!tina,     qa£s     anegatslexa     LledzEkweda 

20  ha£yal£a.     Wa,  laEmkMes  he  aneqaxa  lEqweda  L!Ema£ise,  yixs  hae 
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from  the  beach;  but  they  go  |  to  the  woods  on  the  islands,  for  they  21 
do  not  need  to  go  far  into  the  woods  to  find  a  dead  cedar.  |  It  is  not 
long  before  they  come  back,  carrying  a  load  of  blocks  of  dead  cedar- 
wood.  |  When  they  reacli  the  beach  of  the  house,  they  are  met  by 
the  numaym  of  |  the  host.     They  carry  on  their  shoulders  the  cedar- 
wood  ||  which  they  carry  up  from  the  beach,  and  put  down  |  outside  25 
of  the  feasting-house.     When  it  is  all  up,  |  they  go  and  call  two  or 
even  four  young  men  of  |  the  numaym  (to  go  inviting).     As  soon  as 
they  have  been  to  all  the  houses,  they  come  |  back.     Then  they  put 
out  the  boxes  containing  the  crabapples,  ||  and  place  them  inside  the  30 
door  on  the  left-hand  side  of  the  feasting-  |  house.     If  there  are  ten 
boxes  of  crabapples,  there  will  be  five  |  boxes  of  oil  to  be  poured  on. 
They  bring  out  everything  and  put  it  down,  |  and  also  four  long- 
handled  ladles  are  brought  down  and  are  hidden  |  on  one  side  of  the 
door.     When   everything   is   ready,  the  ||  young   men   carry   in   the  35 
blocks  of  dead  cedar-wood  and  build  a  fire  |  in  the  middle  of  the 
feasting-house.     After  this  has  been  finished,  |  and  when  the  fire  in 
the  middle  of  the  house  blazes  up,  they  go  calling  again.     They  call 
four  times,  |  then  all  those  who  are.  to  eat  the  crabapples  come  in. 
When  they  have  come,  |  they  sit  down  in  their  proper  seats.     They 
never  move  their  seats.     Then  11  the  drum  is  taken  to  them  to  sing  40 
the  feast ing-songs.  |  First  of  all,  they  sing  the  feasting-song  of  the  | 


leda    aLlasa    maEinkala,     qaxs    k-!esae    aLales    iJedzEkwe.      Wa,  21 
k-!est!a  galaxs  gaxae  aedaaqamalaxa  tEmgikwe  iJedzEkwa.     Wa, 
g-iPmese  g-ax£alis  lax  L!Ema£isasa  g'okwaxs  lae  lalale  £nE£memotasa 
tsElxustag"ilaLaxa  tsElxusta,  qa£s    la    wawig'alaxa    aneganEme    L!e- 
dzEkwa,  qa£s  la  wex'wusdesElaq  laxa    L!Ema£ise,  qa£s  la  wIx'Elsaq  25 
lax  L!asana£yasa  tsElxustag'i£lats!e    g-6kwa.     Wa,  giPmese  £wI£los- 
desExs   lae    Le£laleda    ma£lokwe    loxs    mokwaeda    ha£yal£a   g'ayol 
lax  £nE£memotas.     Wa,  g-il£mese    la  £wilxtolsaxa  g"6kulaxs  g-axae 
aedaaqa.     Wa,  la£me    hanolt  !alfiElaxa  tsetsElxustaats!e,   qa  g-axes 
hax'hanel  lax  gEmxotstalilas   aweLElas  tlExilasa  tsElxutsawats!eLe  39 
g-okwa.    Wa,  g-il£Em  nEqasgEma  tsetsElxustaats!iixs  lae  sEk-  !asgEma 
dEndagwats  !e  k  !ungEmaxses  L!e£na.     Wa,  he£mis  g"ax  £wFla  hax'ha- 
nele.     Wa,  he£misa  mEwexLa  awa  tseqEla  tsetsexLa   g'ax   qluliiLel 
lax    apsostalllasa   t!Ex-ila.     Wa,    g-il£mese    £wi£la    la  gwalllExs    lae 
weg'iLEleda  ha£yal£axa    tEmgikwe   L!edzEku  lEqwa,  qa£s  laqolllexa  35 
awagawalllasa  tsElxutsawats!eLe  g"5kwa.     Wa,  g-il£mese  gwfdExs  lae 
x'lqostawes    laqollla£yaxs    lae    etse£sta.     Wa,    la£me    mop  !ene£staxs 
g'axae  £wi£laeLeda  tsElxutsaxuLaxa  tsElxwe.     Wa,  g"il£mese  £wl£lae- 
lexs  lae  k!ustalll  laxes   k!wa£yexa   k-!ese    Leqwi£lala.     Wa,  hex-£i- 
da£mese  layowa   mEnats!e  laq,  qa  dEnx£Idesesa    k!wela£yala  q!Em-  40 
dEma.      Wa,   la£me    he    gll    dEnx£Idayose   k!wela£yala   qlEmdEms 
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42  chief  of  the  head  tribe,  the  Mamaleleqala,  if  the  Kwakiutl  give  a  | 
crabapple  feast.     After  this  song  is  ended,   the  Qwequsot lenox"  | 

45  sing  their  f easting-song;  and  when  ||  tliat  is  done,  the  Nimkish  |  sing 
their  f easting-song;  and  when  they  end  their  song,  |  the  Lawets  les  sing 
their  f easting-song ;  and  when  |  they  are  through  singing,  the  Maam- 
tag'ila  sing  their  |  f easting-song;  and  when  the  songs  are  ended,  they  || 

50  take  the  drum  and  put  it  down  near  the  door  of  the  house.  |  Immedi- 
ately they  go  and  take  the  house-dishes  from  outside  of  the  |  house, 
and  put  them  down  with  the  head  towards  the  rear  of  the  |  house. 
They  take  one  of  the  crabapple-boxes  and  pour  |  the  contents  into 

55  the  house-dish  for  the  Mamaleleqala  and  Qwequsot!enoxu.  ||  When 
the  crabapple-box  has  been  emptied,  they  put  it  |  out  of  the  house. 
Then  the  young  men  take  another  |  box  of  crabapples  and  pour  them 
into  the  house-dish  for  the  Nimkish.  |  Then  they  put  the  empty  box 

60  out  of  the  I  house.  The  young  men  come  and  take  another  ||  box  of 
crabapples  and  pour  them  into  the  house-dish  for  the  Lawets  les,  | 
and  they  go  again  and  put  the  empty  box  out  of  the  house.  |  Then 
they  take  another  box  of  crabapples  and  pour  them  into  the  |  house- 
dish  fcr  the  Maamtag'ila,  and  then  they  put  the  empty  box  |  out  of 
the  house.     Then  they  come  in  again,  and  take  many  small  dishes,  || 


42  g'Igama£yasa  mEkwetEma£yexa  Mamaleleqalaxs  Kwag'ulaeda  tsElxu- 
stag"ilaxa  tsElxwe.  Wa,  giPmese  qlulbe  dEn£xena£yasexs  lae 
dEnx£Ideda    Qwequsot!enoxwases   k!wela£yfdayo    qlEmdEma.      Wa, 

45  g  il£Einxaawise  qlulbe  dEn£xena£yasexs  lae  dEnx£ideda  £nEmgesases 
k!wela£yala  qlEmdEma.  Wa,  g-il£Emxaawise  qlulbe  dEn£xena£yasexs 
lae  dEnxndeda  Lawets lesases  k!wela£yala  qlEmdEma.  Wa,  g-il£Em- 
xaawise  qlulbe  dEn£xena£yasexs  lae  dEnx£ideda  Maamtag'ilases 
k!wela£yala    qlEmdEma.     Wit,    gil£mese   qlulbe  qlEindEmasexs  lae 

50  ax£etsE£weda  mEnatsle,  qa£s  la  hang'alllEm  laxa  ostalllasa  g'okwe. 
Wa,  hex-£ida£mese  la  ax£etsE£weda  loElqullle  laxa  Llasana£yasa 
g'okwe,  qaes  g-axe  mEx£alllEm  gwegugEmala  lax  ogwiwalllasa 
g-okwe.  Wa,  la  ax£etsE£weda  £nEmsgEme  tsElxustaats  !e,  qa£s  la 
guxtsloyo    lax    loqulaLasa  Mamaleleqala    LE£wa  Qwequsot!enoxwe. 

55  Wa,  gil£mese  £wllg11ts!aweda  tsElxustaats  laxs  lae  h&nwTldzEm 
lax  L,!asana£yasa  gokwe.  Wa,  g-axaeda  ha£yal£a  ax£edxa  £HEms- 
gEme  tsElxustaats!a,  qa£s  la  guxtslots  lax  loqulaLasa  £nEmgese. 
Wa,  laxae  hanwllsasa  lolapmote  tsElxustaats!e  lax  LlasamVyasa 
gokwe.      Wa,     g'axaeda      ha£yal£a,     qa£s      &x£edexa     £nEmsgEme 

60  tsElxustaats!a,  qa£s  la  guxtslots  lax  loqulaLasa  Lawets lese. 
Wa,  laxae  hanwElsaxa  lolapmote  lax  Llasana£yasa  g-okwe.  Wa, 
laxae  ax£edxa  enEmsgEme  tsElxustaats!a,  qa£s  laxat!  guxtslots  lax 
loqtilaLasa  Maamtag'ila.  Wa,  laxae  hanwElsaxa  lolapmote  lax  Lla- 
samVyasa   g'okwe.      Wa,     g-axe    edeLExs    lae     &x£edxa    loElgiime 
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and  put  the  crabapples  into  them  so  that  they  are  all  |  half  full.  65 
They  do  not  empty  all  the  boxes  containing  crabapples,  |  but  they 
keep  one  of  them,  which  |  they  do  not  touch.  Then  they  take  the 
four  boxes  of  oil  and  |  pour  the  oil  over  the  crabapples  until  there  is 
half  as  much  oil  as  crabapples  ||  in  the  carved  dishes  and  small  70 
dishes.  After  this  has  been  done,  |  they  distribute  the  spoons;  and 
when  every  one  has  his  spoon,  |  the  speaker  of  the  host  stands  up  and 
gives  out  |  one  of  the  house-dishes  containing  crabapples  and  water 
to  the  Mamalelaqala  and  Qwequsot  !enoxu.  |  Then  the  young  men  go 
to  each  side  of  the  carved  dish  ||  and  shout  four  times,  "Wooye!"  as  75 
they  lift  it  up.  Then  they  go  and  put  it  down  |  immediately  in 
front  of  the  Mamaleleqala  and  Qwequsot  !enoxu;  |  and  as  soon  as  they 
put  it  down,  one,  the  oldest  of  the  young  men,  |  says,  "This  house- 
dish  is  for  you,  Mamaleleqala,  for  two -tribes,  for  you  and  the 
Qwequsot!enoxu.  |  Now,  eat!"  Then  the  young  men  go  and  ||  stand  80 
on  each  side  of  another  house-dish,  and  they  shout  again  four  times, 
"Wooye!"  |  and  lift  it  up.  Then  they  go  and  put  it  down  in  front 
of  the  Nimkish;  and  the  |  one  who  gives  out  the  dishes  says,  "This 
house-dish  is  for  you,  Nimkish.  Now,  eat!"  |  and  they  shout  also  in 
the  same  way  for  the  house-dishes  of  the  other  chiefs  of  the  Lawets  !es  | 
and  Maamtag" ila.  As  soon  as  the  four  house-dishes  have  been  put 
down  ||  the  hostpicks  out  the  one  who  had  given  before  a  crabapple  feast  85 


q!exLa  qa£s  tsets!alesa  tsElxustalaq.  Wa,  la£me  £naxwaEm  naEngo-  65 
yoxsdalaxa  tsElxusta.  Wii,  la  k'  !es  £naxwa  £wilg-Elts  !aweda  tsetsElxu- 
staats!axa  tsElxusta.  Wa,  la  axelaxa  enEmsgEme  tsElxustaats!a.  Wa, 
laEm  k-!es  Labalaq.  Wa,  la  ax£edxa  mosgEme  dedEngwats!a,  qa£s 
k!ungEqes  laq.  Wii,  laEm  naxsaap!eda  L!eEna  LE£wa  tsElxusta 
laxa  loElquliltsiala  LE£wa  lElogumtsiala.  Wa,  g'il£mese  gwalExs  lae  70 
ts!EwanaedzEina  k-ak"Ets!Enaqe.  Wa,  g  il£mese  £w!lxtoxs  lae  Laxu- 
lile  Elkwasa  tsElx"stagilaxa  tsElxusta.  Wa,la£me  k"ak"!Eg-altsa  £iie- 
mexLa  tsElxustats  !a  la  l5qulll  laxa  Mamaleleqala  LE£wa  Qwequso- 
t!enoxwe.  Wa,  la£mesa  ha£yal£a  lax  £wax-sanodza£yasa  loqulll. 
Wa,  la  moptena  wooyexaxs  lae  weg'ililaq,  qa£s  la  kax-dzamolllas  75 
lax  nExdzam5lllasa  Mamaleleqala  LE£wa  Qwequsot  lenoxwe.  Wa, 
g-il£mese  k-ag-alllEmxs  lae  £nek"eda  £iiEmokwe  q  !ulyak  lugesa  ha£ya- 
l£a:  Loqulas  Mamaleleqala,  ma£ltalts  lo£  Qwequsot!enoxwe.  Wa, 
laEms  hamx-£IdLOL."  Wa,  la  aedaaqeda  ha£ya£l£a,  qa£s  liixat! 
q!wagagEndxa  £nEmexLa  loqttllla.  Wa,  laxe  wooyexa  mop!Enaxs  80 
lae  wlgililaq.  Wa,  la  kax'dzamolilas  laxa  £nEmgese.  Wa,  lae  £nek-eda 
k"ak-!alElg-ise:  "LoqulaLes  £nEmgese.  LaEms  hamx-£IdLOL."  Wa, 
laxae  heEm  gwek'lalax  loqulasa  waokwe  g-Jg-Egamesa  Lawets  !ese 
LE£wa  Maamtag-ila.  Wii,  giPmese  £wllg-allleda  mEwexLa  loElqulilExs 
lae    k'ak'oqEwasa  tsetsElxustaats!e    liixes  lelslwIgEme  lax  g"ig"Ega-  85 
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86  to  him,  |  which  he  is  now  paying  back  with  his  own  crabapples 
that  he  has  in  the  boxes;  |  for  thus  it  is  made  clear,  who  was 
the  one  who  had  given  a  crabapple  feast  before.  |  Then  the  one  who 
gives  out  the  dishes  says,  as  he  |  puts  down  the  box  with  crabapples 

90  in  front  of  the  chief:  "This  dish  is  for  you,  LelEgEinllla.  ||  It  is 
difficult  for  me  to  take  this  from  you, chief."  [I  just  use  |  this  name, 
LelEgEmllla,  for  his  name,  in  order  to  show  plainly  what  they  say| 
when  they  give  out  the  house-dishes  and  the  crabapple-boxes].  As 
soon  as  all  |  have  been  put  down,  they  take  the  small  dishes  and  put 
them  |  in  front  of  the  common  people  of  the  chiefs;  and  when  they 

95  all  have  them,  ||  then  they  eat  with  their  spoons.  They  eat  the 
crabapples.  |  The  young  men  build  up  the  fire  with  the  dead  cedar- 
wood  to  make  the  guests  feel  uneasy;  |  and  when  the  fire  in  the  middle 
of  the  feasting-house  burns  up  well,  |  the  speaker  stands  up  and  calls 
1 00  his  |  numaym  together  to  assemble  close  to  the  door  of  the  ||  feast- 
house.  Then  he  tells  them  to  go  ahead  and  |  sing  the  new  feasting- 
songs,for  they  have  new  songs  made  for  a  |  crabapple  feast  the  same 
way  as  they  do  for  an  oil  feast  or  a  viburnum-berry  feast.  |  They  all 
stand  together  in  a  circle.  |  Only  the  near  relatives  of  the  host  and  || 
5  the  host's  daughter  do  not  go  there,  because  she  |  will  dance.  Now 
they  sing  the  new  feasting-song,  |  and  immediately   the  daughter 


86  ma£yasa  aloguxsEmakwe  lelqwalaLa£yaxa  wax-£me  k-  !es  q  !eq  lEts  !axa 
tsElxusta,  yixs  he.£mae  awElx1silasE£weda  tsetsElxllstag"ilaenoxwe  la 
lelogwatsa  tsetsElxustaats !e.  Wa,  g-a£mes  waldEmsa  k-ak-  !alElg"isaxs 
lea  hangEmlilEma  tsElxustaats  !e laxa  g-Igama£ye : ' 'LoqulaLes LelEgEm- 

90  Ilia.  Yu£mEn  taxumx"£ItsEwol  laLg'IgameV  (La£mEn  km  LelcanE- 
max  LelEgEmlllase  qEns  LeqElasE£wa,  qa  awElgiltsIlex  gwek"  lalasasa 
k-ak"!alElg-ise  leloqullle,  LE£wa  tsetsElx^taatsle.)  Wa,  g-il£mese  £wil- 
g-alllExs,  laeax£etsE£wedatsetsElxustats!alal5Elguma,  qa£slak-ax-dza- 
molilElayo  laxabEgulida£yasag"Ig'Egama£ye.    Wa,  g-il£mese  £wilxtoxs 

95  lae  £yos£Itses  k-ak-Ets!Enaqe.  Wa,  la£me  tsEtsElxustaagux-£Ida.  Wa, 
la£me  alax,£Id  lEqwelax-£ideda  ha£yal£asa  l  !edzEkwe  lEqwa,  qa  odzElqE- 
lesa  tsEtsElxustaagwaxa  tsElxusta.  Wa,  g-il£mese  alax-£Id  la  x-Ix£e- 
deda  klwelasdEma  lEgwilExs  lae  Lax£ulileda  Elkwe,  qa£s  Le£lalexes 
£nE£memote,  qa  g-axes  q!ap!eg-ilil  laxa  max-stalllas  awiLElasa  tsE- 
100  tsElxustag'aats!e  g'okwa.  Wii,  la£me  waxaq  qa  weg'is  klwamilala 
dEnx£etsa  altsEme  k!wela£yala  qlEmdEma,  qaxs  q!EmdadEg-Ilaeda 
tsElxustaxs  klweladzEmae  he  gwex'sa  L!e£nag'ila  LE£wa  t!Elstag-ilaxa 
t  lElse.  Wii,  la£mese  £wi£la  q  !wag-alila  laxes  k-ilx'alaena£ye.  Wa,  la£me 
lex"aEm  k'!es  la  max-mEg-ile  LeLELalasa  tsElxustag"ilaxa  tsElxusta. 
5  Wa,  he£mise  ts  lEdaqe  xunoxusa  tsElxustag-ilaxa  tsElxusta,  qaxs  he£mae 
yixwaLe.  Wa,  la£me  dEnx£itsa  klwamilalayowe  altsEm  qlEmdEma. 
Wa,  hex-£ida£mese   la.  loltlaleleda  tslEdaqe  xunoxus,  qa£s  yix£wlde. 
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comes  out  and  dances.  |  She  is  followed  by  four  men  who  carry  on  8 
their  shoulders  |  each  a  long-handled  ladle.     They  separate  in  twos 
as  they  dance,  ||  two  on  each  side  of  the  woman.     The  four  men  do  10 
not  |  dance  long.     Then  they  leave  the  woman,  who  is  still  dancing.  | 
Two  men  go  to  the  box  containing  the  crabapples,  |  dip  the  long- 
handled  ladle  into  it,  and  the  other  two  men  dip  theirs  |  into  the  oil. 
Then  the  two  go  and  give  it  to  drink  to  ||  the  chiefs  who  have  given  a  15 
crabapple  feast  before;  and  the  two  others  give  |  the  oil  to  the  chiefs 
who  have  given  an  oil  feast  before;  and  this  is  |  what  they  say,  stand- 
ing before  the  one  |  who  is  going  to  be  given  to  drink/' Now,  chief,  | 
draw  this  in  !"    Then  the  chief  stands  up,  |  takes  hold  of  each  end  of 
the    ladle,    and    drinks;  and  when  he  has   had  enough,  |[  lie  pours  20 
what  is  left  over  into  the  house-dish.     As  soon  as  the  crabapples  are 
nearly  |  gone,  the  two  men  dip  up  the  whole  of  what  is  left,  |  and 
two  other  men  do   the  same  |  with  the  oil.     The  woman  is  still 
dancing;  and  then  |  the  four  men  who  are  giving  to  the  chiefs  to 
drink  (for  that  is  the  name  of  the  work  that  they  are  doing)  ||  dance.  25 
They  do  not  dance  very  long  before  they  pour  the  contents  of  the 
two  |  long-handled  ladles  with  crabapples  and  with  oil  into  the  | 
fire;  and  after  they  have  done  this,  the  guests  |  shout,  "Woosqu!" 
That  is  as  though  |  they  would  say,  "The  food  that  we  are  eating  is 

Wa,    a£mese    ElxLalaxa    mokwe     bebEgwanEm    w!wex-sEyap  lalaxa  8 
£nal£nEmexLa  tsexLaxs  lae  £wax-se£sta,  qa£s  la  ogwaqa  yix£wld  lax 
£wax,salilasa    tstedaqe  yixwa.       ••      +     ••       Wa,    k"!est!e    gegilll  10 


yixweda  mokwe  bebEgwanEmxs  lae  basa  tslEdaqaxs  yalax-sa£mae 
yixwa.  Wa,  la£meda  ma£lokwe  bebEgwanEm  laxa  tsElxustaats  !e,  qass 
la  tsex-£Itses  tsexLa  laq.  Wa,  laxaeda  ma£lokwe  bebEgwanEm  tsex-£Id 
laxa  L,!e£na.  Wa,  la£me  lal  naqamasLeda  ma£lokwasa  tsElxusta  laxa 
tsetsElxustag-daenoxweg-Jg-Egama£ya.  Wa,  lada  ma£lokwe  naqamasl-  15 
tsa  L!e£na  laxa  L<.eL!e£nag-ilaenoxwe  gig-Egama£ya.  Wa,  g-a£mes 
waldEmsexs  lae  Laxiimalilxes  naqamatsoLe:  "Wa,  g-igama£ye, 
laEms  xutledLOL."  Wa,  hex-£ida£mese  Lax£ullleda  glgama£ye,  qa£s 
dadEbEndexa  tsexLa  qa£s  nax£idelaq.  Wa,  giPmese  helak-!ESExs 
lae  a,Em  guqEyintses  anex'saye  laxes  loqula.  Wa,  giPmese  Elaq  20 
£wi£leda  tsElxustaxs  lae  £wi£la  tsex-£ideda  ma£lokwe  bebEgwanEm 
laxa  tsElxusta.  Wa,  laxae  heEm  gwex-£ideda  ma£lokwe  bebEgwa- 
nEm laxa  L!e£na,  ylxs  he£mae  ales  yixweda  tslEdaq.  Wa,  lax'da- 
£xwa  mokwe  bebEgwanEmxa  tlequlg'ise,  qaxs  he£mae  LegEmse  eaxe- 
na£yas,  yix£wlda.  Wa,  k-!est!e  gegilllExs  lae  guxLEntsa  malEXLa  25 
tsetsElxustats  !ala  tsexLa  LE£wa  malEXLa  L!eL!e£nats!ala  tsexLa  laxa 
lEgwTle.  Wa,  g-il£mese  gwal  he  gwex-£idExs  lae  £nEinadzaqwa  ha- 
sEla  £nek-eda  tsEtsElxustag-axa  tsElxusta  woosqu.  Wa,  la£me  £nEma- 
x-is  lo£  £nek-eda  tsEtsElxustag-axs  ex-p!asE£wae  laxes  ha£maena£ye. 
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30  sweet."  ||  After  the  feastcrs  have  finished  the  f easting-song,  they 
stop  |  eating.  Then  the  speakers  of  each  side  |  exchange  compli- 
ments; and  when  they  stop  speaking,  all  go  out.  Then  |  the  house- 
dishes  are  taken  by  the  feasters  of  the  numaym  to  those  who  have 
not  eaten  all  the  contents.     That  is  all  |  about  this.  || 

Feast  of  Salal-Berries  and  Crabapples  Mixed 

1  When  a  chief  wishes  to  give  a  very  great  feast,  when  he  gets  angry 
(with  another  chief),  |  he  buys  many  boxes  of  crabapples  with  water 
and  |  many  bundles  of  dried  salal-berry  cakes  and  oil.  When  |  he 
5  has  them  all,  he  takes  a  small  canoe,  which  is  ||  washed  out  well. 
When  it  is  clean,  it  is  carried  into  his  house.  |  His  wife  unties  the 
covers  of  her  salal-berry  boxes,  for  |  sometimes  they  use  five  or  even 
eight  salal-berry  boxes,  |  if  the  chief  has  much  property  to  buy  them 

10  with.  |  Then  the  woman  takes  them  out  and  puts  them  ||  into  the  small 
canoe.  Now,  there  is  one  salal-berry  box  |  to  each  canoe.  They  are 
put  into  the  canoes  to  soak.  |  Then  she  asks  the  young  men  of  her 
husband's  numaym  |  to  go  and  draw  much  fresh  water.  |  The  young 

15  men  go,  carrying  a  bucket  in  each  hand,  and  draw  water;  and  ||  when 
they  come  back,  they  pour  it  into  the  canoe  for  soaking  the  dried 
salal-berry  cakes.  |  When   the   salal-berry   cakes   are   just  covered, 


30  Wa,  g-il£mese  q!wel£Ideda  klwamelala  dEnxElaxs  lae  gwat  tsE- 
tsElxustag-eda  klweie.  Wa,  la£me  yaeq  !Ent!aleda  ayilkwasa  {wa- 
£wax'sawa.  Wa,  g'iPmese  q!wel£IdExs  lae  hoqflwElsa.  Wa,  la£me 
k'aodalayowe  leloqulasa  khvelde  yis  £nE£memotas.  Wa,  laEm  gwal 
laxeq. 

Feast  of  Salal-Berries  and  Crabapples  Mixed 

1  Wa,  he£maxs  Lomax-£Idae  £nekeda  gigama£ye,  qa£s  tslEndEg  ime 
fwalas  klwelasa,  wa,  la  k-ilx£wldxa  qlenEme  tsetsElxustaats!a  le- 
£wa  q!ex-sayokwe  tlEqa.  Wa,  he£misLeda  L!e£na.  Wa,  g-il£mese 
£wi£la  laLEqexs  lae  ax£edxa  am£amaye  xwaxuxwagiima,  qa£s  aek-!e 
5  ts!oxug"indEq.  Wa,  glPmese  eg'ig'axs  lae  LEleLElaq  laxes  g'okwe. 
Wa,  la  gEnEmas  x'6x£widxes  t!et!Eqaats!e  xaxExatsEma,  yixs  £nal- 
£nEmp  !Enae  sEk"  !asgEma  lox  laL£maax  ma£lgunaltsEma  t  !et  lEgats  !e 
xaxExatsEma,  yixs  qlenEmae  dadEkasasa  g-igama£ya  qa£s  k  ilomq. 
Wa,    he£mis    la   axwiilts!alasosa    tslEdaqe,    qa£s    la  pElx£alExsElas 

10  laxa  xwaxwagume.  Wa,  la£me  £nEmsgEma  t!Egats!e  xaxatsEm 
laxa  £nEmts!aqe  xwaxwaguma.  Wa,  g-il£mese  £wl£la  la  pagExdzE- 
kwa  xwaxuxwagumasa  tlEqaxs  lae  ha£yalaax  ha£yal£as  £nE£memo- 
tases  la£wunEme,  qa  las  tsaxqlenEma  £WE£wap!Ema.  Wa,  lax-da- 
£xwe  £naxu£ma  ha£yal£a  £wi£wax-sgEmxa    naEngatslax  lae   tsa,  qa£s 

15  g'axe  giix£alExsElas  laxa  pepegwats !axa  tlEqa  xwaxuxwaguma. 
Wa,  g-il£mese  t  lEpEya  £naxweda  t  lEqaxs  lae  gwala.    Wa,  la£me  hex-sal 
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they  stop.     They  leave  them  there  |  a  whole  day  and  a  whole  night,  17 
soaking  the  salal-berry  cakes,  for  |  the  chief  is  going  to  give  a  feast 
to  many  tribes.     In  the  morning,  when  day  conies,  |  they  bring  into 
his  house  the  house-dishes  and  ||  the  small  dishes  and    the  spoons.  20 
They  also  |  bring  dead   cedar-wood.     Now  it  is   already  piled   up 
crosswise   in    the   middle  |  of   the   house.     When    everything   is   in 
readiness,  they  take  a  rest;  |  and  in  the  evening  the  chief  calls  his 
lmmaym  |  to  a  meeting.     When  they  are  all  in,  the  chief  tells  them 
to  take  care  ||  and  to  be  ready  to  help  him  if  |  some  of  the  guests  25 
should  try  to  put  the  fire  out,  and  he  tells  his  numaym  what  he  is 
planning  to  do.  |  He  calls  the  names  of  those  who  are  to  speak  | 
when  the  house-dishes  are  being  handled,  and  who  are  to  speak  for  the 
small  canoe  which  is  to  be  a  f easting-dish.  |  Then  he  asks  the  song- 
leader  to  sing  ||  a  f easting-song.     Then  the  song-leader  sings  |  the  30 
song  which  he  kept  to  himself.     Now  they  learn  the  song;  |  and  when 
his  assistants  can  sing  the  tune  of  the  song,  |  then  (the  men)  put  the 
words  into  it,  whatever  they  wish  to  say,  |  and  whatever  they  heard  || 
the  rival  chief  say  against  the  chief  who  is  going  to  give  the  great  35 
feast.     When  |  they  can  sing  this  song,  the  chief  sends  the  young 
men  |  the  night  (before  the  feast)  to  call  the  tribes,  when  it  is  secular 
season.  |  Immediately  the  young  men  go  and  |  call  the  names  of  all 

gwaelxa  £nala  LE£wa  £iiEmxsa  ganoLa  pexustallLeda  t  !Eqa,  qaxs  lE£mae  17 
klwelasLa  g"Igamaeyas  laxa  qleriEme  lelqwalaLexa  laLa  enax,sIdEbca 
gaala.     Wa,  a£mise  £naxwaEm  g'ax  gwax'gulileda   leloqulite  LE£wa 
lElogume    LEcwa   kak-Ets!Enaqe   lax   g-okwas.     Wa,    he£misa    Lie-  20 
dzEkwe  lEqwa.     LaEmxae   gwalala   geg'ustalakwa   lax    awagawall- 
lasa  g'okwe.     Wa,  g-n£mese  £naxwa  gwax"gulilExs  lae  x-6s£Id  ewi£la. 
Wa,  g-il£mese  dzaqwaxs  lae  Lelts!odeda  g-Igama£yaxes  £nE£memote, 
qa  g'axes   £wI£laexEla.     Wa,  g'iPmese   £wI£laeLExs  lae   ha£yaL!oleda 
g-Igama£yaq,  qa  £naxwa£mes  gwalala,  qa£s  g-ox£widelaxEq,  qo  k*!il-  25 
xasolaxses    Le£lanEmLe.     Wa,    laEm   nex^allbslas    gwalaasases    na- 
qa£ye     laxes     £iiE£memote.     Wa,    la£me    LeLEqElaxa     yaqlEntlalila 
qaeda  leloqulile. .    Wa,  he£mis  yaq!Eiit!alaLa  qaeda  leloqidile  xwa- 
xuxwaguma.     Wa,    he£mis    la    helatsexa    nagade,    qa    dEnx£edeses 
mEn£la£laya     k!wela£yala    qtemdEma.      Wa,    hex-ida£mese    dEnx£e-  30 
deda    nagadases    q!EmdEmg-ilts!ala.     Wa,    la£me    qlEmdela.     Wa, 
giPmese      q!eda     £naxwa       k!wek!wanoLEmex     ayasa      qtemdE- 
maxs     lae     £naxwa£ma    bebEgwanEme     qayasEntses    £nenk*  !ega£ye 
qa£s     la     waldEmk- lindayoxa     qlEmdEme,     LE£wis      wuLEle     wal- 
dEms    apsek'lEsasa    £walasLe    klwelasa   g'Igama£ye.     Wa,    g-il£mese  35 
q!axa    qlEmdEmaxs   lae    £yalaqeda    g'igama£yasa    ha£yal£a,    qa   las 
LelElkliisaxa  la  ganuLa  laxa  £naxwa  lelqwahiLa£ya  laqexs  baxusae. 
Wa,    hex-£ida£mese    lada    qlemala    ha£yahca,  qa£s    la  £wa£wIlxtEwa 
75052—21—35  kth— pt  1 49 
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40  the  men  in  each  of  the  II  houses.  When  they  have  called  all  the  names 
of  those  |  who  live  in  each  of  the  houses,  the  young  men  shout,  to- 
gether "This  is  for  |  Making-Satiated!"  They  come  out  and  go  into 
the  next  house,  |  and  one  of  the  young  men  who  call  says, 
"We  come  |  to  call  you,"  calling  the  name  of  the  man;  and  hecon- 

45  tinues  ||  saying  this,  calling  them,  until  they  reach  the  end  of  the 
houses.  Then  they  all  |  scatter  and  go  home  to  their  houses.  All 
the  trihes  |  go  to  bed  early;  for  they  do  not  know  what  the  chief  is 
planning,  |  and  they  are  afraid  of  the  feast  of  salal-berry  cakes  and 
crabapples  |  and  oil,  if  there  is  much  of  it,  because  it  makes  one  feel 

50  squeamish.  Therefore  ||  all  the  chiefs  and  common  people  are 
afraid  of  it;  |  but  there  is  no  way  of  not  going  to  the  feast,  because 
they  would  be  laughed  at  |  by  the  numaym  of  the  host.  The  host 
gets  up  early  in  the  morning,  and  he  |  himself  wakes  up  the  members 
of  his  numaym  to  come  and  eat  breakfast  in  his  house.  |  As  soon  as 

55  they  have  done  so,  they  dress  themselves,  and  ||  those  who  carry  the 
long-handled  ladles  blacken  their  faces.  There  are  four  of  these,  | 
and  they  paint  their  faces  as  though  they  were  angry.  The  chief 
who  is  host  does  the  same  |  if  he  is  going  to  break  a  copper  for  a 
crosspiece  over  his  fire.  Then  he  also  blackens  his  face,  |  and  he 
puts  on  an  angry  face,  and  his  speakers  dress  the  same  as  |  he  has 


LeqElax    LeLEgEinasa    £naxwa    bebEgwanEm    laxa    £nal£nEmsgEmse 

40  g'igokwa.  Wa,  g'il  £naxwa£m.ese  £wilxtodEx  LeLEgEmasa  g'okwa- 
x'ila  laxa  £nEmsgEmse  goktixs  lae  £nek"  £iiEmadzaqweda  ha£yiil£a, 
qa  PoLElasa.  Wa,  la  hoquwF.lsa,  qa£s  la  laxa  apsalase  g'okwa. 
Wa,  laxae  £nek-eda  mEinokwe  laxa  ha£yal£a  Le£lalElg-isa:  "La£mEnu£xu 
Le£lal5Lai',"    Lex£edEx   LegEmasa    bEgwanEme.      Wa,    hex^sa^mese 

45  gwek'  !alaxs  Le£lalae.  Wa,  gil£mese  laxtolsaxa  g'oktilaxs  lae  £naxwa 
gwel£ida  qa£s  la  na£naku  laxes  g'ig-okwe.  Wa,  la£me  £naxwaEm 
gax'staela  lelqwalaLa£ye,  yixa  kMese  q!a,LElax  naqa£yasa  g'lga- 
ma£ye,  qaxs  k'ilEmaeda  malaqEla  t!Eqa  LE£wa  tsElxusta.  Wa, 
he£mesEeda  L!e£naxs    q!enEmae,    yixs    ts!Enk!ulEmae.     Wa,  he£mis 

50  lalaesElayosa  £na,xwa  g-ig-Egama£ye  Lo£mes  bEgullda£ye.  Wa,  laxae 
Ideas  gwex-£idaas  k-!es  la  k!wela  gwaq!Elae  q!Eing"ilayos  £nE£me- 
motasa  klwelasLe.  Wii,  la£me  gag'ostaweda  klwelasLe,  qa£s  la  xame- 
LlESEla  gwaxes  £nE£memote  qa  g'axes  tagwekwa  lax  g'okwas. 
Wa,  gil£mese  gwalExs  lae  q!walax-£Id  £wl£la.     Wa,  la£me  ts!ots!E- 

55  tslElEmakwa  tsetsatslexsIlaLaxa  tsexLa,  yixs  mokwae.  Wa,  la£me 
lElwesEmakwa.  Wii,  he£misa  g"Igama£ye,  yixa  klwelasLe,  yixs 
g-il£mae  yagunolislxa  Llaqwa.  Wa,  laxae  ts!ots!ElEmda.  Wa, 
laEmxae  lElwesEmakwa.  Wii,  he£misLa  Elkwiis  heEmxae  gwiile 
q!walax-a£yas.      Wa,    liiLe    £naxwaEm     q!wrdEnkwe    £nE£memotas. 
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done.  Now  .ill  the  members  of  the  numaym  are  dressed;  ||  and  after  60 
this,  they  send  out  four  men  to  go  and  call  again,  |  for  the  first 
calling  of  the  tribes  has  been  given  the  night  before.  |  As  soon  as  the 
messengers  come  hack,  they  take  a  paddle  and  |  stir  with  it  the 
soaked  salal-berries ;  and  as  soon  as  all  the  water  |  has  been  soaked 
into  the  salal-berries,  they  are  mushy.  Then  the  four  men  take  || 
jong-handled  ladles  and  dip  them  |  into  the  crabapples,  and  pour  65 
these  on  the  soaked  salal-berries.  |  They  do  not  stop  until  all  the 
crabapples  have  been  put  on  the  salal-berries.  Then  |  they  take  the 
house-dishes  and  put  them  down  heading  |  towards  the  rear  of  the 
house,  and  they  stir  the  ||  salal-berries  mixed  with  crabapples.  When  70 
they  are  mixed,  they  |  dip  them  out  with  their  ladles  from  their 
small  canoe  into  the  house-dishes.  Then  they  put  them  into  the  | 
house-dishes.  When  these  are  half  full,  there  is  enough  in  them;  | 
and  after  they  have  done  so,  they  take  small  dishes  and  put  them 
down  at  |  one  side  of  the  door.  After  doing  so,  they  go  again  calling 
(the  guests) ;  ||  and  when  the  people  come  who  have  been  called,  the  75 
speaker  of  the  host  stands  up  |  and  calls  out  to  those  who  are  coming 
in,  and  assigns  to  them  their  seats.  Then  he  |  says,  "Walk 
on,  chief,  to  your  seat  that  belongs  to  your  position!"  |  Every 
man  knows  his  seat,  |  and  they  go  right  to  it  and  sit  down.  As 
soon  as  ||  all  are  in,   they  give  the  drum  to   the  head  tribe,  |  the  80 


Wa,  glPmese  gwalc"allla  laas  £yalagEmeda  mokwe,  qa£s  la  etse£sta,  60 
qa  laene£maLas  LelElk!usasE£weda  lelqwalaLa£yaxa  ganuxe.  Wii, 
g'iPmese  g*ax  aedaaqeda  etse£staxs  lae  axsedxa  se£wayowe,  qa 
xwetEga£yes  laxa  peqlugElile  tlEqa,  yixs  lae  £wi£WElaqeda  £wape 
laxa  tlEqa.  Wa,  he£mis  lagilas  la  gEnke.  Wa,  la  ax£ededa 
tsetsatsexselElg'ise  moku  bebEgwanEmaxes  tsetsexLa,  qa£s  tsex*£I-  65 
des  laxa  tsElxusta,  qa£s  la  guqlEqas  laxa  pegEkwe  t!Eqa.  Wa, 
al£mese  gwatexs  lae  £wI£wElaqeda  tsElx"sta  laxa  t  !Eqa.  Wa,  laxae 
ax£edxa  leloqullle,  qa£s  g-axe  mEx£alllElas.  Wa,  la£nie  gwegwe- 
gEmllt  laxa  ogwlwalllasa  gokwe.  Wa,  lax-da£xwe  xwetElgEndxa 
malaqEla  t!Eqa  LE£wa  tsElxusta.  Wa,  gilemese  lElgoxs  lae  tse-  70 
x-£Itses  tsetsexLa  xwaxuxwagume  loqtillla,  qa£s  la  tsEyasElas  laxa 
leloqullle.  Wa,  g'il£mese  naEngoyoxsdalaxs  lae  ha£yalats!a.  Wa, 
g-il£mese  gwalExs  lae  axeedxa  lElogiime,  qa  g'axes  mExel  laxa 
apsostalllasa  tlEX'ila.  Wii,  g'iPmese  gwfdExs  lae  et!ed  etse£sta. 
Wa,  g-il£mese  g-axe  etse£stanEmas  lae  Lax£iillta  Elkwasa  klwelase,  75 
qa£s  q!ax-sldza£yex  hogwiLElaena£yasa  bebEgwiinEine.  Wii,  heEm 
£neg-atse:  "Qasak'as  g"Tgama£ya  laxs  g'Igilasaos  k!waeya  g'lga- 
ma£ya."  Wii,  lii  £naxwa£ma  bebEgwanEme  qlfdaxes  k!wa£ye. 
Wii,  la£me  heenakulaEm  laq,  qaes  lii  k!wag-alil  laq.  Wii,  gil£mese 
£wI£laeLExs  lae   hex£idaEin    XEmsasosa  mEnats!e    laxa    niukiitniVya  80 
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82  Mamaleleqala,  to  sing  their  song.  |  You  know  how  the  drum  is  passed 
to  every  one  of  the  tribes,  |  (beginning  at  the  head  tribe),  for  eaeh  one 

85  has  |  a  song  for  the  feast.  When  ||  they  have  all  sung  their  feast- 
songs,  the  drum  is  put  away  and  placed  |  at  one  side  of  the  door. 
Then  they  go  and  distribute  the  |  house-dishes;  and  when  this  has 
been  done,  they  carry  the  canoe  which  serves  as  a  house-dish  |  and 
put  it  down  in  front  of  the  one  who  lias  given  a  feast  of  salal-berry 
cakes  |  and  crabapples  before,  for  this  is  to  show  who  has  given  such 

90  a  feast:  the  giving  of  the  ||  small  canoe.  Then  they  call  out  the  name 
of  the  former  host,  |  and  then  he  speaks  proudly.  As  soon  as  | 
everything  has  been  distributed,  they  pass  about  the  small  dishes 
among  the  common  people  of  the  |  chiefs.  When  everything  has 
been  given  out,  they  eat  with  the  spoons,  for  these  |  have  been  dis- 

95  tributed  already.  Now  the  speaker  rises  ||  and  calls  his  numaym  to 
assemble  and  |  sing  their  feast ing-song.  | 

I  have  forgotten  the  oil,  for  they  pour  some  on  the  |  mixed  salal- 
berries  and  crabapples  in  the  house-dishes.  As  soon  as  |  the  song- 
leader  has  sung  the  first  song,  the  daughter  of  the  host  comes  out,  || 
100  carrying  in  one  hand  the  copper;  and  when  the  numaym  |  of  the 
young  woman's  father  sings,  she  dances,  holding  |  the  copper  the 
lower  end  up  in  the  right  hand.     Then  |  four  men  come  out,  carrying 

81  Mamaleleqala,  qa  dEnx£edeses  k  IwelayalayEwe  qlEmdEma.  Wa, 
laEmLas  £naxwa  qlalax  laxtodalaena£yasa  mEnats!e  lax  gwalilEla- 
ena£yas  £waxasgEinagwasasa  lelqwalaLa£ye,  yixs  £naxwa£mae  k!\vel- 
g-a£l    dEnx£etses  k!wek!wela£yala    q!Einq!EmdEma.     Wa,    g'tPmese 

85  £wl£la  k!welg-a£lExs  lae  ax£etsE£weda  mEnatsle,  qaes  lii  xEmstolFlEin 
lax  apsostalilasa  thsx'tla.  Wa,  la£mese  hex£idaEm  k-ax-£idayoweda 
leloqulile.  Wii,  gil£mese  £wFlaxs  lae  LElEingilllEma  leloqiillle  xwa- 
xuxwaguma,  qa£s  la  k'ax'dzamolIlEin  laxa  k!\velesElaxa  malaqEla 
t!Eqa    LE£wa    tsElxllsta,    qaxs    he£mae    awElx'isalayoseda    leloqiillle 

90  xwaxuxwaguma.  Wii,  he£me  la  LeqElasE£we  LegEmasa  khvele- 
SEla.  Wa,  he£mis  la  LEmq!;Ilag'illlats  yaq!Ent!alae.  Wa,  g'iPmese 
£w!lg"alilExs  lae  k-ax-£idayoweda  hdogume  laxa  bEgulida£yasa  g"ig"E- 
gama£ye.  Wa,  g-il£mese  £wllg'alilExs  lae  £y6s£ida,  qaxs  la£mex-de 
ts  lEwanaedzEma    k-ak-Ets!Euaqe.     Wa,     la£me    Lax£ullleda    Elkwe. 

95  Wa,  la£me  Le£lalaxes  £nE£memote  qa  c|!ap!eg-il!les  qa  wag-es  k!wa- 
melg-a£l  dEnx£eda. 

HexoLEn  L!ElewesE£wa  L!e£naxs  la£mex-de  k!unx£Idayo  laxa  ma- 
laqElatslalaxa  t!Eqa  LE£wa  tsElxusta  leloqullla.  Wii,  gil£mese 
doqaleda  nagadiixs  g'axae  laltlallle  tstediiqe  xunoxusa  klwelase 
100  dak- !olts  lanaxa  Lliiqwa.  Wii,  gil£mese  £naxwa  dEnx£ede  £nE£me- 
motas  ompasa  tstedaqaxs,  lae  yix£wida.  Wii,  la£me  ekMaxsda- 
leda    Llaqwiixs    dalaases    helk!ots!ana£ye    laq.     Wii,    he£mis    g*ax 
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on  their  shoulders  the  empty  |  ladles.     They  dance  on  each  side  of 
the  woman   while  [I  she   is  dancing,    two   on  each  side  of  her.  |  The  5 
four  men  do  not  dance  long  before  |  they  go  back  to  where  the  oil- 
boxes  have  been  put  down.     All  four  of  them  |  dip  into  the  oil  with 
their  ladles  until   they  overflow.     Then  |  they  go,  so  that  the  od 
drips  out,  and  they  give  it   to  the  chiefs,  ||  and  the  chiefs  stand  up.  10 
They  take  hold  of  each  end  of  the  |  overflowing  ladle;  and  then  the 
men  who  handled  the  ladles  say  to  each  of  them,  |  "  Now,  chief ,  draw 
this  in  with  your  breath,"  mentioning  his  |  name.     Then  they  really 
drink  all  the  oil;  and  |  if  some  of  the  chiefs  can  not  drink  it,  they 
just  ||  put  their  lips  to  tfie  ladle   and  pour  it  |  into  the  feast-dish.  15 
They  continue  doing  this,  although  they  have  now  |  stopped  singing 
their  feasting-song.     When  the  |  oil-ladle  reaches  the  rival  of  the  host 
who  gives  the  salal-berry  and  |  crabapple  feast,  the  ladle  is  filled 
entirely  with  oil;  and  ||  they  treat  it  roughly  when  they  go  to  the  20 
place  where  (the  rival)  is  sitting,  so  that  the  oil  drips  out,  |  and  the 
young  man  who  brings  it  pretends  not  to  see  him  in  his  seat,  and 
thus  he  lets  |  the  oil  drip  on  the  chief  who  is  sitting  down.     Then 
he  stands  up  |   and  speaks,  and  sends  out  some  men  of  his  |  numaym 
to  bring  a  hundred  blankets,  or  even  two  hundred.  ||  Then  some  men  of  25 


hox£ult lalllatsa  mokwe  bebEgwauEm  wrwIx'SEyap  lalaxa  lopEmtsIa-  3 
we     tsetsexLa,  qaes     yix£wlde     lax     ^wax'sagawalliasa     tslEdaqaxs 
yixwae.     Wa,  la£me  maema£lokwa  bebEgwanEme  lax  £wax-sagawa-  5 
lllas.     Wa,    k-!est!e    gegilll    }nxweda    mokwe    bebEgwaiiEmxs    lae 
aLe£sta  lax  liaxdianFlasasa  dedEngwats!e,  qa£s  la  £naxwaxs  mokwae 
tse£stases  tsetsexLa  laxa  L!e£na.     Wa,  la  alak'lala  tsetsExiilaxs  lae 
qas£Ideda    ts  lets  laoqiilxLalaxa  L!e£naxs  lae  tseqElllax  g"Ig-Egama£ye. 
Wa,  hex'sidaEmese  Eaxumgilileda  gig'Egama£ye,    qa£s  dadEbEiidexa  10 
tsetsawek  iliixa  L,!eena  tsexLa.  Wa,  ke£ruis  la  £neg-atsa  tsatsexsIlElg-ise 
bEgwanEma:    "Wa,  gigama£ya,  laEm  xumtledLOLai',"  Lex-edEx  Le- 
gEmas.     Wa,  la£me  alax"£ld  nax£ideda  nenaq  lenoxwaxa  L!e£na.     Wa, 
g-il£mese  wayatslala   naqeda  waokwe  g!g-Egama£ya   lae  Mm  ham- 
giigEndxa     tsetsawek-ilaxa      L.!e£na     tsexLa,    qa£s     la     guqEyints  15 
laxes    loqiila.      Wa,    la£me    hex'saEm    gwegdlaxs    wax-£mae    laud 
qlweTideda  k!wame£lala   dEnxEla.     Wa,  giPmese   lag-aa   tseqlena- 
£yasesa    L,!eena    laxa    hayotasa    klwelasasa    malaqEla   tlEqa    LE£wa 
tsElxustaxs  lae   alax£ld    la    qotlamasxa    tsexLasa    L,!e£na.     Wa,   hi 
ealtsllaxs    lae    giiyolEla    lax     k!wae£lasas,     qa    tsawelolesa    idevna.  20 
Wii,  la  esbola    doqulaqexs    klwaelae.     Wii,  he£mis   la  tsawex"£aLE- 
latsa    L!e£na   laxa   g-Igama£}^axs    klwaelae.     Wa,  he£mis  la  L5x£ull- 
£latse,  qa£s  yaq!Eg-a£le.     Wa,  la£me  £yalaqasa  g'ayole  lax    enE£me- 
motas,  qa  las  gEinxaxa  lak'lEnde  plElxiclasgEina  loss  ma£lp.'Enya- 
g'ae.     Wa,  la  hex,£ida£mese  la  hoquwElse  £nE£meinotas.     We,  laEm  25 
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26  his  numaym  at  once  go  out,  but  |  he  never  takes  the  ladle,  and  the 
one  who  handles  the  ladles  |  returns  with  it.  Then  he  tells  his 
numaym  to  take  care  not  |  to  let  their  fire  be  put  out  by  the  fire  of  the 
rival  chief;  and  while  he  says  this,  he  pours  into  the  fire  |  the  oil 
(that  was  to  have  been  drunk) ;  and  then  he  says  to  the  fire,  "  Now,  || 

30  spirit  of  the  fire,  open  your  mouth,  son,  so  that  you  get  enough  to 
eat!"  | 

Then  those  who  went  out  to  get  the  blankets  come  in,  |  and  then 
the  members  of  the  numaym  of  the  rival  chief  each  takes  hold  of 
an  end  of  the  |  blankets  and  spread  them  over  the  fire  of  the  host.  | 

35  Now  they  put  it  out,  and  then  the  host  goes  and  takes  more  ||  salal- 
berries  and  crabapples,  and  the  copper  which  his  daughter  was  car- 
rying |  when  she  was  dancing,  and  he  pushes  it  under  the  feast-fire.  | 
At  the  same  time  the  four  young  men  who  handle  the  ladles  dip  them 
into  the  oil;  and  when  they  are  |  full,  they  pour  the  oil  into  the 
fire;  |  and  then  those  who  try  to  put  out  the  fire  run  away  on  account 

40  of  the  heat,  for  ||  the  oil  and  the  blankets  are  burning  together;  and 
then  |  the  host  takes  the  oil  and  pours  it  among  his  rivals.  | 

Nolis,  who  died  some  time  ago  at  Alert  Bay,  tried  to  put  out  the 
fire  with  seven  canoes,  |  and  he  had  the  oil  poured  on  his  face  by  the 
great  host  of  the  Lawetsles.     Besides,  |   he  put   on  four  hundred 

45  blankets.     The  house  was  nearly  ||  burned.     All  the  roof-boards  were 

26  hewaxa  dadalaxaL!e£nats!ala  tsexLa.  Wa,  a£meseda  tsatsexsllElglse 
g-ax  aedaaqas.  Wa,  la£me  ha£yaL!olaxes  £nE£memote,  qa  k'leses 
k"!ilx£Ide  lEgwIlases  g"Igama£ye.  A£me  £nekixs  lae  guxi,Entsa 
L!e£na    laxa    lEgwile.     Wa,    he£mis    la    £neg-atsexa    lEgwile:"   Wa, 

30  k!wax-Lala,  aqahlla,  wisa,  qa£s  poLElaos." 

Wa,  g-ax£me  hogwlLEleda  lax'de  gEmxaxa  plElxElasgEme.  Wa, 
hex"ida£mese  g-agalap!e  £nE£memotasa  geqEmx-£Ide  dadEnxaxa 
plElxElasgEme,  qa£s  la  LEpiJLlas  laxa  khvelasdEma  lEgwila.  Wa, 
laEm    kMilxaq.     Wa,    he£mis    la    ax£edaatsa   k!welasasa    malaqElii 

35  t!Eqa  LE£wa  tsElxustaxa  Llaqwa,  yix  daaxudases  xunokwaxs 
g-axex"de  yixwa,  qa£s  Layabodes  laxes  khvelasdEma  lEgwila;  wa, 
lada  mokwe  tsetsaxsilElgis  tsex£Id  laxa  L!e£na.  Wa,  la  £naxwa 
qoqtit!axs  lae  £nEmax£Id  guxLEnts  laxa  khvelasdEma  lEgwila. 
Wa,  he£mis  la  yawas£id  bawatsa    klilxaxa   Llesalasa  lEgwile,  qaxs 

40  lae  x'Fx'aqtiweda  L!e£na  LE£wa  plElxElasgEme.  Wa,  he£mis  la 
gtiqElgEndaatsa   klwelase  g-Igamesa  L!e£na  laxes  hayote. 

Yix  Nolisde  lax  £yillse  laekMilxasa  aLEbotslaqe  xwaxwaklunaxs 
lae  guqEmtsosa  L!e£niisa  £walase  klwelatsa  Lawetslese.  Wa,  he- 
£misa   mop!Enyag-e    plElxElasgEma;    wa  he£misa    g-6kwax  halsEla- 

45  £mae  k-  !es  £naxwaEm  xumt  !edes  sala.     Wa,  he£mEn  dogul  ala  k-  !il- 
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burned.     And  this  is  the  most  real  attempt  at  |  putting  out  the  fire  40 
of  a  feast  that  1  have  seen.     The  feastgiver  of  the  Lawetsles  had 
two  hundred  |  blankets  and  five  canoes,  |  and   also  small  coppers. 
This  is  the  |  worst  thing  that  chiefs  do  when  they  really  get  angry, 
and  ||  at  such  a  time  the  house-dishes  are  scorched  by  the  lire.  |  50 

When  all  this  is  done,  they  go  out.  Then  [  the  floor  of  the  house 
is  soaked  with  oil.  |  The  numaym  of  the  host  go  out  and  carry  the 
house-dishes  and  the  small  |  canoe  that  served  as  a  feast-dish  to  those 
to  whom  they  belong;  and  as  soon  as  they  have  been  carried  out,  it  is 
finished.  II  That  is  all  about  this.  |  55 

Feast  of  QotIxole 

Now,  when  the  winter  comes,  the  owner  of  the  qot!xole  |  intends  1 
to  give  a  feast  to  his  people  of  berries  mixed  with  oil.  |  Then  he  sends 
out  the  young  men  belonging  to  his  numaym  to  |  call  his  guests;  and 
as  soon  as  they  go,  his  wife  takes  the  II  dishes  and  puts  them  down  5 
next  to  her  place,  and  also  her  spoons,  |  and  shredded  cedar-bark  to 
wipe  out  the  dishes  |  and  spoons.     Now  she  wipes  them  out  while 
her  |  husband  is  clearing  out  the  house.     He  also  spreads  down  | 
mats  for  his  guests  to  sit  on;  and  he  takes  out  the  ||  box  containing  10 
the  berries  and  oil,  which  is  put  down  at  the  left-hand  side  of  the  | 
door  of  the  house.     As  soon  as  the  young  men  have  called  four 

x£edamasxa  klwelasdEma  lEgwila.     Wa,  la  ma£lp!Enyag-a£me  p!El-  46 
XElasgEinasa    klwelase  Lawetslesa;  wa,   he£misa  sEk!ats!aqe   xwa- 
xwak'iina;     wa     he£misLeda     L!iiL!agume.      Wa,    heEm     alak'Iala 
£yaxsEm  gweg-ilatsa  g-IgEgama£ye,  yixs  alak*!alae  laElwis£Ida.    Wa, 
he£mis  la  £naxwaEm  la  k!wek!umElx-£idaatsa  leloqulile.  50 

Wa,  g-il£mese  gwalExs  lae  hoquwElsa.  Wa,  la£me  £naxwaEm 
la  LEqe  awinagwllasa  gokwasa  L!e£na.  Wa,  a£mise  la  £wl£la  la 
k'aodale  £nE£memotasa  k!welasaxa  leloqulile  LE£wa  leldqEla  xwa- 
xuxwagum  lax  k'lk'ak'Elaq.  Wii,  g'iPmese  £wI£lawElsExs  lae  gwala. 
Wa,  la£me  gwal  laxeq.  55 

Feast  of  QotIxole 
Wii,  la£mes   ts!awunx£IdExs  lae    £nenk"  !ex£ldeda    qodadasa    qot!-  1 
xole,  qa£s  wag'e  qotqwatamasxes   g'okulote  laxa  iJakwe    qotlxola. 
Wa,  la£mese    £yalaqasa    ha£yal£a    g'ayol  laxes    £nE£memote,  qa  las 
Lelala.     Wa,  g-il£mese  laxs  lae  hex-£ida£me  g'EnEmas  ax£edxes  IoeI- 
q!we,  qa£s   g'axe    mEx£alllElaq    laxes  k!waelase   LE£wis    k-ak-Ets!E-  5 
naqe   LE£wa   qloyaakwe   k'adzEkwa  qa£s    dedEg"iganoxes    loElqlwe 
LE£wa  kak-Ets!Enaqe.     Wii,  la£me   dedEgig'as  laq,  yixs  laaLes  la- 
£wunEine  ekwaxa   awi£stalllases  g-6kwe.      Wii,   laxae    LEp!alilElaxa 
ieEl£wa£ye,   qa  k  IwadzEwesolts  Le£liinEmLas.     Wii,  he£misa  iJagwa- 
ts!e  qotlxole  Lawatsaxs  g'axae  hanstolllas  lax  gEinxdtsalllas  tlExi-    10 
las   g"6kwas.      Wii,  g-il£mese    mop  !Ene£steda    haeyalea    la  etse£staxs 
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12  times,  |  the  guests  come  in;  and  when  they  are  in,  they  sing  |  an 
ordinary  song,  not  a  feast-song.  |  After  having  sung  four  songs,  the 

15  young  men  take  the  dishes  and  ||  put  into  them  the  oil  and  berries. 
They  do  not  put  much  in,  |  because  it  is  difficult  to  eat  and  to 
swallow.  Therefore  |  they  put  a  little  into  the  dishes.  After  this 
has  been  done,  they  put  them  down,  one  dish  in  front  of  each  | 
four  men.     At  the  same  time  when  they  put  down  the  dishes,  |  the 

20  spoons  are  distributed;  and  when  everything  has  been  placed,  II  the 
guests  begin  to  eat  the  oil  and  berries.  They  never  |  eat  it  all, 
because  it  is  hard  work  to  eat  it.  When  they  |  have  finished,  they 
go  out.     That  is  all  about  this.  | 

Social  Position   and  Marriage  Laws  ' 

1  Chief's  Daughter.2 — Generally  the  princess  of  |  Chief  £maxuyalidze 
gets  married  at  once  when  K'  !edele£laku  |  comes  out  of  the  place 
where  she  has  been  sitting  still.  As  soon  as  the  princess  is  married, 
she  |  has  the  name  modzll  (Keeping-up-the-Blanket),  if  she  becomes 
the  modzll  of  a  real  chief.  || 

5  However,  she  remains  a  princess  of  the  chief  if  her  husband  is  a 
common  man.  |   Then  she  is  never  called  modzll  as  wife  (of  the  com- 


12  g'axae  £wrlaeLes  Le£lanEme.  Wa,  g-il£mese  £wilaeLExs  lae  dEnx£i- 
deda  klwelasa  qlEmdEmexa  k!ese  k!welayalayo  qlEmdEma.  Wa, 
g-il£mese    mosgEmodExs    lae  ax£ededa  ha£yal£axa  loElqhve,  qa£s  la 

15  tsetslalasa  Llakwe  qotlxole  laq.  Wa,  lak'Ies  q!eq!Ets!a,  qaxs  alae 
laxuml  lax  qotqwattsE£wa  Llakwe  qotlxola.  Wa,  he£mis  lag'ila  ho- 
lalts'.aweda  loElqlwe.  Wa,  g"il£mese  gwafrcxs  lae  k"agEmlllElas  laxa 
maemokwe  bebEgwanEma.  Wa,  la  £nEmalagillla  k'asa  loElqlwe 
LE£wa    kak'Ets!Enaqaxs   lae    tslEwanaedzEma.     Wa,  giPmese  £wil- 

20  g"al!lExslae  qotqwat!edEx-da£xuxa  Llakwe  qotlxola.  Wa,  la  k!ets!e- 
noxu  £wI£lasE£wa,  qaxs  alae  laxuml  lax  h&£ma£ye.  Wa,  giPmese 
gwalExs  lae  hoquwElsa.     Wa,  la£me  gwal  laxeq. 

Social  Position  and  Marriage  Laws  j 

1  Chief's  Daughter.2 — Wa,  la  q!uniila  hex,£idaEm  qJidzeLasE£we  k-!e- 
delasa  g-igama£ye  £maxiiyalidze,  yixa  lalossia  k'ledeltse  K-!ede- 
le£lakwe.  Wa,  g-il£mese  qadzeLasE£weda  k-  ledele  lae  hex-£idaEm 
LegadEs  modzele  yixs  alakMalae  g-Igama£yes  modzelide. 

5  Wa,  wax-£mese  k'edeltsa  g-Igama£ya  la£wadasa  bEgwanEmq  la- 
lame,  wa,  la  hewaxaEm    Leqalayuwe   modzele  lax  gEnEmas.     Wa, 


i  For  additional  matter  see  Addenda,  p.  1333. 
'Continued  from  p.  701,  line  57. 
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mon  man),  |  and  she  is  still  the  princess  of  her  father  the  chief.     I  7 
just  wanted  to  talk  |  ahout  the  common  men.  | 

Now  when  the  princess  is  married  to  a  chief,  then  she  is  ||  called  a  10 
mdihU,  when  she  first  goes  into  the  house  of  her  husband.  |  Now  I 
am  talking  about  the  chief  of    the  numaym  Maamtag'ila,  |   £maxii- 
yalidze,  whose  princess  is  K'  !edele£laku.     Not  |  long  after  she  has 
been  married  to  her  husband,  her  father  pays  the  marriage  debt;  and 
she  has  for  her  canoe  mast  |  an  expensive  copper.     And  he  gives  as  a 
marriage-gilt  a  name  to  the  husband  ||  of  his  princess  and  much  food  15 
with  it,  and  also  canoes.  |  This  is  what  is  called  "  paying-the-marriage- 
debt,   sitting-in-the-canoe-of-the-princess;"  for   generally   there   are 
twenty  |  who  sit  in  the  canoes  of  the  princess  of  a  real  chief,  |  when 
they  put  down  the  copper  |  bracelets  and  small  coppers  and  many 
dishes  and  the  ||  anchor-line  of  many  spoons ;  when  all  this  has  been  20 
put  |  down  Chief  ''maxuyalidze  says,  "Now  I  will  go  and  |  call  my 
princess  that  you  may  see  her  come."     Thus  he  says,  and  goes  into  | 
his  house.     And  before  long  he  comes  back  walking  ahead  of  |  his 
princess,  and  the  chief  stands  outside  of  his  ||  house,  and  his  princess  25 
comes  and  stands  by  his  side.     She  wears  |  a  blanket  covered  with 
abalone  shells,  and  entirely  covered  with  abalone  shells  |  is  her  hat. 
Her  abalone-covered  blanket  |  is  called  "  the-heavy-abalone-covered 

laxe  k'ledeltsiiEmses  g"igama£ye  ompa.    A£mEn  £nex-  qEn  gwagwex--  7 
sEx-lde  laxa  DEgwanEmq '.alame. 

Wa,  la-me   lawadeda    k-!edelasa    g*Igama£ye,    wa,  la  hex,£idaEm 
LegadEs  modzlle,  yixs  g'alae  laeL  lax  g-okwases  lii£wiinEme,  laxEn  10 
heena£ye  gwagwex-ssalase  g'Igama£yasa   £nE£memotasa  Maamtag-ila 
lax  emaxuyalidze,  yixs  k'ledadaases    K-  !edele£lakwe.     Wa,  k*!est!a 
gala  la£watses  la^wunEme  lae  qotex-a  ompas.     Wa,  la  Lak'Eyalaxa 
qlEyoxwe  Llaqwa.     Wit  LegEmg'ElxLala   qa  LegEms  lafwtinEmawa- 
ses  kledele   LEewa  qlenEme   haemayaaxses  LO£ma   xwaxwakliinaxa  15 
gwE'yasa  qotex-a  k!waxsalats!esa  k"!edele,  yixs  qlunalae  maltsEm- 
g'ustawa    k  Iwaxsalats  !e   xwaxwaklunas   kMedelasa   alakMala   g'lgE- 
maEya.      Wa,    g-il£mese  ewlela   g-ax    a.x£EldzEmaxa    LlaL laqwak' line 
k'lokula  LE£wa  L!aL!axsEine;  wa,  he-misa  qlenEme  leloqlwa  LE£wa 
mogwamVva    q!eiiEme    k-ak-ats!Enaqa.     Wii,    gil£mese    £wi£la    ax-  20 
£Elsa  laeda  g"Igama£ye   £maxuyalidze    £nek'a:     "La£mEn   lal   Le£la- 
lalxEn  kMedela  qa£s    g-axlag-aos    dox£waLElaqe,"  £nek"EXS    lae  laeL 
laxes     g'okwe.     Wa,    k-!est!a    galaxs    g-axae      aedaaqa     g-alag"i- 
weses  kMedele.     Wa,  la£me  Lax£ulseda  g"Igama£ye  lax  L!asana£yases 
g-okwe.     Wii,  g'axe   kMedelas    LawiinodzElsaq.     Wii,  la£me    nEx£u-  25 
nalaxa  mEgEsgEinalaxa  ex-ts!Eine.     Wii,  laxae  £naxwaEm  ex-ts!Eme 
6sgEma£yas    LEtEmlas.     Wii,  heEm    Legade   ex'tslEmsgEme  £nE.\£n- 
neses  ex'tslEmala  Smax'dEmk-  !eii  nEx£iine.     Wii,  lii  Legade  LEtEmlas 
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blanket,"  and  her  hat  is  called  |  "  the-heavy-abalone-covercd  hat." 

30  Then  the  chief,  ||  the  father  of  K"  !edele£lak"  speaks,  and  says, 
"Come  and  look  at  this  |  weight  which  originates  with  our  family 
history,  when  the  chieftainess  carried  the  copper.  Now  stand  up,  | 
son-in-law,  I  will  dress  you."  Thus  says  the  chief,  and  takes  |  the 
abalone-covered  blanket  of  the  chieftainess  and  her  abalone-covcred 
hat  and  |  promises  to  give  them  to  his  son-in-law,  and  he  takes  his 

35  copper  and  gives  ||  it  also  to  his  son-in-law.  Then  he  calls  his  son-in- 
law  to  come  and  |  take  them.  The  son-in-law  comes  and  stands  in 
front  of  his  |  father-in-law  and  of  his  wife,  the  chieftainess.  Then 
the  |  abalone-covered  blanket  is  put  on  to  him  and  the  abalone- 
covered  hat  is  put  on  to  him,  |  and  he  is  given  the  copper.     Then  the 

40  chief  says  to  his  ||  son-in-law,  "O  son-in-law!  now  I  have  changed 
your  chief's  dress,  I  son-in-law.  Now  go!  It  is  finished.  You  have  my 
chieftainess  for  your  wife."  Thus  he  says,  |  and  takes  off  the  large 
ear-ornaments  of  abalone  shell  on  each  ear  of  the  chieftainess  and 
the  |  nose-ornament  of  abalone  shell  and  attaches  the  ear-ornaments 
to  his  son-in-law,  and  |  he  also  puts   the  nose-ornament  of  abalone 

45  on  to  him.  Then  his  son-in-law  ||  goes  back  and  stands  where  his 
numaym  is  standing,  and  he  |  speaks,  and  says,  "Look  at  me, 
numaym!  |  Now  my  whole  chief's  dress  has  been  changed  by  my 
father-in-law.  |  Now  the  chieftainess  my  wife,  has  no  dress."  Thus 
he  says  as  he  walks  along  |  and  goes  into  his  house,  and  the  property 

yJs  ex'ts  !Emala  omagEml  LEtEmL  Wii,  la£me  yaq  !Eg-a£ledag-Igama£ye 

30  omps  K-  !edele£lakwe.  Wa,  la  eneka:  "Weg-a,  doqwalaxg'ada  no- 
yambalisEk-  6Ema  lax  dalaeda  6£miixa  L!aqwa.  Wa,  Lax£uls  laga 
nEgump,  qEn  q!walax-£idaoL,"  enek*eda  g-Igama£yaxs  lae  axodEX 
ex'ts!Emala  £nEX£tinesa  6£ma  LE£wes  ex'tslEmala  LEtEinl.  Wa,  la£me 
lak'!Eg-a£lts  laxes  nEgtimpe.     Wa,  la  ax£edxa  Liaqwa  qa£s  sap!edes 

35  laxaaxes  nEgtimpe.  Wa,  la  Le£lalaxes  nEgtimpe  qa  he5mes  g*ax 
ax£edEq.  Wa,  g-axe  nEgtimpas  Lax£tils  lax  nEqEmalasases  nE- 
gtimpe LE£wis  gEnEmas  6£ma.  Wa,  la£me  £nEx£tinyowa  exts!E- 
mala  £nEX£tine  liiq.  Wa,  laxae  LEtEmdayuwa  ex-ts  !Emala  LEtEinl  laq. 
Wa,   la  ts!aya  Liaqwa    laq.      Wii,  lii    £nek-eda    g'igama£yaxes    nE- 

40  gumpe:  "Wa,  nEgtimp,  la£niEn  L !ayEwi£lalaxos  g-exdEmk"!inaqos, 
nEgump.  Wa,  hag'a,  laEins  gwal  gEg-adEsg"Eii  o£mak-,"  £nek'Exs 
lae  axodEX  awawe  xogum  ex-ts!Em  £wax-sodatEwesa  o£ma  LE£wa 
k-edzelba£yas  ex-ts!Ema,  qa£s  t !eg*atodales  laxes  nEgtimpe.  Wii, 
laxae   k'edzelbEntsa    ex-ts!Eme    laq.      Wa,    lawIsLa    nEgtimpas  la 

45  qas£ida  qa£s  lii  Laxeuls  lax  Lax£wEdzasas  £nE£memotas.  We,  la£me 
yaq!Eg-a£la.  Wii,  la  £nek-a;  "Wag-a,  dox£wid  g'axEn,  nos  £nE£me- 
mot.  LaEmg'a  L!ayEwi£lalaso£gun  g-exdEmk-!Eng-a  yissn  nEgtimpe. 
La£me  aEm  la  xanalalElseda  5£maxEn  gEiiEme,"  £nek'Exs  lae  qas£ida 
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with  which   the  marriage  debt  has  been   paid   is  carried  ||  into  his  50 
house.     When  everything  lias  been  carried  in,  it   is  given  away  to 
all  |  the  tribes,  when  day  comes.     That  is  all  about  this.  | 

When  the  father  (of  a  princess)  dies,  then  her  brother  has  her  for 
his  princess.  Then  he  is  no  longer  her  brother,  for  |  she  is  now  the 
princess  of  her  brother  who  is  now  her  father.  |  Only  the  eldest  one 
of  the  brothers  has  his  youngest  sister  for  his  princess.  ||  As  soon  as  55 
she  gets  married,  she  is  modzll  of  her  husband;  |  and  her  elder 
brother  pays  the  marriage-debt  to  the  husband  of  his  princess,  his 
sister,  |  because  they  never  stop  calling  the  daughter  of  a  chief 
princess,  |  unless  she  becomes  a  chieftainess.  When  she  is  chief- 
tainess,  she  is  no  more  |  princess,  and  she  gives  the  name  princess  to 
her  daughter;  ||  but  the  name  modzll  is  different,  for  she  has  only  the  60 
name  mddzil  |  when  she  has  lor  her  husband  a  chief.  If  she  should 
separate  from  her  husband,  |  then  she  is  no  longer  called  modzll  of 
her  husband;  but  if  |  she  takes  another  husband  who  is  a  real  chief, 
then  she  is  again  |  modzll  of  her  husband.     That  is  all.  || 

Chieftainess.1 — It  hurt  (emaxulayugwa's)  heart  that  she  was  never]  1 
called  the  modzll  of  (Wag'idis) ;  for  thus  they  call  the  wife  of  a  |  real 
chief  as  soon  as  a  chief  marries  a  princess  of  |    another  chief  (it  is 
well  forme  to  name  the  other  ||  chief,  so  that  you  know  how  they  call  the  5 

qa£s  la  laeL  laxes  g'okwe.     Wa,  la£me  mEweLElayowa  qotenayowe 
lax  g-okwas.     Wa,  g-il£mese  £wi£laeLa   lae  yax£widayo  laxa  £naxwa  50 
lelqwalaLa£yaxa  la  £nax-£ida.     Wii,  laEm  laba  laxeq. 

G"il£Em  lE£le  omps  lae  bEgwanEm  wEq!was  hela  kMedadEs.  Wa, 
la£me  wEq  !wanuxus  qaxs  la£me  k'  !edeltses  wEq  !waxes  la  ompa,  yixs  le- 
x-a£maeda  £nolast!EgEma£yasa  cnE£mema  la  kMedadEses  ts!a£ya  ts!E- 
daqa.  Wa,  g-il£mese  lawada  yisa  g'igama£ye  lae  modzlltses  hVwunEme.  55 
Wa,  he£mise  nolas  la  qotex'ax  la£wiinEmases  k- ledeles  WEqlwa 
laqexs  hewaxae  gwal  LegadEs  k-!edela  tslEdaqe  xunoxusa  g'lga- 
ma£ye  lag-aa  laqexs  lae  o£ma.  Wa,  g-il£mese  la  6£maxs  lae  gwal 
kMedela.  Wa,  la£me  lasases  k-!edele  LegEm  laxes  xunokwe  ts!E- 
daqa.  Wa,  la  ogwaqaleda  modzele  \7Ixs  lex"a£mae  Legadaatses  mo-  60 
dzlle,  yix  hVwadaasa  g-Igama£ye.  Wax-e  k*  !asa  LE£wes  la£wiinEme 
lae  hex-£idaEm  gwal  EegadEs  modzilases  la£wiinEme.  Wax-e  la- 
£wadEx-£Itsa  6gu£la  alak'Iala  g-Igama£ya  lae  et!ed  la  Legadss  mo- 
dzilases hVwiinEme.     Wa,  laEm  laba. 

Chieftainess.1 — Wa,  heEm  ts!Ex-ila  lax  naqa£yas  (£maxiilayugwa)  l 
yixs  he  wiixae  Leqalasos  modzilas  (Wag'idis)  lax  gwek-  lalasaxa  gEiiE- 
masaalak'  !ala  g'Igama£ya,  yixsg"il£mae qadzeLasE£wa  k-  !edelasag-Iga- 
ma£ye,    yisa   6gu£la   g"Igama£yae — ex'EmLEULo    Lex£edEx    LegEmas 
£nEmokwa  g'Igama£ya  qa£s  q!alaosax  gwek- !alasax  ale  gEnEms, — yix  5 

'  Continued  from  p.  1117,  line  284. 
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6  new  wife)  Mnaxu yalidze.  |  And  when  £maxuyalidze  has  been  married 
four  days  |  to  his  wife,  then  all  the  men  say,  "Go  on,  let  us  |  see  the 
chief tainess  of  our  chief  £maxuyalidze,''  |  and  they  all  go  into  the 

10  door  of  the  house.  Then  the  ||  leader  says,  "We  come  to  see  the 
back  of  the  chief  tainess  of  |  £maxuyahdze."  If  she  is  a  good  chief- 
tainess,  she  arises  and  |  takes  her  belt.  She  lifts  her  blanket  so  that 
it  is  |  just  below  her  knees.     Then  she  puts  on  her  belt;  |  and  after 

15  doing  so, she  quickly  spreads  mats  on  the  floor  ||  for  those  to  sit  on  who 
come  to  see  her  back.  Then  she  |  gets  food  for  those  who  come  to 
see  the  back  of  the  chieftainess  of  £maxiiyalidze.  | 

This  is  called  by  the  Indians  "a  good  chieftainess  of  the  chief," 
who  does  |  this,  and  they  call  her  modzil  (  =  lifting-blanket-in-the 
house),  because  she  lifts  her  |  blanket,  and  puts  on  her  belt.     She  is 

20  a  bad  ||  chieftainess  of  the  chief  if  she  just  sits  down  when  those  come 
in  who  come  to  see  her  back.  |  She  just  asks  her  husband's  young 
men  to  |  take  care  of  the  food  that  she  is  going  to  give.  After  those 
have  eaten  who  come  to  see  her  back,  |  they  go  out.  Often  the 
chief  |  tells  his  chieftainess  to  go  away,   and  to  go   to  her  house, 

25  because  the  chief  is  ashamed  ||  if  the  chieftainess  does  not  lead  his 
tribe  to  their  places  when  they  |  come  into  his  house.  That  is  all 
about  this.  | 


6  £maxuyalidze.  Wa,  g-il£mese  mop !Enxwaes  qfulzeLayag'ule  emaxu- 
yalidziixes  gEiiEme  lae  £naxwa£ma  bebEgwaiiEme  £nek-a:  "  Wedza- 
xins  dogwig'alltaxox  modzilaxsEns  g"Igama£yax  laxox  £maxiiyali- 
dzax."     Wa,  lax-da£xwe   hogwlLa  laxa  t'.Ex'iliisa  g"okwe.     Wa,  lii 

10  £nek"e  g-alag-iwa£yas:  "G"axEnu£xu  dogwigwalllax  modzilexs  £ma- 
xuyalidze,"  nek'e.  Wa,  g-il£mese  ek'a  modzile  lae  hex-£idaEm 
Lax£ulila  qa£s  dax-£idexes  wiiseg'ano.  Wa,  la  mos£Idxes  £iiex£u- 
na£ye  qa  halsEla£mes  bEiiagawes  6kwax-a£yas  lae  wuseg'o£yotses 
wiiseg"anowe.      Wa,  g-il£mese    gwala  lae    hanakwlla    LEp'.alllElasa 

15  leEl£wa£ye  qaklwadzallltsosa  dogwlg'aliliiq.  Wa,  la£me  la  ax£edxa 
ha£maLasa  dogwig'alllax  modzilas  £maxuyalidze. 

Wa,  heEm  gwE£yosa  baklume  ex"  modziltsa  gugama£ya  he 
gwex'se.  Wa,  heEm  lagulas  LegadEs  modzil,  yixs  lae  mos£idxes 
£nEx£una£ye  qa£s  wuseg-o£yodeses  wuseg'ano.     Wax'eda  £yax"SEme 

20  modziltsa  g-Ig-ama£ye  a£mese  k!waelExs  g'iixae  hogwiLeda  dogwl- 
g-alilaq.  Wii,  a£mes  la  axk-  !ale  la£wunEinasexa  ha£yal£a  qa  he£mes 
aaxsllax  hamg'ilayoLaseq.  Wa,  g"il£mese  gwal  ha£mapeda  dogwi- 
g'alllaq,  lae  hoquwElsa.  Wa,la  q'.tinala  aEmhex-£ida£ma  g-Igama£ye- 
qayawElsaxes  modzil  qa  liis  na£naku  laxes  g'okwe,  qaxs  max-ts!aeda 

25  g"igama£yaxs  k'lesae  q!ax-sldza£yes  modzilaxes  g'okulotaxs  g'axae 
hogwiL  lax  g"6kwas.     Wa,  lawesLa  laba. 


boas]  SOCIAL   CUSTOMS  781 

Endogamy. — I'll  talk  about  LaleliLla,  head  chief  |  of  the  numaym  1 
DzedzEmeleqSla  of  the  Nak!wax'da£xu.  |  Now  LaleliLla  had  for  his 
wife  the  (laughter  of  his  younger  brother  YaxLEn,  |  whose  name  was 
UiiMnei.as.     The  fust  wife  of  LaleliLla  was  his  niece.  ||  Then  LaleliLla  5 
married  again  XwelageLas,  the  |  princess  of  Havalk'En,  chief  of  the 
numaym  SesEnLle£of  the  |  Gwa£sEla.     Then  LaleliLla  had  two  wives. 
His  head  wife  was  his  niece  |  Ham£eLas,  and  his  second  wife  was 
XwelageLas.     Then  j  HaemeLas  gave  birth  to  a  daughter,  and  she 
was  named  L  laqwag" ilayugwa.  I!  Then  his  second  wife  gave  birth  to  10 
a  boy,  and  |  he  had  the  name  Sewid.     As  soon  as  Sewid  was  grown 
up,  |  he    married  l  liiq wag'  ilayugwa,  and    Sewid   and  |  l  laqwag'  ila- 
yugwa were  not  married  for  a  long  time,     l  laqwag' ilayugwa  had  a 
younger  sister  |  l  lalaga.     Then  i.  laqwag"  ilayugwa  married  Helamas,  || 
the  eagle  of    the  numaym  G'exsEm  of    the  Nak!wax'da£xu.  |  Then  15 
l  lalaga  married  Gwales  G'exk'Endze,  head  chief  of  the  numaym  | 
SesEUL  leof  theNak  !wax'da£xu.  And  |  Helamas  and  his  wife  L  laqwag'i- 
layugwa had  not  been  married  for  a  long  time  when  she  was  with 
child,  |  and  her  younger  sister  l  lalaga  was  also  with  child.      And 
L  laqwag'  ilayugwa  had  been  with  child  for  six  ||  months  her  husband  He-  20 
lamas  J  became  ill  and  after  a  short  time  he  died.  |  He  left  his  wife  L  laq- 
wag' ilayugwa  with  child.    Then  L  laqwag'  ilayugwa  gave  birth  |  to  a  boy, 

Endogamy. — HeEniLEn     gwagwex-s£aksLe     LiiieliLlaxa     xamagE-  1 
ma£ye  g'Igamesa   £nE£memotasa   DzedzEineleqalasa   Nak!wax-da£xu. 
Wii,  la£lae  LaleliLla  gEg'adEs  tslEdaqe  xiinokwases  ts!a£ye  YaxLEn- 
xa  Legadiis  Hii£meLas.     Wa,  heEm  g'iPEl  gEiiEms  LaleliLlaxes  Lole- 
gas.      Wa,  la-lae    etlede    LaleliLla    gEg'adEX,£idES    XwelageLss  yix  5 
kMedelas  Hayalk-En,  ylxa  g-igama£yasa  £nE£memotasa  SesEnL !aeyasa 
Gwa£sEla.     Wa,  la£me  ma£lele  LaleliLla.     Wa,  la£me  gEqEmalile  Lole- 
gasase  Ha£meLas.     Wa,  lii  alele  XwelageLas.     Wii,  la£me  mayol£ide 
H<'i£meLasasa    tslatsladagEm.      Wa,  la£me    LegadEs    L laqwag'ilayu- 
gwa.      Wii,  la    mayolnde  alele    gEnEmsesa  babagume.     Wa,  la£me  10 
LegadEs    Sewide.     Wa,    g-il£mese     q  lulsq  !ul£yax£wida    lae     Sewide 
gEg'adEx,£idEs  L  laqwag'ilayugwa.     Wa,  k-est!a  gala  gEg'ade  Sewi- 
das  l  laqwag'ilayugwa,    wii,  laEm  ts!a£yanokwe   L  laqwag  "ilayugwa  s 
Llalaga.     Wa,  lii  la£wadEx-sid  etlede  Llaqwag'ilayugwiis  Helamasxa 
kwekwasa     £nE£memotasa    G'exsEmasa     Nak!wax"da£xu.       Wii,     lii  15 
la£wadEx-£ide  Llalagiis  Gwales  G'exk'Endzexa  g'igama£yasa  £nE£me- 
motasa  SesEnLle  yisa  Nak!wax-da£xu.    Wa,k"  lest  !a  gala  ha£yasEk'ale 
Helamas  LE£wes  gEnEme  l  laqwag'ilayugwa  lae  bEwex£wida.      Wa, 
laxae  ogwaqa  bEwex£wide  ts!a£yiise  Llalaga.     Wii,  he£mes  ales  q  !e- 
LlEsgEmg'ilaxa   £mEkiila   bEwekwe   l laqwag'ilayugwa  lae   yawas£id  20 
ts  !Ex*q  !EX"eide  hVwiinEinase  Helamase,  lae  wek-!Ex£ida.     Wii,  la£me 
bEwegwilealaxes  gEiiEmx-de    l laqwag'ilayugwa.      Wii,  lii  maydl£ide 
Llaqwag'ilayugwiisa  babagume.     Wii,  la£me  la  Legadeda  babagumas 
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and  the  hoy  had  the  name  |  Helamas.     And  Llalaga  also  gave  birth 

25  to  a  girl,  and  ||  her  name  was  HiryosdesElas.  And  when  Hiryos- 
desElas grew  up,  |  she  married  Helamas;  and  Helamas  had  not  been 
married  long  |  with  his  cousin  Ha£yosdesElas,  when  she  was  with 
child,  and  |  she  gave  birth  to  a  |  girl. 

30  She  did  not  live  long  before  she  died.  Then  ||  Ha£yosdesElas  gave 
birth  to  a  boy.  He  lived  for  twenty  days.  |  Then  he  died.  Then 
she  gave  birth  to  another  boy,  J  and  he  lived.  His  name  was  K'  ene, 
and  he  is  now  six  |  years  old.  | 

35  I  tried  to  learn  why  the  relatives  descended  from  ||  LalellL  !a  do  this, 
and  also  the  various  tribes,  |  for  many  chiefs  of  the  tribes  do  the 
same.  |  They  marry  the  daughters  of  their  younger  brothers.  Then 
the  one  whom  I  asked  said  to  me  |  that  they  do  this  because  they  do 
not  want  their  privileges  to  go  |  out  of  their  family.     They  keep  their 

40  privileges  among  themselves  ||  by  doing  so.1  | 

1       Marrying  outside  of  one's  own  tribe. — I  will  talk  about  a  |  prince  of 

a  chief  who  takes  for  his  wife  the  princess  of  a  chief  |  of  another  tribe. 

This  is  called  "taking  a  wife  outside."  |  Then  the  wife  "takes  a  hus- 

5  band  outside,"  for  thus  it  is  called  when  ||  they  do  this,  as  was  done 


Helamase.     Wa,  laxae   mayol£ide   Llalagasa  ts!ats!adagEme.      Wa, 

25  la£me  LegadEs  HS£yosdesElas.  Wii,  g-il£mese  exEntlede  Ha£yosde- 
sElas  lae  qadzeLasos  Helamas.  Wa,  k"!est!a  gala  ha£yasEk'ale  Hela- 
mase LE£wes  £riEmwEyote  Ha£yosdesElase  lae  bEwex£wida.  Wa,  la 
ma£yol£itsa  ts !ats  ladagEme. 

Wa,  k'!est!a  gael   q!ulaxs  lae  wek*!EX£ida.     Wii,  la  et!ed  mayo- 

30  l£ide  Ha£yosdesElasasa  babagume.  Wa,  gdg-agalagmaxa  £nalii  q!u- 
laxs  lae  wek"!Ex£Ida.  Wa,  la  et!ed  mayoHtsa  babagume.  Wa, 
la£me  q!ula.  Wii,  laEm  LegadEs  K'ene.  Wii,  lak*  q!EL!Ex£Enxe 
ts'.awEnxas  K'ene. 

Wii,  Ieii  q!aq!e£staax    lagdlas   he   gweg-ilaxa  £nEmxLala  £nE£me- 

35  maxa  g'a£ya  lax  LrdeliL!a  LE£wa  al£ogiixsEmakwe  lelqwalaLa£ya 
qaxs  qlenEmae  he  gwegdlasa  g"Ig"Egama£yasa  lelqwalaLa£yexa 
gEg'adas  xunokwases  ts!a£ya.  Wii,  la  enek'En  wiiLasE£waqexs 
hiie  lag'ilas  he  gweg-ilaxs  yax-stosaa  ltdtslawes  k-!ek*!Es£o  laxes 
£nEmxLalaena£ye.     Wii,  lii  tilaEm  la  km  wElx-ElqElaxes  k-!ek*!Es£6 

40  laxes  gweg-ilase.1 

1       Marrying  outside  of  one's  own  tribe. — HeLEn  gwagwex*s£alasLa  le- 

WElgama£yasa  g'igama£yaxs  lae   gEg-adEsa   kMedelasa  g-Igama£yasa 

ogiixsEmakwe    lelqwalaLa£ya.      Wii,    heEm    LegadEs     gEg-adExt!a. 

Wa,  lii  gEnEmas  la£wadExt!a  qaxs  he£mae  LegEmsa  he  gwex-£ide  lax 

5  gwex-£idaasasEn  xunokwe  £nEmogwis,  lae  gEgadExt'.a  laxes  gEiiEme 

'This  form  of  marriage  is  called  tlEntlEgo.  In  Fort  Rupert  there  are  two  chiefs  who  married  the 
daughters  of  their  half-sisters.  One  of  these  is  Ewanox"dze  of  the  Laillax'sEndayu,  who  married  the 
daughter  of  his  father  and  of  his  stepmother.  ITis  wife's  name  is  UaUaqoli^laku.  See  also  Addenda, 
p.  1344. 
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by  my  son  enEm5gwis  when  he  took  from  outside  his  wife  |  l  laqwag'i-  6 
layugwa.     Then  L  laqwag'ilayugwa,  the  princess  of    |   Chief  Gwex'- 
sessElasEme£,  took  as  her  husband  from  outside  my  son  |  £nEmogwis. 
Now  we  are  all  related  by  marriage  to   the  father  of  I  L  laqwag'i- 
layugwa and  to  all  those  to  whom  marriage  presents  were  given  by 
mEinogwis.     Now  ||  l  laqwag'ilayugwa  lived  in  marriage  away  from  10 
her  house  in  the  house  of  her  husband  £nEinogwis  here  in  |  Fort 
Rupert.     Now  i,  laqwag'ilayugwa   is  called   "obtained  from  far  off 
outside   |   by   £nEinogwis."     Only    the   woman  is   called   "obtained 
from  far  off  outside."  |  "Obtained  from  far  off  outside"  is  not  said 
of  £nEinogwis  when  he  takes  a  wife  from  outside  |  from  another  tribe. 
When  ||  l  laqwag'ilayugwa  wishes  her  husband  'liEmogwis    to  give  15 
a  feast,  she   says  to  her   |    husband,    £nEmogwis,      "Let  us   go  to 
your  father-in-law  |  Gwex'se£sElasEme£  to  get  something  out  of  his 
house,  so  that  you  may  give  a  feast,  for  you  |  have  taken  me  from  a 
long  way  off."     Thus  she  says.     And  immediately  they  start  |  to  get 
something  out  of  the  house,  and  they  go  to  Qfdogwis,   for  Gwex'- 
se£sElasEine£  is   the  head  chief  of  the  ||  numaym  SesEnL  !e£   of  the  20 
Lawets!es,  and  Gwex'se£sElasEme£    |    can  not  avoid  giving  a  mar- 
riage gift  of  food  to  his  |  son-in-law,  £nEmogwis,  because  the  princess 
of  the  chief  has  been  taken  faraway.   |  If  Gwex'se£SElasEme£  should 
not   take  notice  of  his  princess  when  she  |  comes  to  get  something 
out  of  the  house  of  her  father,  then  Gwex'se£sElasEme£  ||  and  his  25 
princess    would    be    ridiculed    by  their  tribe    the  Lawetsles,  and 


L  laqwag'ilayugwa.      Wii,    g'axe    L'.aqwag'ilayugwa,   yix   kMedelasa  6 
g-Igama£ye   Gwex-se£sElasEma£ye  hVwadExt'.asEn   xiinokwe  £nEind- 
gwise.     Wa,  lanu£xu  £wi£la  la  Lawalagala  lax  dmpas  Llaqwag-ilayu- 
gwa  lo£  £naxwe  ts!ots!akwas  £nEinogwise.     Y\ra,  g-ax£me  hesEkwa£le 
l laqwag'ilayugwa  lax  g'okwases  la£wunEine  £nEmogwise  laxg'a  Tsa-  10 
xisEk-.     Wa,  la£me  LegadEs  L'.aqwag'ilayugwas  qwesExt!anEins  £nE- 
mogwise.     Wa,  la£me  lex-a£ma  ts'.Edaqe  LeqElaso£s  qwesExt'.a.    Wa, 
la  k"!es  qwesExt!axElasE£we  £nEmogwise  qaes  laena£ye  gEg-adExt!a 
laxa  ogiixsEinakwe  lelqwalaLa£ya.     Wa,  g'iPmese  £nek"e  L!aqwag*i- 
layugwa  qa  k'.welaseses   la£wunEme    £nEmogwise   lae    £nek-a  laxes  15 
la£wunEine  £nEinogwise:  "La£wadExt!eg-En;  w!x-Ens  lax  nEgiimpae 
Gwex'se£sElasEma£ya  qEns  la  g'okune,  qa£s  klweladzEmos  lE£maaqos 
qwesExt!aiiEma  gaxEn,"  £nek-e.     Wa,  hex£ida£mese  la  alex£wideda 
g-okiine  qa£s  la   lax  Qalogwis  qaxs  he£mae  xamagEine    g'igamesa 
£nE£memotasa  SisEULa£yasa  Lawets'.ese  Gwex-se£sElasEma£ye.      Wii,  20 
la  k'leas  gwex-£idaasa  Gwex-se£sElasEma£ye  k'!es  wawalqalaxes  iie- 
giimpe  £nEmogwise  qaxs  qwesExt!anEmaax   k'ledelasa  g'I<i;ama£ye 
qo    k- !eslaxe      Gwex-se£sElasEina£ye      q'.asElaxes     k- ledelaxs     lae 
gokttne   laxes   ompe    lalaxe     aEmlala£yolaxe   Gwex-se£sElasEma£ye 
LE£wis  kMedelases  gokulote  Lawets'.ese.     Wa,  laeme  LegadEX'de  LJa-  25 
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26  l  !aqwag*ilayugwa  |  would  be  called  a  princess  whom  her  father,  the 
chief,  does  not  love.  That  is  |  the  end.  | 
1  The  Eagles. — This  was  your  question,  how  the  eagles  |  were 
obtained  by  the  ancestor  of  the  numaym  Ma&mtagila;  namely, 
Llaqwag'ila,  the  prince  |  of  £maxiiyalidze.  He  was  the  one  who  was 
the  first  chief  of  all  the  |  tribes,  although  first  among  them  was 
5  0£maxt!alaLe£  and  all  ||  the  first  ancestor  of  the  different numayms.  | 
Only  £maxuyalidze  was  the  first  to  make  a  potlatch;  and  therefore  | 
he  thought  that  he  was  the  only  one  who  was  the  first  to  make  a 
potlatch.  And  |  it  occurred  to  him  that  the  eagle  was  the  only  head 
chief  and  leader  who  was  feared  by  all  the  |  birds,  and  that  therefore 

10  he  would  be  the  eagle,  because  he  was  the  first  one  ||  to  give  a  pot- 
latch; and  therefore  the  head  chief,  the  Eagle,  began  to  be  feared  | 
by  all  the  tribes.  It  is  the  same  as  the  eagle  who  is  the  first  |  to  eat 
of  any  carrion  and  of  what  he  catches;  and  afterwards  come  |  the 
different  kinds  of  birds  each  of  which  eats  on  the  beach  what  is  left 
over  by  the  eagle.  |  And  £maxuyalidze  tried  to  imitate  this.     There- 

15  fore  he  is  now  the  head  ||  eagle  of  all  the  numayms  of  the  Kwakiutl.  | 
And  the  DzEndzEnx' q  !ayu,  the  numaym  of  the  Walas  Kwakiutl, 
say  |  that  Doqwayis  first  got  the  eagle,  and  the  |  numaym  Ma&mta- 
g'ila say  that  they  had  the  first  |  eagle,  and  the  name  Llaqwag'ila  is 

20  still  the  first  among  all  the  eagles  ||  of  all  the  tribes.     That  is  all.  | 

26  qwag'ilayugwas  weme  k'ledeltses  g'ig&ma£ye  ompa.  Wa,  laEm 
lab  a. 
1  The  Eagles. — Heemaes  wuxasE£wa  kwekwe,  yix  lag'ilas  kwekwe 
g'alaxasa  £nE£memotasa  Ma&mtag'ila  yix  L  !aqwag*ilaxs  LEWElgE- 
ma£yaas  £maxiiyalidzexa  £nEm6xu£me  g'il  g'&les  g'igftmesa  £naxwa 
lelqw&LaLa£ya,  yixs  wax'£mae.g'alagalax  0£maxt  !alaLa£ye  lo£  £nax\ve 
5  g'alEmg'alise  g'lg'Eg&mesa  alogwaq!use  £nal£nE£memasa.  Wa, 
lex-aEm£lawise  g-il  p!Es£ide  £maxuyalidze.  Wa,  he£mis  lag'ilas 
g'ig-aex£edExs  £nEmoxu£mae  g-ilg-llenoxusa  lax  p!asap!a.  Wa,  la 
g'Ig-aex£Idxa  kwekwaxs  £nEmae  ogiime  lo£  g-alabe  k'ilEmsa  £naxwax 
ts!elts!Ek!wa.     Wa,  he£mis  lag'ilas  £nek'  qa£s  kwekwa  qaes  g'alaba- 

10  £yae  p!Esa.  Wa,  he£mis  lag'ilas  gwalElaEin  Sgtime  k'ilEin  g'lgE- 
ma£ya  kwexusa  £naxwa  lelqw&laLa£ya  he  gwex'sa  kwekwaxs  gil 
qlElsae  laxes  lemEnse  LE£wes  xabanEine.  Wa,  al£mese  gaxeda 
alogu£la  ts!elts!Ek!wa  h&mg'ElTs  lax  hemaxLa£yasa  kweku.  Wa, 
he£mis  la  nanaxts!E£wasos  £maxuyalidze;  he£mes  lag'ilas  la  ogumesa 

15  kwekwekwasa  £naxwa  £nal£nE£memasasa  Kwakiig'ule. 

Wa,  la  £nek'eda  DzEndzEnx'qlayoxa  £nE£memotasa  £walas  Kwii- 
g'ulaxs  hae  g'il  &xnogwatsa  kweku,  yix  Doqw&yise.  Wa,  la  £nek'e 
nE£memotasa  Ma&mtag'ilaxs  he£mae  g'il  kwekwe  laxes  laena£ye 
kwekwa.     Wa,  hex'sa£mese  Llaqwag'ila  g'&laxasa  £naxwa  kwekwe- 

20  kwasa  £naxwa  lelqw&laLa£ya.     Wa,  laEin  laba. 
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Names  and  Crests  of  the  Maamtag'ila. — This  is  when   |  the  son  of  21 
Mnaxuyahdze,  who  had  the  name  YaqoLas,  began  to  be  a  prince;  | 
that  is,  when  he  had  a  man's  name,  when  the  father  of  |  YaqoLas 
gave  a  potlatch  on  account  of  the  greatness  of  the  name  of  his  prince 
YaqoLas.  ||  Then    £maxnyalidze   gave  his  eagle(-seat)   to  his   prince  25 
YiiqoLas,  |  and  also  the  eagle-name  L  laqwag'ila;  for  that  |  was  the 
name  of  miaxiiyahdze,  l  laqwag'ila,  when  he  was  an  |  eagle.     When 
he  made  over  his  eagle(-seat)   and  the  name  |  L  laqwag'ila  that  goes 
with  it  to  his  prince  l  laqwag'ila,   and  when  ||  l laqwag'ila  took  the  30 
name  of  his  father  -maxiiyahdze,  he    |  himself  gave  a  potlatch  for 
his  greatness — for  he  was  now  an  eagle —  |  and  on  account  of  his 
name  l laqwag'ila.     And  all  the  |  privileges  were  given  to  l laqwa- 
g'ila by  his  father  miaxiivalidze,  the  house  with  the  carved  |  posts, 
the  two  speaking-posts  in  the  form  of  men  ||  at  each  side  of  the  door,  35 
standing  on  top  of  the  heads  of  grizzly  bears,  |  and  eagles  sitting  on 
top  of  the  heads  of  the  grizzly  bear  of  the  |  post  on  each  side  of  the 
rear  of  the  house  of  £maxiiyalidze.     And  large  |  coppers  lay  flat  on 
the  chests  of  the  eagles  on  the  posts  in  the  rear  of  the  |  house.     And 
the  front  of  the  house  was  painted  with  a  copper,  as  it  was  first  || 
found  by  the  ancestor  of  Chief  £maxuyalidze  at  K'  lodagala,  for  |  that  40 
is  where  the  ancestors  of  Chief  £maxuyalidze  lived,  at  K'  lodagala  | 
inside   of  Gwadze£;  for  £maxuyalidze's  numaym  were   the  Maam- 

Names    and     Crests   of    the    Maamtag'ila. — HeEm    gag'iLElats   la  21 
LEWElgama£ye    xunokwas    £maxtiyalidzaxs  lae    LegadEs    YaqoLas, 
yixs  lae    LegadEs     LegEmasa    bEgwanEme,    yixs   lae    plEsa  ompas 
YaqoLas,  qa  oEmayos     LegEmases    LEwElgama£ye     YaqoLas.     Wa, 
la£me    lase      £maxuyalidzases     kwekwe    laxes    LEWElgama£ye    Ya-  25 
qoLas   LE£wa    LegEmasa    kwekwe,    yix    l laqwag'ila    qaxs    he£mae 
LegEms     £maxuyalidze     yix     l  laqwag'ila,     yixs    he£mae    ales     he 
kwekwe.     Wa,  g'iPmese  lasasa  kwekwe  LE£wa  LegEme  £nami£lalotse 
l laqwag'ila    laxes   LEWElgama£ye    l laqwag'ila;   wa,    g'il£mese  lasa 
lae     LegadEX£Ide    ompas    Llaqwagilas   £maxuyalidze.     Wa,  la£me  30 
xamax-£Id    plEs£Ide     l  laqwag'ila   qa     o£mayoses   laena£ye    kwekwa 
LE£wis  la  LegEme   l  laqwag'ila.     Wa,   laxae    £wi£la   layowa  £naxwa 
k'!ek'!Es£6  lax  l  laqwag'ila  yises  ompe  £maxuyalidzexa  k'lexk'ladzE- 
kwas   LeLame    g'okwaxa     ma£lokwe     bebEgwanEin     yeyaqlEntlEq 
LeLam  lax  wax'sotstalilasa    tlExila  LeLaxutEwex   x'ix'omsasa  ne-  35 
nane.     Wa,  la  kwekwekwa  klwekliidzEtayax  x'ix'omsasa  nenanexa 
Le.Lamasa  £wax'sotiwalllasa  g'okwas  £maxuyalidze.     Wa,  hl£lae  awa 
LlaLlEqwe  paqala  lax  oba£yasa  kwekwekwe  LeLamasa  ogwiwalllasa 
g'okwe.     Wa,   la£lae   k' latEinalaxa   g'okwaxa   Llaqwa,    yixs    galae 
Logwesa    g'alasa    g'igama£ye    £maxiiyalidze    lax   K' lodagala,    qaxs  40 
he£mae  g'okulats  g'ilg'alisasa  g'Igama£ye  £maxuyalidze   K"  lodagala 
lax  otslawas  Gwadze£  yixs  £nE£memodadae  £maxuyalidzasa  Maam- 
75052—21—35  eth— pt  1 50 
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tag'ila.  |  The    dull-white   Seagulls    were    the    ancestors    of  |  Chief 
£maxiiyalidze.     It  was  he  who  was  named  MatmatEla;  namely,  || 

45  the  dull- white  Seagull.  He  is  now  called  Matag'ila.  |  Now  Matag'ila 
had  many  men  who  are  now  named  Maamtag'ila;  for  that  |  is  the 
numaym  of  his  children,  when  there  came  to  be  many  of  them.  |  That 
is  what  is  said  about  the  first  one,  the  head  of  the  |  numayms,  the  | 

50  Maamtag'ila.  Now  you  know  what  I  say.  ||  That  is  all.  | 
1  Names. — Now  I  will  talk  about  what  I  have  been  asked  by  you  in  re- 
gard to  |  the  family  names  of  the  chiefs.  I  will  talk  about  the  chief  | 
of  the  numaym  Kukwak  !um  of  the  Kwexa,  YaqoLadze.  |  He  continu- 
ally changed  wives,  and  with  each  one  a  name  was  given  to  him  by 
5  his  father-in-law,  really  ||  great  names.  He  used  these  names  given 
in  marriage  for  a  short  time  |  when  he  gave  a  potlatch  with  the 
blankets  which  he  obtained  as  a  marriage-gift  from  (each  of)  his 
fathers-in-law;  |  and  when  he  gave  an  oil  feast  with  his  marriage- 
gift,  then  he  used  the  name  given  in  marriage  as  a  feast-name.  | 
They  desire  to  keep  the  feast-names  obtained  |  from  the  father-in-law, 

10  lor  the  feast-name  is  like  the  ||  winter-name.  When  the  Kwakiutl 
first  begin  to  perform  the  winter  ceremonial,  they  all  change  their 
names  |  — men  and  women.  Thus  it  is  also  with  the  |  guests  of  a 
chief  who  gives  a  feast  with  oil,  a  great  oil  feast.  |  As  soon  as  all  the 
guests  go  into  the  house  in  which  the  oil  feast  is  to  be  given,  |  the 

43  tag-ilaxwa  wex'doxsEmex  £mElsgEm  ts!ek!wa,  yix  g'ilg-alisasa 
g-Igama£ye   £maxuyalidze;    heEm    LegadEs    MatmatElaxa   wex'dox- 

45  sEme  £mElsgEm  ts!ek!wa.  Wa,  he£mis  la  LegadEs  Matag'ila.  Wa, 
la  q!ex'£id  bEgwanEme  Matag'ila,  la  Lex£edEs  Maamtag'ila  laxes 
£nE£memote,  yixs  he£mae  la  £nE£memotses  sasEme  lae  q!ex-£ida  la 
bEgwanEm.  Wa,  yuEm  gwalaats  g'ilg'alisasa  £mEkuma£ye  £nE£me- 
motsa  Maamtag'ila.     Wa,  laEmxaas  qlalaxgin  lax' waldEma.     Wa, 

50  laEm  lab  a. 
I  Names. — Wa,  la£mesEn  gwagwex-s£alal  laxes  wELasEwosxa  LexLE- 
gEmelasa  g-igama£ye.  Wa,  heLEn  gwagwex-s£alasLeda  g'lgama- 
£yas  £iiE£memotasa  Kukwak  !umasa  Kwexa,  yix  YaqoLadze,  yixs  gE- 
g-adElkwae.  Wa,  la  qlwalxoEm  LegEmg'ElxLale  nEgumpas,  yisa  ala 
r  awa  LeLEgEma.  Wa,  a£mese  yawas£Id  LegadEsa  LegEmg-ElxLa£yaxs 
lae  p!Es£Itsa  plElxElasgEme  wawalqiilayoses  nEgumpaq;  wax-e 
L!e£na  wawalqalayo.  Wa,  la  LegEmgElxLfdaxa  klweladzExLayo 
LegEina.  Wa,  heEm  lalaxulaaso£  LegEma  k  IweladzEXLayo  LegE- 
masa  nEgumpa,  yixs  hae  gwex'sa  k IweladzExxayo   LegEinasa  ts!e- 

iq  ts'.eqa  yixs  g11£mae  ts  lets  !ex£ideda  Kwag-ulaxs  lae  £wi£la  Llayu- 
xLada  bebEgwanEme  LE£wis  tsledaqe.  Wa,  he£mise  gwex-sa 
Le£lanEmasa  g-igama£yaxs  khvelasaasa  L!e£naxa  £walase  L!e£nag'ila. 
Wa,  la  g'il£mese  £wi£laeLeda  Le£lanEme  laxa  L!e£nag-i£lats!e  g-6kwa 
lae  Lax£ulile  Elkwasa  glgama£ye  qa£s  yaq  !Eg-a£le.    Wa,  la£me  LeLEqE- 
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speaker  of  the  chief  rises,  and  speaks,  and  calls  ||  the  chiefs  by  their  15 
least-names,   those  who  have  given  an  oil  least;  |  but  he  does  not 
call  the  names  of  those,  even  if  they  are  head  chiefs,  who  have  |  not  a 
feast-name.     Then  the  chiefs  are  ashamed  |  because  their  names  have 
not  been  called;  and  therefore  coppers  are  generally  broken  |  in  oil 
feasts  by  the  chiefs  who  are  guests,  in  order  to  cover  their  shame,  || 
when  their  names  are  not  called.     This  is  called  "extinguishing  the  20 
fire  of  the  |  oil  feast."      When  the  feast  is  at  an  end,  all  the  men  go 
out;  |  and  then   they  have  no  longer  their  feast-names,  |  but  they 
are  called  by  their  potlatch-names  after  this,  |  which  are  the  true 
family  names;  for  the  chiefs  do  not  like  to  keep  ||  the  names  obtained  25 
in  marriage   as   their   potlatch-names.     Only  when   they  first  give 
away  blankets  do  they  |  use  the  names  which  they  obtained  from  the 
father-in-law.     After  they  |  have  given  away  blankets,  all  the  men 
go  out.  |  Then  the  chief  has  no  longer  the  name  obtained  from  his 
father-in-law,   for   he  |  has   again   his   name   YaqoLadze.     He   puts 
away  the  ||  name  obtained  in  marriage.     When  his  princess  takes  a  30 
husband,  the  name  |  given  in  marriage  is  given  to  the  son-in-law; 
but  no  |  family  name  can  be  given  away  in  marriage  to  the  |  husband 
of  a  princess,  because  they  keep  their  names  and  all  the  |  privileges 
for  the  eldest  son,  because  all  the  privileges  belong  to  him.  ||  That  is  35 
the  end.  |  1 

lax  k!wek!weladzEXLayasa  g-ig-Egama£yexa  k!wek!ulats!enoxwasa  15 
L!e£na.  Wii,  la  kMes  LeqElasE£wa  wax-lEra  wElgEme  g-Igamexs 
k'leasae  khvelatsdzEXLayo  LegEma.  Wa,  la  maxtsleda  g'lgama- 
£yaxs  k-  lesae  Lex£etsE£wa.  Wa,  heEm  lag'ilas  q  Ixinala  k-oqwasE£weda 
L  !aqwa  laxa  L  !eenag'ila  yisa  g'Igama£ye  khvele  yixs  mamx-ts!EsIlae 
qaxs  k- lesae  Lex£etsE£wa.-  Wii,  heEm  LegadEs  kMilxax  lEgwIlasa  20 
L!e£nag-ila  klwelasa.  Wa,  g-il£mese  gwala  klwelase,  lae  £wi£la  hoqu- 
wElseda  £naxwa  bebEgwanEm.  Wa,  la£me  gwal  Legatses  k!wek!wela- 
dzExLayo  laxeq.  Wii,  la£me  LeqElaso£ses  p!ep!EdzExLayo  laxeqxa 
ala  LexLEgEmela  qaxs  k"  lesae  laxulanokwa  g'Ig'Egam  a£yasa  Le- 
gEmg'ElxLe  plEtsaas  LegEma,  yixs  giPmae  yax£witsa  plElxElasgEme  25 
lae  Lex£edEs  LegEmg"ElxLa£yases  uEgumpe.  Wa,  g-il£mese  gwal 
yaqwasa  plElxElasgEinaxs  lae  hoqiiwElseda  £naxwa  bebEgwanEm. 
Wa,  la  gwal  Legadeda  g'lgama^asa  LegEing-ElxLa£ye  et!eda  qa£s  la 
xwelaqa  Legatses  LegEme  YaqoLadze.  Wa,  a£mese  la  gexaxa 
LegEme  LegEmg-ElxLe.  Wa,  g'ib'mese  la£wade  k-  ledelas  lae  LegEm-  30 
g'ElxLalaxa  LegEmg'ElxLex'de  laq,  laxes  nEgtimpe.  Wa,  lii  k*!eas 
gwex-£idaats  ax£ed  laxes  LexLEgEmele  qa£s  la  LegEing-Elxullaq  lax 
la£wunEinases  kMedcle  qaxs  axelaaxa  LeLEgEme  LE£wes  £naxwa 
k,!ek,!Es£6  qaes  LEWElgEma£ye,  qaxs  £wl£la£mae  has  laxa  k-!ek!Es£5. 
Wa,  laEm  laba.  35 

'See  Addi'iKlu,  pp.  l:il.r.  liisr,. 
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Speeches  Delivered  in  Feasts 

1  When  the  chief  of  the  numaym  SenLlEm  invites  the  |  other 
numayms  of  the  Kwag'ul  to  a  feast,  then  as  soon  as  |  all  the  guests 
come  in  the  speaker  of  the  chief  arises  and  he  |  turns  his  face  to  the 
5  place  where  his  numaym  SenL  tern  are  sitting  next  to  the  ||  door  of  the 
feast  house.  Then  the  speaker  of  the  chief  speaks,  |  for  the  speaker 
of  the  chiefs  of  the  numayms  always  |  first  speak  to  the  chiefs  of  the 
numayms  and  their  names  |  are  called.  And  this  is  what  (the 
speaker)  says  to  his  numaym  as  he  is  |  speaking:  || 

10  "Indeed,  Chief  £nEinogwis,  indeed  HamisElal,  indeed  |  Ma£nakul, 
am  I  not  going  to  talk  with  gladness  to  the  guests  of  my  |  chief,  for 
they  have  all  come  into  this  house,  into  this  good  house  |  of  my 
chief?"  Thus  he  says,  and  turns  his  face  to  the  guests.  |  Then  he 
says:  || 

15  "Welcome,  Chief  AwaxElag'ilis;  welcome,  Chief  K  imk'EqEwed  ;| 
welcome,  Chief  Ts!Ex£ed;  welcome,  Chief  Hawilkulal;  welcome, 
Chief  |  Llaqwalal;  welcome,  Chief  G'exk'Enis,  come  now  to  |  your 
seats,  to  the  seats  of  your  late  fathers,  and  just  sit  down  |  in  your 
seats,   chiefs,   which   are   prepared  for  you.     Now  sit  down  well, 

20  chiefs,  ||  and  your  people.  You  do  not  come  here,  chiefs,  to  |  feel 
badly  in  this  house  of   my  chief.     Now,  sing  f easting-songs  |  to  tell 

Speeches  Delivered  in  Feasts 

1  Gil£Em  he  Legale  g-Igama£yasa  £nE£memotasa  SemJEme  hlxa  alo- 
giiqlEse  £nal£nE£mematsa  Kwagule  qa  las  klwela.  Wa,  gil£mese 
£wi£laeLeda  Le£lanEme  lae  Lax£ulile  Elkwasa  g-Igama£ye.  Wa,  la 
gwegEmala  lax  k'.iidzelasases  EnE£memota  SenLlEme  laxa  max'sta- 
5  lilasa  t'.EX'iliisa  k'.weladzats'.e  g'okwa.  Wa,  la  yaq!Eg\a£le  Elkwasa 
g'igama£ye  qaxs  hemEnala£maeda  a£yilkwasa  g"ig-Egama£ye  he  gil 
yaq'.Eg-a£ltsE£we  g-ig'Egama£yases  £nE£memote,  yixs  lalaxtEwae 
LeLEqElax  LeLEgEmas.  Wa,  g-a£mes  waklEmsexes  £nE£memotaxs 
lae  yaq'.Ent!ala: — 

10  "  QaLaLEn  g"igame  £nEmogwis;  qaLaLEn  HamisElal:  qiiLaLEn 
Ma£nakul.  Es£maeLEn  wag'il  momElk' !alalts5x  Le£lanEmaxsEn 
g-Igama£yex  qaoxs  g-axae  £wi£laeLa  laxwa  lax  aek'laakwa  g'okwax- 
sEii  g-igama£yex,"  £nek'Exs  lae  gwegEmx-£Id  laxa  Le£lanEme.  Wa, 
la  £nek"a: — 

15  "Gelag'a  g'igame  AwaxElag'ilis;  gelag'a  gTgame  Klmk-EqEwed; 
gelag'a  g'lgame  Ts'.Ex£ed;  gelag'a  g'lgame  Hawilkulal;  gelag-a 
g-Igame  Llaqwalal;  gelag'a  g'lgame  G'exk-Enis.  Wa,  gelag'a  laxwa 
k'.wayaqos  laxox  k!wek!wa£yaxs  easwulax5xs  a£maqos  la  klwastoli- 
lasE£wa  g'ig'Egame.     La£mo  aek-!aakwa.     Wag-a  hel£alll  laqo  g'Ig*E- 

20  game  le£wos'  g'igedaqos.  Wa,  hewets  g-axelos  g'lg-Egame,  qa£s 
^yax'q'.Esalaos  laxox  g-okwaxsg'En  g-igamek".  Wa,  wagll  lak!welg"a£l 
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our  world,  duel's. "     Thus  speaks  the  speaker,  |  and  turns  his  face  23 
to  his  numaym  and  says:  | 

"O  numaym  !     Now  the  word  of  my  chief  has  gone  to  the  floor  of 
the  house;  for  ||  the  way  we  speak  in  this  house  of  my  chief  has  been  25 
marked  out  by  our  ancestors,  for  us  to  do  as  they  say  |  in  the  way  we 
do  in  this  house  of  our  chief.     Now  give  a  |  drum  to  our  chiefs  that 
they  may  sing."     Thus  he  says  to  the  |  young  men  of  his  numaym. 
At  once  they  take  the  drum  to  the  rear  |  of  the  feast ing-house,  and 
the  three  ||  numayms,  the  Maamtag'ila,  GexsEm,  and  Lo£yalalawe,  |  30 
sing   one  song.     As   soon   as    the   feast ing-song   is   at  an   end,  |  the 
Ktikwak  !um   sing.     And   when    their   feasting-song   is   ended,  |  the 
SeniJEinsing.     And  when  their  feasting-song  is  ended,  the  |  Laalax'- 
s£Endayo   and   the   Elgiinwe£  sing  one  feasting-  ||  song.     And   when  35 
their  song  is  ended,  then  there  are   |  four  feast  songs  by  the  seven  | 
numayms  of  the  Kwag'ul  when  they  are  invited  by  another  |  tribe. 
After  they  have  finished  singing,  a  young  man  |  takes  the  drum  from 
the  rear  of  the  feast  ing-house — some  ||  Indians  say  instead  of  tclwela-  40 
dzats.'e,  |  Jclwelayatsfe,  and  both  words   are  right — and  he  |  puts  it 
down  inside  of  the  door.     Then  many  |  young  men  prepare  the  food 
for  the  guests.     And  after  they  have  done  so,  they  put  the  |  dishes 


dEnx£edEl  qa£s  nelaOsaxEns  enalax  g'lg'Egame,"  £nek'eda  Elkwaxs  22 
lae  gwegEmx'£id  laxes  £nE£memote.     Wa,  la  £nek"a: 

"Wa,  £nE£memot  la£me  lag'alile  waldEmasEiis    g'Igama£yex  qaxs 
lE£maolex    xiilt  lalidzEinsEns    g'alEmg'alisa  qEns  gwek'lalas  laxEns  25 
g'axex  gwaelas  laxwa  g'dkwaxsg'En  g'Igamek".     Wa,  wag'ats  mE- 
£nats!a  laxEns  g"Ig"Egamaeye  qa  wiig'es  k!welg'a£l  dEnx£eda,"  £nek-ex 
ha£yal£ases  c"nE£memote.     Wa,  g"il£mese   laya  mE£nat!se  laxa  ogwi- 
walilasa   k!weladzats!e    g"5kwa,    lae    dEnx£ededa   yuduxusEmakwe 
enalenEememasaxa  Maamtag'ila  Le£wa  G-exsEm  LE£wa  Lo£yalalawasa  30 
£nEmsgEine     q'.EindEma.      Wa,    g-il£mese    q'.illbe    k  !we£la£layas   lae 
dEnx£ededa  Kukwaklume.     Wa,  g'il£mese  q!tilbe£  k!we£la£layas  lae 
dEnx£ededa  SenLlEin.     Wa,  g"il£mese  q'.ulbe  k!we£la£layas  lae  dEnx- 
£ededa  Laalax-s£Endayo  LE£wa  Elgunwe£,  yisa  £nEmsgEme   k!we£la- 
£layo  q'.EmdEma.      Wa,   gil£mese   qlulbe   k!we£la£layas,   wa,   la£me  35 
hamosgEingowe  k!we£la£layo  q!Emq!EmdEme  dEnx£edayasa  aLEbos- 
gEinakwe  £nal£nEmematsa  Kwag'ulaxs  Le£lanEmaasa  5guxsE£makwe 
lelqwalaLa£ya.      Wa,  gil£mese    £wl£la  gwal    dEnxElaxs   laeda   hel£a 
ax£edxa  mE£nats!e  laxa  ogwiwalllasa  k!we£ladzats!e  g"okwa, — yixs 
£nek-aeda  waokwe  bakluma  yixs  Lex£edaaxa  k!weladzats!e  g'okwa,  40 
k.'welayats'.e  g'okwa,  wa,  la  £naxwaEm  nEqa  laxes  waldEme,— qa£s 
la  hang-alilas  laxa  awiLElasa  t'.Exila.     Wa,  la  aaxsileda  qlenEme 
ha£yal£axa  ha£maLasa  k'.wele.     Wa,  g-il£mese  gwala  lae  k'agEmlilE- 
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45  before  the  guests.  As  soon  as  all  has  been  put  down,  ||  the  guests 
begin  to  eat  what  has  been  put  before  them.  And  when  they  have 
half  finished  |  eating,  the  speaker  of  the  numaym  Maamtag'ila  | 
speaks.  He  also  speaks  first  to  his  fellow-guests,  and  he  |  turns  his 
face  to  his  fellow-guests,  and  the  speaker  says:  | 

"Indeed,     Chief    AwaxElag'ilis;  indeed,   Chief     Khnk'EqEwed;  || 

50  indeed,  Chief  Ts!Ex£ed;  indeed,  Chief  Hawllkulal;  indeed,  |  Chief 
Llaqwalat;  indeed,  Chief  G'exk'Enis;  do  we  not  |  speak  with  glad- 
ness to  them  on  account  of  the  way  we  come  into  this  great  house  of  | 
Chief  £nEinogwis?"  Thus  he  says,  and  turns  his  face  to  the  door.  | 
Then  he  says:  || 

55  "Sit  still,  great  numaym,  you  SenLlEm,  and  listen  |  to  me.  Wel- 
come, Chief  £nEinogwis;  welcome,  Chief  |  HamesElal.  Indeed,  I 
shall  say  this,  Chief  Ma£nakul.  Oh,  welcome,  [  welcome !  you  have 
done  this  well.     Keep  on,  |  Chief  £nEinogwis,  look  out  and  do  not  let 

GO  the  fire  of  ||  your  house  go  out,  Chief,  on  account  of  your  tribe,  Chief, 
that  we  may  come  ]  and  be  happy  in  your  house,  Chief.  Now  we  are 
treated  with  sweet  food,  |  Chief.  Walk  along  the  trail  of  the  chief- 
maker,  Chief  |  £nEinogwis.  Thank  you,  Chief,  for  your  kindness 
to  your  |  people,  Chief."     Thus  he  says,  and  turns  his  face  to  his 

65  numaym.  ||  And  he  says,  "Let  us  say  this,  chiefs,-,  Wa  wa!"     After  | 

lasa  loElq'.we  laxa  Le£lanEme.     Wa,  g'il£mese  £wllg'allla  laase  £wl£la 

45  hamx'£Ideda  Le£lanEmaxa  la  k'agEinalllEq.  Wa,  gil£mese  nExsE- 
g'ilallla  la  ha£mapaxs  lae  yaq!Eg'a£la  Elkwasa  £nE£memotasa  Maam- 
tag'ila. Wa,  laEmxae  he  g'il  yaq!Ent!alaso£ses  klwelwute.  Wa,  la 
£nek-a  £wa£wax'sgami£lala  laxes  k'.welwtite.Wa,  la  £nek'eda  Elkwe: — 
"QiiLaLEn,  g'Igame  AwaxElag'ilis;  qaLaLEn    g'Igame   K-lmk"EqE- 

50  wed;  qaLaLEn  g'Igame  Ts'.Ex£ed;  qaLaLEn  g'Igame  Hawllkulal;  qaLa- 
LEn g'Igame  Llaqwalal;  qiiLaLEn  g'Igame  G'exk'Enis;  es£maeLEns 
wag'il  moniElk'  !alaltsox  g'axa  qEns  gwaelas  laxwa  £walasex  g'6xu  sa 
g'Igama£ye  £nEinogwise,"  £nek'Exs  iae  gwegEmx-£Id  laxa  tlEx'ila. 
Wa,  la  £nek'a: — 

55  "Weg'a,  sElt'.edEx  £walas  £nE£mem,  yuL  SenLlEm  qa£s  hoLelaos 
g'axEn.  Wa,  g'elag'a  g'Igame  £nEmogwis.  Wa,  gelag'a  g'Igame 
HamesElal,  qaLag'En  waldEmLEk'  g'Igame  Ma,£nakul.  Wa,  gela- 
g'a. Wa,  gelak'as£o  lax'a  eg'Emaxs  g'Igame  yixs  hemEnala£maaqos 
g'Igame  £nEmogwis  q!aq!a£lala  qa  k'lesesox  k'  !Ex£alllox  lEgwIlaxsos 

GO  g'okwaqos,  g'Igame  qag'as  g'okillotg'os,  g'Igame  qEnu£xu  g'axe 
ek" !eqEla  laxos  g'okwaqos,  g'Igame.  La£mEiiu£x"  ex-p!asE£wa,  g'I- 
game. Weg'a  aEm  qasax  lax  tlEx'ilasa  g'lgameg'ila,  g'Igame  £ue- 
mogwis.  Wa,  gelak'as£la,  g'Igame  qaos  ek'ex  £naqe  qag'as  g'eged- 
gos,   g'Igame,"  £nek'Exs  lae   gwegEmx-£Id  laxes  £nE£memot.     Wa, 

65  la    £nek'a:    "Qeus    £nek'e    g'lg'Egame.     Wa,    wa."     Wa,    g'il£mese 
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he  has  finished  speaking,  the  speaker  of  the  house  arises,  and  speaks.  |  66 
He  says:  | 

"Indeed,  true  is  the  speech  of  the  one  who  is  speaking.  It  is  true 
what  you  said.  I  take  |  notice  of  the  meaning  of  the  words  of  the  old 
man  to  which  you  refer:  ||  '  Keep  on  walking  the  trail  of  the  chief-  70 
maker,  Chief.'  That  I  is  what  my  chief,  £nEmogwis,  is  doing.  He  is 
walking  along  fast,  |  for  indeed  he  walks  on  the  road  of  his  grand- 
father Henak'  !alas5e,  |  who  knew  how  to  invite  the  great  chiefs,  who 
knew  how  to  give  oil-feasts,  who  knew  |  how  to  hreak  coppers. 
This  is  the  trail  followed  hy  my  chief,  ||  £nEindgwis.  This  is  a  hand-  75 
some  chief.  That  is  what  I  say,  numaym  |  SenLlEin.  Now,  I  will 
press  down  the  food  eaten  by  the  chiefs  invited  |  by  our  chief." 
Thus  he  says,  and  turns  to  the  guests.  |  And  he  speaks  again,  and 
says  as  the  |  guests  finish  eating:  || 

"Go  on,  go  on,  Chief  AwaxElag  ilis;  go  on,  Chief  |  K  imk'EqEwed;  SO 
go  on,  Chief  Ts!Ex£ed;  go  on,  Chief  Hawllkulal;  |  go  on,  Chief 
i.!aqwalal;  go  on,  Chief  G'exk'Enis;  go  on  |  with  your  people, 
chiefs.  Now  it  is  well  prepared  |  for  what  you  were  invited  by  my 
chief."  Thus  he  says,  and  turns  to  his  ||  numaym,  the  SeiiL  !eiu,  and  s5 
says,  "Wa,  numaym!  Now  |  it  has  gone  to  the  floor  what  was 
marked  out  by  our  ancestors,  what  we  should  say  |  when  we  are 
here."     Thus  he  says.     Then  it  is  ended. 

gwalealil  yaq!Ent!alalae  Laxeulile  Elkwasa  k!we£lase  qa£s  yaq!Eg"a£le.  66 
Wii,  la  £nek"a: — 

"Qiiui  waldEmasa  yaqjEnt'.ala  alases  waklEmos  yixEn  qlasgEma- 
llltsF/we  £mEk!ugelllasa  waldEmasa  q!ulyakwe,  yixs  laaqos  £nek"a: 
'weg-a  aEm  qiisax  lax  tlExilasa  g"igameg"ilii,  g'Igame.'  Wa,  heEmk"  70 
gwalag'En  g'igamek",  yixg"a  £nEmogwisEk",  yix"ak"  laxes  qa£nakiila- 
ena£ye  qjixaxs  qasta£yaax  t!EX"ilases  gagEinpe  Henak"  !alasE£wexa 
LelElaenoxwe  £walas  g"Igama£yaxa  L!e£nag"ilaenoxwexa  q!Elt!e- 
noxwe.  Wa,  yo£mes  tlEX'ila  qaqEseltsg'in  g'igamek-  laxg"a  £iie- 
mogwisEk*  laxg'ada  ex"stoku  g"Igama£ya,  qEns  £nek"e,  £nE£memot  75 
Seni^Em.  Wa,  la  £mesEn  LagunsalxEns  g"Ig"Egama£yex  LeelanEma- 
seiis  g"IgEma£yex,"  £nek"e.  Wii,  la  gwegEmx-£id  laxa  .klwele,  wii, 
la  edzaqwa  yaq'.Eg"a£la.  Wii,  la  £nek"a  yixs  lae  gwal  ewisla  ha£mapeda 
klwele: — 

"Wak"as,  wak'as  g"Igame  AwaxElag  ilis ;  wak"as  g'igame  K"im- 80 
k'EqEwede;  wak"as  g"Igame  Ts!Ex£ed;  wak"as  g'igame  Hawllkulal; 
wakas  g'Igame  Llaqwalal;  wakas  g'Igame  G"exk"Enes.  Wak'as 
lag'aqo  le£wos  g"IgEdiiqos,  g"Ig"Egame.  La£mo  aek"!aakwaxos  g'a- 
xelaqos  Le£lanEinsg"En  g'igamek","  £nek"Exs  lae  gwegEinx'£ld  laxes 
£nE£memota  SenL'.Eine.  Wii,  lii  £nek'a:  "Wa,  £nE£memot,  la£me  85 
lag'allla  xultkledzEmasEiis  g'alEmg'alise  qEns  gwek'!iilas  laxF.ns 
gg'axexwaelasa,"  £nek"e.     Wii,  laEm  laba. 
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1  Now  you  will  see  that  the  names  |  of  the  chiefs  of  the  numaym 
SenL  !eiti  are  called  out  first  by  the  speaker.  When  he  gives  notice,  | 
all  of  them  listen  to  his  speeches.  First  |  the  head  chief  of  he  chiefs, 
5  £nEinogwis,  is  called.  Then  he  ||  names  the  one  next  to  enEinf>gwis, 
HamesElal.  Then  he  names  next  to  |  HamesElal,  Ma£nakiila,  for 
that  is  the  order  of  the  three  chiefs  of  the  |  numaym  SenLlEm;  for 
they  come  down  to  the  younger  brothers  beginning  with  the  |  eldest 
brother,  calling  the  name  of  the  next  one  until  he  calls  the  youngest 
one.     That  is  |  when  the  numaym  SenL  Ieui  give  a  feast.     And  even 

10  when  a  ||  common  man  gives  a  feast,  the  three  chiefs  are  always 
named.  |  The  name  of  the  host,  who  is  a  common  man,  is  never 
called  by  the  |  speaker  when  he  gives  notice  to  his  numaym  that  he 
will  speak,  |  when  the  guests  of  the  host  first  come  in,  and  when  he 
presses  down  the  food  of  the  |  guests  after  they  have  finished  eating.  || 

15  And  when  the  speech  to  his  numaym  the  SenL  !eiti  is  at  an  end, 
then  he  |  turns  to  the  guests,  and  he  calls  the  head  chief  of  each 
numaym  by  name.  |  First  he  names  the  head  chief  of  the  |  Maamta- 
g'ila,  AwaxElag'ilis;  and  next,  |  K'imk'EqEwed,  who  is  the  head  chief 

20  of  the  numaym  G'exsEm.  Then  he  names  ||  Ts!Ex£ed,  the  head 
chief  of  the  numaym  Lo£yalalawa.  Then  he  names  |  Hawilkiilal, 
the    head    chief    of    the    numaym   Kukwaklum.  |  Then    he    names 


1  Wa,  laEins  doqulaqexs  hex-sa£inae  gil  LeLEqalasosa  Elkwe 
g'ig-EgamaJyases  £nE£memota  SeniJEm  yixs  lae  q!aq!agEmlaq  qa 
£naxwa£mese  hoLelax  waldEmi£lalas.  Wa,  heEin  g'il  Lex£etso£se 
Laxuma£yas  g-Ig-Egama£yas  yix  £nEmogwis.  Wa,  la  Lex£edxa  raa- 
5  kiliix  mEmogwise  HamesElal.  Wa,  la  Lex£edxa  mak'ilax  HamesE- 
lale  Ma£nakula,  qaxs  he£mae  gwalaatsa  yudukwe  g'ig'Egamesa 
£nE£memotasa  SenLlEme,  yixs  ts!a£yaxa£nakiilae  g-ag-ELEla  laxa 
£nola  la  Lex£edxa  mak'ila,  wii,  la  Lex£edxa  amayEnxa£ye,  yix  hae 
k!we£lasa  £nE£memotasa  SenLlEine.     Wa,   wax-£mese  he  k!we£lasa 

10  bEgwanEinqlalame,  la  hex'saEm  LeqElasE£weda  yudukwe  g'Tg'Ega- 
ma£ya.  Wa,  la  hewaxaEm  Lex£etsE£weda  k!we£lase  bEgwanEmq'.a- 
lama  yisa  Elkwiixs  lae  q!aq!agEmlaxes  £nE£memotaxs  yaq!Ent  !aleLe 
laqexs  g'alae  £wi£laeLe  Le£lanEmasa  k!we£lase  loxs  lae  LagQnsaxa 
klwelaxs  lae  gwal  ha£mapa. 

15  Wa,  lii  q'.iilbe  waldEinasexes  £nE£memota  SenL '.Em  lae  gwegEm- 
x'£Id  laxa  Le£laiiEme  qa£s  £nal£riEmok-oLEle  LeqElax  LeLaxuma£yasa 
£nal£nE£memase.  Wa,  he£mis  g"il  Lex£ets5se  Laxuma£yasa  £nE£me- 
motasa  Maamtag'ila,  yix  AwaxElag'ilise.  Wii,  la  mak'ile  K'imk'E- 
qEwede,  yix  Laxuma£yasa  £nE£memotasa  G-exsEm.    Wii,  la  Lex£edEx 

20  Ts!Ex£ed,  yix  Laxuma£yasa  £nE£memotasa  L5£yalalawa.  Wa,  la  Lex- 
£edEx  Hawilkulal,  yix  Laxuma£yasa  £nE£memotasa  Kiikwak!um.  Wa, 
la  Lex£edEx  Llaqwalal,  yix  Laxuma£yasa  £nE£memotasa  Laalax-s£En- 


BOAS]  SOCIAL    CUSTOMS  793 

t  laqwalal,  head  chief  of  the  numaym  Laalax'seEndayo.  |  And  last  he 
names  G'exk'Enis,  head  chief  of  the  |  numaym  Elgunwe£.  That  is 
when  the  speaker  of  the  chief  of  the  ||  numaym  SenL  !eiu  is  speaking.  25 
He  never  names  the  common  men,  |  even  when  they  give  a  feast.  | 
And  the  speaker  of  the  guests  praises  the  common  man  |  who  gives 
the  feast.  And  this  is  the  way  of  the  speaker  of  the  |  host,  and  of  the 
speaker  of  the  guests.     That  is  the  end.  || 

dayo.     Wa,  lil  Ebxxala  Lex£edEx  G"exk'Enis,  yix  Laxuma£yasa  £nE-  23 
£memotasa  Elgiinwa£ye,  ylxs  yaqlEntlalae  Elkwasa  g'Igama£yasa  £iie- 
£memotasa    SeiiLlEme.     Wa,   laeme   hewaxa   Lex£edxa  bEgwaiiEm-  25 
q'.alaxs  k!we£lasae. 

Wii,  hetleda  Elkwasa  k!we£lekwe  tstelwaqaxa  bEgwanEmq  !alaxs 
k!weelasae.  Wa,  g-aEm  gwekMalatsa  Elkwasa  k'.welase  lo£  Elkwasa 
k!we£lekwe.     Wa,  laEin  laba. 

Swear-Words  (Hankwa) 

1.  HaslElol,  Go   and   die.     Generally   used  by  women  in  friendly 

banter. 

2.  LalE£laa,   you   are   dead  there.     Used  in  friendly  discussion 

when  a  person  feels  that  he  can  no  longer  carry  on  his  argu- 
ment. 
2a.  HaiiLalEloL,  die  yourself.     Retort   to   the  preceding.     Used, 
however,  not  in  friendly  discussion,  but  after  a  serious  quarrel. 

3.  LEelwest!a   axa,  you  are  dead  there.     Used  in  a  bantering 

way,  or  at  the  end  of  an  argument. 

4.  LE£ldzewest  !a  axa,  you  great  one  are  dead  there.     Used 

often  at  the  end  of  an   argument  between  husband  and  wife, 
or  by  men  after  a  quarrel. 

5.  LE£ldzamasa,   indeed,  you   are   dead  there.     Used   as   a  re- 

proach, for  instance,  when  a  person,  by  his  lack  of  skill,  has 
broken  an  object  or  hurt  another  person. 

6.  X'istolil  laqu,    show  your    teeth  and  your    orbits    there 

(meaning  that  the  skull  is  lying  on  the  ground). 
6a.  Q'.ulegEinalaEinlnesLas  laxes  waldEmos  g"axEn.     WawanEmg'i- 

lagas.       I    HOPE    WHAT    YOU    WISH    WILL    HAPPEN    TO    ME    WILL 
HAPPEN    TO    YOU,    DEATH-BRINGING-WOMAN.      Retort  to  6. 

Qb.  Wadzo,  WawanEmgilagas,  go  away,  Death-bringing-woman  ! 
Sometimes  used  like  the  preceding. 

7.  Xidzll  lox,  show  your  teeth  on  the  floor  of  the  house. 
7a.  Q'.ExstolIl  lox,  YOU  bite  the   floor  of  my  house   at  the 

door.     These  (7  and  la)  are  used  in  a  quarrel. 

8.  Le£1x-Se61  15X,  DIE  HERE  ON  THE  GROUND. 
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8a.  HaxisnlEloL,  I  wish  you  would  die  right  here.  Retort  to  8. 
Used  by  men  only,  particularly  men  of  high  rank,  in  quarrels 
over  social  matters. 

9.    YagWll  lox,  LIE    DOWN  DEAD  ON  THE  FLOOR  OF  MY  HOUSE. 

9a.  Yaqliis  lox,  lie  down  dead  on  the  ground.  Retort  to  9. 
Used  in  a  similar  way  as  the  preceding. 

10.  Yaxstolll  laq",  lie  down  dead  on  the  floor  of  my  house. 
10a.  YaxwElsnesLas  qa£s  lE£laos  laxs  Ladzasex,  oh,  if  you  would 

DIE    ON   THE   GROUND    WHERE   YOU   ARE    STANDING!      Retort  to 

10.     These  (10  and  10a)  are  never  used  by  women,  but  par- 
ticularly by  chiefs. 

11.  WexEnLas   yaxwEls  qa£s  lE£laos   laqu,  I  wish  you  would  lie 

DOWN  ON  THE  GROUND  AND  DIE  HERE. 

11a.  Sol  1e£H  qa£s    qhllegEmalamaos  laxes  waldEmos  g-axEn,  you 

SHALL  DIE,  AND  YOUR  OWN  WORD  SHALL  KILL  YOU  FOR  WHAT 

you  said.     Retort  to  11.     Used  by  men. 

12.  WexEnLas  lE£lg"aElsa  laxos  Ladzasaqos  qa£s  halax-£idaos  k"  !ea- 

gwaElsa,  I  wish  you  would  die  at  the  place  where  you  are  • 
standing,  and  disappear.     Used  in  quarrels  during  potlatch. 

13.  HaskMii,  die  with  your  teeth  in  your  head. 

13a.  Ladza£mas  lE£lLa  q!aq!axstalanEmamilg-EULol  qa£s  halabala- 
£meLos  1e£1l,  die  now,  for  the  death-dealing  point  of  my 
tongue  will  kill  you  quickly.     Retort  to  13.     This  is  con- 
sidered the  worst  insult. 
Following  are  swear-words  of  the  DEnax-da£xu- 

14.  QatsEmakoL,  your  head  has  been  cut  off. 

14a.  PloqomakoL,  you  are  a  body  without  head.     Retort  to  14. 
There  is  one  particular  swear-word  of  the  DEnax-da£xu   against 
the  A£waiLEla  numaym  K*  !ek-  laenox". 

15.  K-  limLEmakoL,   your   face   has   been  adzed.     This  refers  to 

the  fact  that   a  member  of  that  numaym  was  killed  by  the 
DEnax-da£xu  by  cutting  his  face  with  an  adz. 
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blanket  covered  with 701,777, 778 

hat  covered  with 701,777,778 

Abalone  smells 685,777 

Afterbirth— 

belief  regard ing 600 

of  twins 678, 686 

of  twins  used  for  cautei  i/.ing 694 

treatment  of 653-655 

Alder-leaves 589 

Alder-tree 57 

Alder-wood,  as  fuel  for  drying  berries 273 

Anchor 511 

Anchor  stones 180 

Animals,  game,  belief  regarding  hearing  of. .      637 

Assembly  of  chiefs  and  shamans 733 

Assembly  of  kumaym 769 

Attendants  at  feast 438 

Attendants  of  chief 762-763 

Attendants  of  host 758 

Back-protector 142 

Bag  of  sea-lion  hide 109 

Bait— 

clams  used  for 162 

cockles  and  clams  for 178 

for  fishhooks 179 

for  fish  traps 162, 182 

mussels  used  for 182 

sea  eggs  used  for 182 

Barnacles — 

gathering  of 499 

method  of  preparing 504 

steamed  on  beach 501,505 

Baskets— 

for  cooking  berries 138, 284, 288 

for  huckleberries 140 

for  steaming 555, 561 

for  viburnum  berries 138 

for  wild  carrots 139 

new,  custom  regarding 607 

of  cedar  bark . .  136, 139, 226, 22S,  235, 240, 252, 254 

open-work,  making  of 134 

rack  for  holding 171 

set  of,  for  berry  picking 204, 

205, 206, 208, 209, 213, 214, 216, 217, 218, 220, 269 

Beaver  dish 750 

Bedding,  of  child,  hidden  in  cave 671, 673 

Belief  regarding  coffin 687 

Beliefs— 

regarding  birth _  .  651-657 

regarding  cripples 696 

regarding  currants 575 

regarding  fern  roots 524 

regarding  hearing  of  game  animals 637 

regarding  maturing  girl 700 

regarding  twins  of  opposite  sexes 713 

relating  to  devilfish 614 

relating  to  first  halibut  of  season 247 
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Beliefs  and  customs 603-748 

»elt 143 

Berries,  frame  for  drying 167 

Berry  baskets,  set  of 211, 216 

Berry-cakes— 

bundles  of 263, 268, 281 

making  of 271-274, 279 

storing  of 274, 275 

Berry-pickers— 

hiring  of 211, 220 

payment  of 220 

Bird-cherry  bark 157 

Birth,  customs  and  beliefs  regarding 649-655 

Blanket,  pin  for,  made  of  yew-wood 118 

Blood,  of  seal 456 

Blood-soup 450  457 

Blubber,  of  seal 456,  158,  163 

Blueberries 300 

Boards— 

making  of 61,82-83 

sewing  of 77, 93, 98 

Body,  feelings  of,  as  signs 603-605 

Boiling  with  red-hot  stones 545, 546 

Bottle  of  kelp 540 

Boxes— 

bending  side  of 70-76, 90 

boiling  in 459, 460 

bottom  of 78, 91 

caulking  of 299 

cutting  kerfs  in  side  of 68-70 

fitting  bottom  of 91 

for  berry-cakes 263, 268, 274, 281 

for  cured  seaweed 294, 296 

for  herring-spawn 254-255 

for  mixing  salal  berries 265 

for  picking  salmon-berries 140, 211 

for  preserved  salmon 239 

for  soaking  dried  fish 315, 318, 319, 324 

made  water-tight 92 

making  of 60-92 

making  side  of 62 

measures  of  side  of 65 

painting  side  of 88 

pegging  side  of 76-77, 79-81, 90-92 

sewing  ;ide  of 77,88 

squaring  of 70 

squaring  side  of 63-65, 84-85 

steaming  side  of '. 71-74,88-90 

top  of 81 

Bracken-root,  digging  of 195 

Breakfast— 

codfish  eaten  at 253 

dog  salmon  eaten  at 309, 313 

fat  food  avoided  at 308 

green  salmon  eaten  at 316 

salmon  eaten  for 350 

Bunch-berries    (chamaeperielineum    Qna- 
laschkense) 596 
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BUOY  OF  FISHING  LINE 180 

BURIAL— 

burning  of  food  at 709 

of  parts  of  body 743 

of  twins 686 

pulling  down  of  roof  at 709 

BUTCUERING — 

of  mountain-goat 174,428,441 

of  porpoise 446 

of  seal 451 

Cannibal  and  shaman,  a  ceremonial 739 

Cannibal  ceremonial 741, 742 

Cannibal-cry 739, 740 

Cannibal  dancers 275,753 

Canoe— 

as  marriage  gift 777 

bottom-boards  of 96 

care  of 94-97 

landing  of 193 

loading  of 192 

protected  against  spirits 615 

runway  for 96, 97 

use  of,  in  picking  berries 200 

210,211,215,216,218,219 

used  as  feast  dish 709, 772 

Canoe-builder— 

customs  of • 615 

making  a  successful 697 

Capture  of  novice 747 

Carrots— 

boiled  in  kettle 557 

digging  of 200 

preparation  of 553 

Carvings  in  house 785 

Castorium,  as  weather  charm 636 

Caulking  of  box 299 

Cauterizing 694 

Cave  for  cedarbark,  used  at  birth  or  ma- 
turity     671,  672,  673 

Cedar 166, 167, 171 

for  firewood 763 

stripping  of  bark  of 616 

yellow 163 

Cedar-bark 191 

beater 129 

belief  regarding 131 

breaker 109, 127, 128, 133 

implement  for  peeling 143 

implement  for  splitting 117, 124 

packing  of 122, 123, 132 

peeling  off  tree 120, 121, 131 

preparation  of 130 

qualities  of 122, 125 

red 677,735 

red,  for  shaman 721 

shredded 660, 661 

shredding  of 126-129, 132 

splitting  of 125 

yellow,  shredded 662, 668 

Cedar-bark  rope 75, 76, 90, 100, 158 

Cedar-bark  towels 775 

Cedar  mats 125 

Cedar-tree— 

felling  of 60 

prayer  to 619 

Cedar- withe  rope 101 
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Cedar- withes Ill,  115, 119, 120 

for  sewing  wood 77, 93 

Cedar- wood,  for  boxes 82 

Ceremonial  — 

acquisition  of,  not  belonging  to  family. . .      740 

winter 342,560,564 

winter,  food  for 285, 289, 299 

Ceremonial  house 738 

Ceremonial  interval,  four  days  as 709 

Charm— 

against  sea  monsters 608 

blue  hellebore  used  as 175, 608 

chiton 650 

lizard  as 645, 646 

octopus  used  as 649-652 

Peucedanum  seed  used  as 175.-608 

snake  tail  as 649-651 

toad  feet  as 649-651 

used  in  childbirth 049-651 

Chiefs— 

afraid  of  parents  of  twins 689 

marriage  of  daughter  of 777 

order  of  names  in  feast 792 

position  in  feast 766, 767 

rival,  in  seal  feasts 460, 461 

social  position  of  daughter 776-779 

Chiefs,  food  of— 

blood-soup  of  seal 457 

currants  and  salal-berries 578 

fern-roots 523 

limbs  of  seal 459 

long  cinquefoil-roots 541, 544 

parts  of  porpoise 750 

parts  of  seal 750 

salmon-cheeks 329 

winkles 510 

Chieftainess 776, 779 

duties  of 780 

proper  behavior  of 390 

Child— 

cradling  of 058 

new-born,  treated  by  mother  of  twins 667 

new-born,  washing  of 6.'2, 656 

Children,  means  of  having 644 

Chiton 293 

as  charm,  used  in  childbirth 650-651 

boiled 483 

eaten  by  poor  people 488 

eaten  raw 485 

gathering  of 480 

large,  baked 486 

large,  boiled 487 

large,  gathering  of 484 

names  of 480 

roasted 480, 482 

ClIOPPING-BLOCK 514 

ClNQUEFOIL— 

preparation  of 535 

steamed  in  box 536 

ClNQUEFOIL-FEAST 538-542 

ClNQUEFOIL-G  ARDEN 189-192 

OlNQUEFOII.-ROOTS— 

bundles  of 191, 192 

cooked  in  kettle 542 

digging  of 188-194 

long 190, 191 
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long,  eaten  i>y  chiefs 5*1,544 

short 190, 191 

short  and  long 539 

short,  eaten  by  common  people 541,544 

Clams 

as  bait 162,178,181,183 

opening  of 179 

steamed,  with  devilfish 471 

with  seaweed 51C 

Clover— 

cooking  of 527, 531 

digging  of 186-188 

preparation  of 528 

Clover-garden 186-187 

Clover-root— 

baked 533 

raw 531 

Cockles,  as  bait 178 

Codfish— 

black 382, 392 

drying  of 253 

eaten  at  breakfast 253 

eyes  of 3S8 

fresh 379,382 

head 388 

method  of  cutting 253, 379, 380,  382,  383 

red 392 

roasted 390. 391 

tainted 386 

Coffin,  belief  regarding 686 

Copper 655,684,685,770, 772, 775, 777, 77s.  785 

breaking  of 770, 787 

purchase  of 685 

small 777 

used  by  maturing  girl 701 

CoprER  bracelets 777 

Corpse— 

clothed  in  best  clothing 708 

kicked  by  mother 708 

Crabafples— 

and  water,  price  of 762 

brittle 594 

feast  of 762 

inoil - 594 

mashed,  mixed  with  salal- berry  cakes. . .      594 

mashed,  steamed 594 

picking  of 213 

preserved  in  water 286 

Crabs,  as  weather  charms 020, 625, 628 

Cradles 658-665  ■ 

deposited  m  caves 672, 692-693 

Cripples,  beliefs  regarding 696 

Cryptochiton— 

baked 508 

preparation  of 506 

Currants 601 

belief  regarding 575 

cakes  of 275-281, 572 

custom  concerning 616 

effect  of 576 

mashed,  with  salal-berries 577 

picking  of 208 

raw 575 

Customs  relating  to— 

birth 651-657 

canoe-building 615 

currants 616 
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drinking  before  meals 377 

eating 607,750 

felling  of  trees 617 

fern-roots 521-522,  616 

fish-cleaning 382 

halibut-spawn 378 

kelp-fish 393 

new  berry-baskets 607 

rinsing  mouth 377 

salmon 304 ,  328, 329, 609 

sea -eggs 498, 637 

sea-slugs 476 

seals 607, 608 

stripping  of  cedar-bark 131,616 

twins 674 

Cutting-board,  for  fish 225, 219 

Dance— 

fire 738,739 

of  attendants  of  chief 773, 767 

of  chiefs  daughter 754,759,766,767,772 

of  chief  'a  relatives 759-760 


of' 


723 


tamer 738, 739 

Death 705-710 

hair  cut  after 709 

signs  of 603-604, 707-708 

Death-bringer 747 

Deer— 

ereation  of,  reference  to 398 

tail  of,  as  charm 649 

ulna  of 117, 124, 157 

Deformation  of  head— 

among  Koskimo 671 

among  Kwag'nJ 671 

of  child 656, 658, 662, 663, 664, 665, 666 

of  twins 675 

Denax-d.\£.\u 218 

method  of  cooking  mountain-goat  skin...      443 
method  of  cooking  salmon 323 

Dentalia,  used  in  weather  charm 624 

Devilfish— 

beliefs  relating  to 614 

boiled 470 

boiled  with  oil 473 

catching  of 185, 470, 474, 475 

female,  not  boiled 472 

hook  for 151-152 

scorched 472 

steamed  with  clams 474 

Digging-stick 118, 186, 188,521 

for  clover 146 

for  cryptochiton 150 

for  roots 149 

Dish— 

beaver 756 

double-headed  serpent 756 

dzo'noqlwa 756 

for  pounding  salal-berries 59 

grizzly-bear 756 

hair-seal 756 

killerwhale 756 

sea  lion 756 

wolf 756 

Dishes 320, 360 

for  feast 325 

house 750, 764 

making  of 57-59 
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measurements  of 57-58 

sizes  of 59 

DOO-JISH,  skin  of,  for  polishing 104, 108 

Dog-salmon— 

backbones  of 226,  229-230 

cheeks  of 231-234 

customs  relating  to 609 

cutting  of .' 223,224,229,300 

first  of  season 302, 350 

Qshing  for 223,224 

head  of,  roasted 234 

middle  piece  of 225 

pectoral  fins  of 230-231 

quarter-dried 236 

refuse  of 304 

roasting  of 223-225, 305 

spawn  of 235 

split 227-229 

tail  of 226 

Dogwood-berries,  picking  of 220 

Dreams— 

as  omens 642, 643 

explanation  of 725 

meaning  of 707,708 

means  of  inducing 707 

sexual,  meaning  of 642,643 

Dress— 

of  women 118, 186, 189, 

195, 197, 198, 200, 208, 210, 213, 219, 221 
of  maturing  girl 701 

Driftwood,  for  fuel 181 ,  256, 281, 287, 296 

Drinking  after  meals 311,314, 

315, 321, 328, 329, 338, 339, 344, 345, 346, 
348,  353,  354,  358,  359,361,362,386,408 

Drinking  before  and  after  meals 377 

Drinking  before  meals 314,319, 

321, 327, 328, 331 ,334,347, 352, 356, 367, 380 

DRINKING-TUBE 700 

DRUM 320,  763, 772,  789 

Drying-frame,  for  making  berry-cakes 260, 

271,278 

Drying  rack 233, 238 

for  seaweed 293 

Dzo'NOQjwaDLSH 756 

Eagle 781,784 

collar-bone  of 443 

name  of 785 

use  of  tail-feathers  of...  635,673,677,681,682,692 

Eagle-down 678, 682, 726, 735 

for  singers 720 

symbolizing  show 633 

used  by  shaman 721, 726 

Ear-ornaments 778 

Eating,  customs  relating  to 750 

EEL-GRASS 335, 554 

eating  of 512 

gathering  of 510 

pole  for  gathering 155 

used  in  steaming  food 245 

Elderberries— 

hook  for  picking 155 

mixed  with  salal-berries 267 

picking  of 204, 567 

presen  ation  of 255-263 

unripe 567 

Elderberry'-cakes,  eating  of 564 

Endogamy 781 
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Erytiironum 

boiled 547 

digging  of 197 

preparation  of 544 

raw  and  baked 54s 

Eyebrows,  pulling  out  of 701 

Eyes— 

of  codfish 388 

of  kelp-fish 395 

Face  painting 770 

Family .' 397 

Family  history 77s 

Feast 320 

attendants  at 438 

gift  given  in  ret  urn  for 766 

of  currants 751 

of  huckleberries 754 

of  mountain-goat  brisket 433-436 

of  mountain-goat  meat 437 

of  qotlxole 775 

of  salal-berries  and  crabapples  mixed. .  767-775 

of  salmon-berries 760 

of  viburnum-berries 755 

oil 755 

promise  of 753, 754 

seal 756 

seats  in 771 

Feast-name 786, 787 

Feast-songs 333, 437, 565, 

753, 757, 759, 763, 764, 766, 769, 772, 788 

Fern,  as  weather  charm. 623, 628 

Fern-fronds 482, 533, 536, 538, 555, 586 

used  in  steaming 257 

Fern-roots— 

belief  regarding 524 

cleaning  of 518 

digging  of 195, 196, 616 

eaten  with  salmon-spawn 343 

eating  of 523 

not  dug  by  young  women 616 

preparation  of 524 

steaming  of 517 

with  salmon-spawn 342 

preparation  of 526 

used  as  medicine 527 

Fire— 

for  heating  stones. ...  72, 87, 105, 164, 265, 276, 282 

produced  by  magic 745-746 

put  out  with  blankets 774 

Fire-dance 738, 739 

Firetongs 335 

Firewood 762 

Fish— 

cutting-board  for 225 

See  also  Codfish;  Devil-fish;  Dog-fish; 
Flounders;  Halibut;  Kelp  fish;  Perch; 
Salmon. 

Fish  bones,  thrown  into  fire 411 

Fish  knives 242 

locked  in  roasting  tongs 306 

Fish  soup,  eaten  after  meat 412 

Fish  trap 182, 183 

success  of 613 

Fisherman,  successful,  how  made 698 

Fishing 178-184 

Fishing  line 179 

Fishing  places,  hereditary 223 

quarrels  over 224 
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i  imiim.  i  Mki.K,  for  Sounders 157 

Flounders 413-421 

boiling  whole 415  H7 

catching  of 178,  U3  414 

cutting  ol 415 

rat  en  with  spoons 417 

st  earned 418-421 

Fog,  gathered  by  mother  of  twins 632 

Food— 

as  marriage  gilt 777 

gathering  oi 184  222 

of  head-chief 275, 2S9 

of  poor  people 275, 488 

presen  at  inn  of 223-304 

taken  home  from  feast 370, 

435,480,514,524,542,557 

Foon -mat 307, 311, 312, 318, 321, 326,328,331> 

334. 337, 344,349, 356, 357,359, 362, 363, 
369,37 1 , 379, 385, 391, 392, 399, 425, 515 

Fort  Rupert 742 

Four,  the  CEREMONIAL  NUMBER 620,623, 

626,627,630,633,634,635,636,639, 
640,645,646,650,653,668,669,739 

cauterizing  in  four  places 090 

circuit  around  four  houses 684 

four  cries 758, 765 

four  dancers 767, 772, 773 

four  days 499, 329,481,679, 685, 71 19,  735 

four  guests 396 

four  invitations 763, 752 

four  kinds  of  food 705,718 

four  messengers 561 ,  731, 749, 770 

four  months 670, 680 

four  mouthfuls  of  water 700 

four  pieces  of  food 700 

four  persons  bury  twins 687 

four  purifications 701 

four  songs 369, 789 

sacrifice  in  four  pieces 703 

taboos  for  four  years 685 

time-beating  four  times 720 

Frame— 

for  drying  berries 167 

for  steaming  emquefoil-rcots..  535,536,539,542 

Fuel,  driftwood  used  for 181,256,281,287,296 

Garden-bed 186, 187, 189, 190, 191 

Ghost,  child  of 712 

Ghost  country 710-713 

Ghost  village 714 

Ghosts 727 

attracted  by  yawning 711 

do  not  hear  shouts 711 

materials  used  by 711 

Gift,  given  in  return  for  feast 766 

Girl,  maturing,  belief  regarding 700 

Goat-hunting 173 

Gooseberries— 

picking  of 221 

preparation  of 597 

Gooseberry  jam 598-599 

Great-inventor 622, 625, 626, 627 

GRIZ7XY-BEAR  DISH 756 

Guests— 

led  by  hostess 332 

served  according  to  rank 321 

esof 334 


Gwa£ye—  Page. 

cinquefoil  roots  at 190 

clover  growing  at 188 

crabapples  in 213 

Gwane— 

dog-salmon  in  river  of 223 

salmon  in  river  of 231 

Gwasila  (sun-dried  salmon) 350 

BAIR,  child's,  singeing  of 653,671 

Hair,  i  citing  of — 

after  death 709 

maturing  girl 701 

mother  of  infant 655 

si^'ii  of  mourning 603 

smybolic  of  throat-cutting 709 

11  Mli-I.INE 158 

for  fishhooks 179 

hair-rope 664 

Halibut— 

apron 248 

beliefs  concerning 247 

blistered  half-dried 363 

boiled  dried 364 

bones  gathered  after  meal 358 

bones  thrown  into  water 246 

cutting  of 240-250 

dried 360 

dried  apron 248 

dried  fins  of 248 

dried  head  of 248 

dried  stomach 248 

dried  tail  of 248 

drying  of 249-251 

eaten  with  seal  blubber 463 

edges,  boiled 368 

edges,  Newettee  name  of 379 

edges,  roasted 370 

fins,  boiled 247 

fins,  soaked  dried 375 

first  of  season 247 

head  dried 371 

heads  and  backbone,  fresh 357 

intestines 245, 247 

middle  piece  of 378 

preserving 241-252 

ribs  of 248 

rough  edges  of 248 

skin  and  meat 361 

skin,  poked 367 

skin,  scorched 365 

soaked  in  cance 271,272,275 

spawn 377, 378 

stomach,  dried,  boiled,  and  soaked. . 373 

tips 359 

treatment  of  stomach  when  fresh 245 

Hammer 267, 270 

Hammer-stone 506,510 

Hat 208 

Head,  of  child,  deformation  of 657 

658, 662,  663, 664, 665, 666 

Head-chief,  food  of 275, 289 

Head-rings,  of  red  cedar-bark 721 

used  in  twin  ceremonial 682, 692 

Head-shaman,  use  of  term 728 

Heart,  of  seal 455, 457 

Hellebore  root,  blue— 

used  as  a  charm 175, 608, 636 

used  for  washing 701 
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Hemlock-branches 162,184, 140,444, 181, 177 

(or  purilieat  ion 745 

ring  of.  for  shaman 725-727 

used  ill  oven 518 

B  kmi.ock-TREK 151 ,  152,  154,  155, 159, 165 

HERRING  SPAWN 254 

eating  of 425 

fresh,  on  cedar  branches 422 

gathering  of 1S4, 255 

half-soaked 424 

soaked 422 

with  kelp 426 

with  salmon-berry  shoots 428 

Hook— 

for  devilfish 151-152 

for  picking  elderberries 155 

Horn— 

bending  of 103, 101, 10S 

hardening  of,  with  tallow 108 

polishing  of 104, 108 

steaming  of 103, 105, 107 

Horn  spoons 570 

making  of 102-108 

Horse-CLAM,  shell  of 197,  201,  271,  278,  279,  292 

House  of  root-digger,  prayer  to 618 

HOUSE-DISHES 756,  757, 761,  762,  764,  769, 771 

Huckleberries— 

boiled 296 

cleaning  of 580, 582 

mashed 581 

mixed  with  salmon  spawn 298 

picking  of 209 

Huckleberry  feast 754 

Hunter— 

killed  by  grizzly  bear 742-743 

notice  of  departure 637, 642 

taboos  of 639, 641 

taboos  of  wife 637 

Hunting 171-178 

Industries 57-172 

Infant— 

head-cover  for 665 

treatment  of 656-699 

Initiation 733, 742 

return  from 738 

Intestines  of  seal 453, 454, 455, 457 

Invitation 320, 382, 383, 384, 490, 503, 528, 

537, 570, 581, 752, 755, 762, 763, 770 

during  ceremonial  season 752 

during  secular  season 752 

to  breakfast 32S 

to  eat  roasted  salmon 307, 310 

to  feast 329,  330,  427,  561,  565 

to  feast,  ret;. rn  of 439 

tomeal 356,368 

Jealousy,  lack  of 640 

Jump-line 141,142 

KIAlmodelana  a 733 

Kelp— 

used  in  weather  charm 629 

with  herring  spawn 426 

Kelp-bottle 316, 574, 657 

for  tallow 431 

Kelp-fish '. 393-409 

broiled  dry 402 

cutting  of 397,403,  105 


Kelp-fish-  Continued.  Page, 

eyes  of 395 


fishing  for 

gills  and  stomach  boiled. 

roasted 

split 

wind-dried 

KlLLERWIIALE— 

soul  of  hunter  goes  to 


village,  home  of  souls  after  death 714 

Kidney-fat,  of  mountain  goat 429 

Kidneys,  of  seal 453,  151,  155, 457 

Knife,  mussel-shell 398 

Knight  Inlet 823,  1 1:;,  509 

cinquefoil  roots  at 190 

clover  growing  in 188 

crabapplesin 213 

lupines  in 198 

olachen  in 299 

qotlxole  berries  at 218 

Viburnum  berries  in 216, 586 

Koskimo— 

cradles  of 672 

deformation  of  head  among 671 

manner  of  cooking  perch 411 

manner  of  eating  salmon 316 

means  of  having  children  among 644 

weather  charm  of 630 

Kwakiutl— 

chitons  not  eaten  by 483 

cradling  of  infant 666 

deformation  of  head  among 670 

manner  of  cooking  perch 411 

shaman  of 728 

weather  charm  of 630 

LADLE 258, 259, 261, 276, 277, 292. 301 , 

333, 337,339, 340, 311, 357, 382,  757 

Land-otter,  as  weather  charm 626, 628 

Leaves,  used  in  oven 51S 

Lily-bulbs— 

boiled 563 

digging  of 201 

feast  of 560 

Liver  of  seal 453,454,455,457 

Lizard  as  charm 645, 640 

Long-life  giver 737 

Long  life  maker 706,707 

Lungs  of  seal 455, 457 

LuriNE-ROOTS— 

boiled 550 

digging  of 198 

eaten  raw 199 

effect  of  eating 199, 531 

steamed 552 

MaImtagila— 

names  and  crests  or  t  he 785 

sea-gull,  ancestor  of 786 

Marriage— 

debt,  payment  of 777, 779 

gifts 432, 777 

out  of  the  tribe 782 

Mast 99, 100 

M  AST-HOI.E 101 

Mat— 

cedar-bark 125, 405 

for  seat 307 
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Wat-maker,  means  <>f  making  a  child  a  suc- 
cessful       698 

Mats 202, 203, 221, 240, 251 ,  25 1 ,  256, 264 ,  775 

spread  before  guests 38 1 

Maturity G'J9 

Maturing  <;irl,  dress  of 701 

Mi: ]>n  ink,  experts  in 644 

Menstruation 521 ,  B47 

beliefs  regarding  effect  of  ...       608,719,733,747 

Messengers 427, 751 ,  753 

Midwife 650,651 


of. 


Mortar  box 270 

Mosquitoes,  protection  against,  by  tallow...      20.r> 
Mountain-goat— 

butchering  of 428, 441 

fat  of 436 

kidney  fat  of 429 

meat,  boiled 437, 4 15 

meat,  cooking  of 441 

mea  i .  roasted 443 

meat,  steamed 439 

plucking  of  wool  of 443 

stomach-fat  of 432 

wool  of 060, 661,662, 663, 672 

Mourntng,  hair  cut  as  sign  of 603 

Mussels— 

gathering  of 181 

used  for  bait 182 

Mussel-shei.i,,  lmife  of 398 

NakIwax-DA^XU 666, 718,  733, 734,  738,  739,  740 

Name,  acquisition  of,  not  belonging  to  family.      740 

change  of 741 

family 787 

family,  not  given  away 787 

given  after  feast 439 

given  in  marriage 777,786 

given  in  whale-feast 464 

marriage-names  put  away 787 

of  chief 785 

of  new-born  infant 653 

of  ten-months-old  child 653 

potlate  h 787 

Names  and  crests  of  the  Maamtagtla  . .      785 

Naming  of  twins 684, 692 

Navel-string 652, 655. 656 

of  twins  used  for  magical  purposes 697-SS9 

used  for  magical  purposes 696, 6S9 

Neck  of  child  shapA 640 

Neck  rings,  of  red  cedar  bark,  for  shaman . .      721 

Net,  for  sea-eggs 163 

Netting-measure 163 

Netting-needle 163 

Nettle-bark 163 

for  cauterizing 695 

Newettee— 

Chiton  eaten  by 483 

whale  flensing  among 465 

Nimkish  River,  cinquefoil  roots  at 190 

Nimkish  tribe,  preservation  of  dog-salmon 


by. 


salmon  catching  by . 
Nose-ornaments 
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brought  back  by  wolves 744,745 

capture  of 738, 747 

Numwm    221,390, 

397, 399, 400,  126, 437, 459, 472, 483, 490. 492, 493, 
513, 528, 556, 565, 566, 575, 582, 592, 600, 61 1 , 680, 
683, 6S9, 718, 742, 753, 755, 756,  757,  758, 759, 760, 
766,  768,  769,  770,  771, 772,  778,  781,  784,  788,  7S9 

ancestor  of 784 

dish  for 59 

Number,  ceremonial 

eight  days,  interval  of 670 

sixteen  days,  hit  erval  ol 738 

ten  years,  period  ol  741 

See  alio  Four,  the    ceremonial    number; 
eight;  sixteen:  ten. 

OCIIER 624, 630, 635 

for  painting  twins 673,674,681,685.687,592 

red,  given  to  new-born  child 652 

Octopus,  used  as  charm  to  facilitate  child- 
birth   649, 651 

Oil— 

boiled  with  salmon 322 

drunk  from  ladles 761 

eaten  with  salmon 310, 311, 314, 316, 323 

feast  of 755, 1 87 

mixed  with  water 301 

of  silver  perch 666, 704 

rubbed  on  body. 666, 704 

Oil-box 756 

for  preserved  crabapples 289 

for  preserved  qotlxote 292 

for  preserved  viburnum  berries 283,302 

making  of 82-92 

measurements  of 83 

Oil-dish 310, 311, 312, 313, 315, 317, 318, 319, 321, 

323, 324, 326,  327, 347, 351,  360,  363, 365, 379, 400, 
425,428,513,523,525,532,543,549,551,  553,  571 

Olachen,  fishing  of 198 

Olachen  net 677 

Ornaments 778 

OVEN 444, 519, 520, 521, 587-591 

Owls,  souls  of  common  people  become 727 

Paint— 

black 58, 94-95 

mixed  with  salmon-spawn 236 

Painting 58, 343 

of  twins  and  their  parents 679 

Patient,  arrangement  of  room  for 734 

Pay  of  midwife 670 

Pay  of  twins'  mother 670 

Payment— 

dependent  on  rank  of  debtor 731 

for  cauterizing 696 

Pegs 74-75, 88, 90 

Perch 410-413 

cutting  of 410 

fishing  of 183 

Koskimo  manner  of  cooking 411 

Kwakiutl  manner  of  cooking 411 

roasted 413 

trap  for 159 

Perch-oil 633, 657, 666, 670, 671, 679, 704 

for  mixing  paint 94 

polishing  wood  with Hi 
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I'l  i  I  i  us  mm  SEEDS,  used  as  a  charm 175,608 

Pin,  of  yew-wood,  for  blanket 118 

Pine 143, 181,  398 

l'INEWOOD  TONGS 229 

Polishing  horn 104,108 

Porpoise— 

butchering  of 446 

distribution  of 750 

head  anil  tail  given  to  steersman 447 

intestines  of,  thrown  into  sea 447 

names  of  parts  of  body 450 

preparation  of 448 

POTLATCH 692,  7S1 

after  payment  of  marriage  debt 779 

Prayer— 

to  cedar  tree 619 

to  child 668  669 

to  crab 62  ),  623 

to  dog  salmon 609 

to  house  of  root  digger 618 

to  silver  salmon 61 1 

to  Spirit  of  Fire 705,  7()B 

to  stones  used  for  heating  water 656-  657 

to  tree  to  be  felled 617, 618 

to  twin 675 

to  weather 636 

Princess 753 

Privileges 785 

Prying-stick 182 

PUNTING 213,  216 

Purification 685, 745 

QIa'neqe-  lak",  creates  deer,  reference  to. . .      398 
QotIxole— 

eaten  fresh  with  oil 290 

kept  in  boxes 291 

picking  of 218 

preserved  in  oil 291 

Quarrel,  between  husband  and  wife 742 

Rack— 

for  drying 2.33, 23S 

for  holding  baskets 171 

Rank 465 

of  tribes 758 

Rattle 72 1, 723 

Raven,  cries  of,  as  signs 606 

Recipes 305  601 

R  insing  OF  mouth 311, 312, 313, 314, 

319, 321, 329, 331, 347, 351, 352, 356, 362, 
304, 367, 486, 487, 504, 510,  566,  568,  593 

Rival  chiefs 436,773 

invited  to  feast 437 

Rivalry 751, 768, 787 

Roasting  on  hot  stones 345 

Roasting-tongs 241, 370, 37 1,390, 398 

ROOF,  pulled  down  after  death 709 

Room,  for  mother  of  twins 676  678 

Roots,  preservation  of 188 

Rope,  cedar  bark 75, 76, 90, 100, 141 

Sacred  room 748 

of  novice 738 

SACRED  SONGS 736, 737, 738,  739,  740, 745 

of  shaman 708, 722, 726 

Sacrifice— 

after  death 709 

of  clothing 707 

of  food 705 


s  \.  i;iii.  E    Continued.  Page. 

to  souls 722 

to  Spirit  of  Fire 706 

Sail- 

mat loo 

wooden 97 

SALAL-BERRIES 

cooking  of 266 

dish  for 59 

inferior  quality 26'.) 

picking  of 205 

preparation  of 768,769 

preservation  of 264-269 

raw 571 

with  elderberries,  long  strips  of 209 

with  mashed  currants 577 

SALAL-BERM    CAKES 560, 594 

Salmon— 

blistered 308 

boiled 313 

bones  of,  thrown  into  sea 308 

carried  up  by  women 224 

cheeks 329 

cold  roasted 312 

eaten  with  seal-blubber 403 

tins  and  tails 327-329 

fresli  dried 316 

green 310 

guts,  boiled 355 

middle  part  of,  soaked 324 

mush  mado  of 322 

old,  dried 315 

old,  roasted 313 

preserved  brittle 310 

preserved  in  cellars 217,322 

refuse  of,  thrown  into  river 304 

roasted 584 

roasted,  eaten  after  elderberries 569 

scorched 309 

scorched,  dried 528 

soaked  backbones,  boiled  or  blistered..  325,320 

soaked  green 318,319 

split  backs 325 

sun-dried  (O wasila) 350 

Sec      also      Dog-salmon;     Silver-salmon: 
Sockeye-salmon. 

SALMON-BERRY— 

feast 760 

picking  of 211 

shoots,  wil.li  herring-spawn 428. 

sprouts  with  salmon-spawn 342,343 

Salmon  country,  souls  of  twinsgo  to 727 

Salmon-heads— 

boiled 336 

fresh 331 

mush  of,  boiled 338 

preserved 332 

steamed 334 

Salmon-spawn — 

chewed  by  painter. 343 

clayey 340 

for  restoring  voice 342 

milky 339 

roasted 344 

Sticky 343 

with  fern-roots 342,343 

with  huckleberries 298 

with  paint 236 


Salmon-spawn    Continued.  Page. 

wiih  salmon-berry  sprouts 342,343 

with  seaweed 516 

Salmon  village,  abode  of  souls 714 

Sandstones— 

for  grinding  berry-cakes 207 

for  rubbing  down  horn 103,109,127,1 14, 157 

for  sawing 109 

Sawing  with  sandstone 109 

Scarlet  berries 300 

Sea-eggs— 

blue,  beliefs  regarding.  . 637 

blue,  gal  hering  of 49s 

boiled 491 

eating  of,  terms  for 489 

flat,  eaten  raw 494 

flat,  gathering  of 194,495 

flat,  mules  not  eaten  raw 490 

Hat,  males  roasted 490 

Mat,  picked  off  rocks 490 

for  bait 182 

gathering  of 488 

males  not  oat  en  raw 489 

males  roasted ' 490 

net  for 103 

protected  against  spirits  by  firebrands. . .  014 

raw 4'.tt 

raw  and  roasted 48S 

roasted , 496 

spear  for 154 

spearing  of 182 

Sea-lion,  hide  of,  used  to  make  bag 109 

Sea-lion  dish 756 

Sea  milkwort— 

digging  of 194 

effect  of  eating 559 

preparation  of 557 

Sea  monsters,  charms  against 008 

Sea-slugs— 

baked 480 

boiled 475 

catching  of 175,. 170 

eaten  in  winter  only 478 

roasted 479 

Seagull,  ancestor  of  Ma&mtagila 786 

Seal-isladder,  for  keeping  spawn 230 

Seal  blood,  sonp  of 456 

Seal  blubber 450, 458, 460 

Seal  dish 756 

Seal  feast 756 

promise  of 461 

Seal  head — 

cooked 462 

given  to  steersman 462 

Seal  hunter,  protects  implements  against 

contamination 608 

Seal-meat,  steamed 461 

Seal  Society 753 

Sealing 174-178 

\LS— 

boiled 459 

butchering  of 451 

distribution  of 458, 750 

insides  of,  cooked 455 

singeing 451 

singeing,  custom  regarding 007 

sleeping-rocks  of 178 

tongue  of 453,  454,  455,  457 


Seats—  Page. 

in  front ; 788 

order  of 763, 771 

1   WEED 

I  ioi  lot  1 514 

curing  of 292-296 

gathering  of 185 

powdered 296,515 

treated  with  chiton  soup  293 

used  in  oven 519 

with  clams 516 

with  salmon-spawn 516 

Secular  season 769 

Serpent  dish,  double-headed 756 

Sewing  of  wood ,...  77,88,93 

Sexual  intercourse,  effect  of 719 

Shaman 707, 713, 734 

1        Istantofgirl 700 

goes  to  meet  Supernatural  Power 707 

payment  Of 723,730,731,711 

procedure  of 725,729-733 

sacred  song  of 708 

sucking  body  of  patient 732 

supernatural  power  of 724 

taboos  of 741 

women  as  assistants  of 718 

Shamanism 718,728 

Shell  spoon 279 

Sickness— 

signs  of 603-604 

urine  protection  against 668 

Signs 003-006 

body  feelings  as 603-005 

cries  of  raven  as 606 

ol  dea  Hi 603-604,605,707-708 

of  eating  all 607 

of  recovery  from  sickness 707 

of  sickness 003-004 

of  success  in  hunting 005,642 

of  success  of  fish-trap 613 

of  visitor  coming 605 

of  weather 605 

Silver  perch,  oil  of— 

for  annointing  body 704 

for  head  of  child 666 

Silver-salmon 240, 348 

boiled 353 

first  caught,  treatment  of 610 

roasted 241 

spawn 237 

spawn  of,  boiled 345 

spawn  of,  with  fern-roots 523 

Sinew,  for  tying 158 

Singeing  of  seal 451 

Singers,  place  in  house  of 720 

Singing  before  meals 356 

Singing-masters 342 

Skunk-cabbage 208, 

257, 258, 260, 268, 271 , 275, 276,278,  111, 

101,  -182,  533,  552,  509,  580,  586,  590 

for  use  in  oven 335 

Sleeping-rocks  ok  seals 17s 

Snail  as  WEATHER  inarm 620,028 

Snake  tail  as  charm,  used  in  childbirth.  019  651 

Snare  Knit  <;<>\t-hi'ntin<;. 173-174 

Snow,  symbolized  by  eagle  down 633 
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Eoaking-iiox 324,327,329,346,352 

Soaking  pried  meat  in  canoe 433 

Social  customs 753-794 

Social  position  and  marriage  laws 776-787 

SOCKEYE-SALMON 238, 346 

name  of 612 

old 239 

spawn 237 

Solomon's  seai fiOO 

Son-in-law,  substitute  for 432, 433 

song-leader 7c9 

Songs 369, 737, 741, 776 

for  feast 320, 325 

for  winter-ceremonial 342 

order  of 772 

sacred 73K,  737, 738, 739, 7 10, 745 

sacred,  of  shaman 708,722,726 

Soul 708, 713, 730 

abode  of 727 

abode  of,  after  death 714 

comes  to  sacrifice 722 

invisible 713 

leaves  body 718, 724 

leaves  body  at  night 715 

like  shadow 728 

like  smoke 728 

of  sea-hunters •   715 

out  of  place 725 

recovered  by  shaman 718 

restored  to  sick  person . 722-723 

seat  of,  on  the  head 715 

similar  to  shadow 717 

size  of 724 

Spade,  for  digging  lily-bulbs 144 

Sparrow  Society 560 

chief  of 728 

Spawn.    See  Honing;  Salmon;  Dog-salmon; 
Silver-salmon;  Sockeye-salmon. 

Speaker 753, 757, 765, 771, 787, 788 

Speaker  of  Chief 460 

Speaker  of  house 342 

Speaking-posts 785 

Spear— 

for  flounders 157 

for  sea-eggs 154 

Speeches  delivered  in  feasts 788-793 

Spirit  of  Fire 705 

feeding  of 774 

Spirits— 

cure  by 736 

frightened  by  firebrands 614 

frightened  by  painted  face 615 

Spirits  of  woods 733 

Spits— 

for  eating 492, 503 

for  roasting 482 

Spoon-baskets 238, 756 

SPOONS 330, 345, 349, 358, 368, 407 

as  marriage  gifts 777 

of  horn 570 

horn,  making  of 102-108 

Spruce-root 107,  111,  116, 118 

Staging — 

for  drying  roots 166 

for  winter  provisions 194 
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Star-MSB  as  wkather  charm 630 

Steaming —  Page. 

halibut 246 

horn 103, 107 

in  pit 257-259 

on  red-hot  stones 335 

wood 71-74,88-90,94 

Steaming-hox 265, 283, 288, 291, 297, 528 

Steersman,  payment  of 403 

Stirring-paddle 298 

Stomach  of  seal 453,454,455 

Stomach-fat  of  mountain-goat 432 

Stone-hammer 578,588,5^4,595 

Stones— 

hot,  for  cooking  food 244, 

264, 277, 300, 335, 418-419, 439, 481, 553 

hot,  for  steaming 258, 501 

hot,  for  steaming  wood  or  horn. . .   71,87,94,105 

Suet  of  mountain-goat 429 

Summer-seat mo,  741 

Supernatural  power 747 

Swear  words 793-794 

Sweat  bath 702 

Taboos— 

house  for  sick  people 7n 

of  canoe-builder 615 

of  hunter •     639  ' 

of  hunter's  wife 037 

of  husband  of  pregnant  woman 649 

of  parents  of  twins 673, 685 

sexual 521,522, 615, 639-641,741 

Tallow , 635 

cakes  of 429-430 

for  hardening  horn  or  wood 108, 

144, 146, 148, 150, 151, 156, 165 

for  protection  from  cold : -.       431 

for  protection  from  mosquitoes 205 

for  protection  from  sunburn 431 

Tamer-dance 738, 739 

TlME-BEATrNG 628, 090, 720, 722, 723, 726, 739 

Toad  feet  as  charm 649-651 

TONGS 348, 351, 352, 355, 366, 369, 374, 477 

for  cleaning  spruce-roots 113,116,120 

for  holding  cedar-bark 128, 133 

for  hot  stones. 73, 75, 88, 89, 105, 107, 258 

forlifting  boiled  fish 315,317,318,321 

for  roasting 229, 232, 234, 244, 306 

small  used  for  eating 568 

Towels 129, 531 

white  cedar  bark  used  as 314 

Trade— 

berry  cakes  used  in 269 

herring  spawn  used  in 254 

Trap,  for  perch,  measurements  of 161 

Tree— 

burial 689 

felling  of,  custom  relating  to 617 

prayer  to 617 

Tribes,  rank  of 758 

Turning  around,  ceremonial  of 630,  708 

Twins 713 

afterbirth  of 678.  686 

belief  regarding 713 

burial  of 686 

ceremonial  circuit  of 682 


Twins— Continued.  Page. 

ceremonial  for 692 

control  of  weather  by 631,633 

cradle  of 673 

customs  regarding 074 

Wiled 686 

mother  of,  t reals  oew-born  child 667 

oame  of  elder  brother  of 681, 694 

names  of 684 

painted  after  death 6S7 

parents  of,  call  wind 631 

parents  of,  feared  by  chiefs 689 

parents  of,  gather  fog 632 

parents  of,  released  from  customs 690-691 

predict  death 717 

room  for  mother  of 676-678 

younger  brother  of 692, 694 

Unifouum  dilatatum 601 

Urine— 

for  prevention  against  sickness 668 

for  soaking  cedar  withes 77, 120 

for  washing 461 

used  in  steaming  canoes 94 

Viburnum  berries— 

feast  of 755 

picking  of 216 

preserved  in  water 281-285 

preserved  with  oil 300-302 

price  of 762 

ripe  sucked 585 

steamed 586 

with  water  and  oil 583 

Virgin  performs  weather  ceremonial  ...      636 

Visitor  coming,  sign  of 605 

Wadanem,  leader  of  Sparrow  society 728 

War  dance 738,739 

Washing  hands  after  meals 315, 

322, 328, 331, 334, 338,  348, 358, 365 

Water  of  life 748 

Weather— 

charm,  mythological  explanation  of 622,625 

charm,  northwest  wind  called  by 629 

charm  of  Koskimo 630 

charm  of  Kwag  ul 630 

charm,  star  fish  as 630 

charms 620-637 

charms,  crabs  as 620, 625, 628 

controlled  by  twins 631 
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influenced  by  blue  sea  eggs 637 

signs 605 

Weaving  of  cedar  bark 137, 138, 142 

Wedge 387, 394, 491, 524, 583 

for  marking 83 

Whale 464 

flensing  of 464 

Whale  blubber,  boiled 467 

Whale  feast 464 

Whale  oil,  trying  out  of 466 

Whale  tail,  boiled 468 

Wiletstone 242 

Widow 521 

house  of 604 

Wind,  called  by  mother  or  father  of  twins.. .      631 
Winkles— 

gathering  of 509 

preparation  of 509 

Winter  ceremonial 342, 560, 564, 733, 756 

clover  eaten  during 188 

food  for 285, 289, 299 

Winter  dancers 342 

Winter  name 786 

Witchcraft 572 

Wolf  dish 756 

Wolf  masks 748 

Wolves  bring  back  novice 744-745 

Wolves  restore  dead  hunter  to  life...      748 

Wolves,  souls  of  land  hunters  go  to 727 

Woman— 

as  assistant  of  shaman 721 

follows  husband 783 

married,  visits  father 783 

Wood— 

bending  of 70-76, 90, 164 

hardening  of ,  in  fire 144, 148, 150 

hardening  of,  with  tallow 144, 

146, 148, 150, 151, 156, 165 

sewing  of 77, 88, 93 

splitting  of 168 

steaming  of 71-74, 88-90, 94 

Wool  of  mountain  goat 600,661,662,663 

plucking  of 443 

Yawning  attracts  goats 711 

Yellow  cedar 163 

preparation  of  bark  of 129-130 

YEW  WOOD 144, 146, 149, 150, 154, 181 
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